
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical condition.

sides

Bacon 5.50

Biscuit 3.25 
Breakfast sausage 6.25 
Crispy potatoes and herbs 5.25

Seasonal fruit, honey 6.75                                                        

Sourdough Basket 9.00

specialty coffee

Airship Coffee			   5         

Hot Tea				    6        

Espresso			   7      

Americano			   7  

Macchiato			   7 

Cortado				   7 

Cappuccino			   7 

Latte				    7 

Mocha	 			   7 	
				  

				  

.

 

champagne brunch 11-2

English Muffin Sandwich
Heritage egg, cheddar, ham,
aioli, 13.50

Whole Wheat Pancakes
Salted butter 16.75

Yogurt and Granola  
Honey, fresh fruit 14.50

Biscuit and Sausage Gravy*
Fried eggs, chive 13.25

Eggs Your Way*
Breakfast sausage, crispy 
potatoes 15.75

Spanish Omelette
Sweet potato, onion, chimichurri 
rojo, herb salad 16.50

Bacon Omelette
Grape tomato, shallot, 
cheddar, mornay 13.75

Avocado Toast*
Sourdough, soft-boiled egg 10.25

French Toast
Strawberry-ginger preserve, 
vinegar whip 15.25

Acai Bowl
Coconut flake, honey, candied 
oats, cacao nib 11.50

Ham Croque Madame
Sourdough, ham, fried egg, 
cheddar, mornay 19.75

Eggs Benedict
Ham, poached egg, hollandaise 14.25

Honey Biscuit Beignets
Served with three dipping sauces 9.75

Chicken Salad Sandwich               
Napa cabbage, onion,  
sourdough 13.75

Wedge Salad
Romaine, bacon, grape tomato, 
sheep’s milk blue cheese 12.75

Grilled Caesar Salad*
Romaine, anchovy, parmesan 9.00

Wagyu Cheeseburger
Aioli, brioche roll, frites 21.75

Pimento Cheese Sandwich
Bacon, tomato jam, arugula, 
sourdough 17.00

Smoked Turkey Sandwich
Lemon ricotta, mint salsa verde 14.50

d a y t i m ef a l l



consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical condition.

dessert

Cookie Plate
Rotating selection of cookies, 
crème anglaise 9

S’more
Graham cracker ice cream, house 
marshmallow, chocolate lace 
cookie, smoked salt 13.25

Beetroot Cake
Red velvet cake, coconut 
buttercream, pandan ice cream, 
toasted sesame seed 14.25

small plates

Sourdough
Cultured stonebreaker butter 9

Sweet Potatoes
Salsa brava, coconut cream, 
coriander, lime 13.50

Caramelized Cabbage
Citrus, “potlikker” dashi 
vinaigrette, spiced peanut 13.75

Sheep’s Milk Pimento
Whipped sheep’s milk pimento, onion 
preserve, grilled sourdough 14.25

Kimchi Hot Water Cornbread
Bansley’s ham, house kimchi, 
apple & butter 14.75

Frisee
Miso & caramelized butter 
vinaigrette, shallot, apple, 
walnut, katsuoboshi 15.25

Shrimp Binchotan
Butternut squash mole, crispy 
brussels, orange, coriander 21.50

West Coast Oysters*
Half dozen, blood orange chamoy, 
ancho, celery, smoked salt 22.50

large plates

Roast Chicken Caesar*
Anchovy vinaigrette, lemon, Grana 
Padano, breadcrumbs 17.50

(sub shrimp 6)

Falling Leaves
Red oak lettuce, shaved onion, 
sultanas, bacon, egg, pepitas, 
korean ranch 18.25

Wagyu Cheeseburger
House wagyu grind, house pickle, aioli, 
brioche roll, potato wedges 21.25

Tandoori Mushrooms
Collards saag, curried nuts, rice, 
coconut cream, pomegranate 19.50

Scallop Ribolitta  
Winter vegetables, white bean, 
sauce of aromatics, bread 31.75

Vindaloo Hot Chicken
Curry fried chicken breast, spiced 
grapes, fennel, house pickle raita 34.25                                      
Spice Level 1, 2, or 3

Lamb and Dumplings
Braised lamb neck, ricotta dumplings, 
winter z’houg, hakurei turnips 38.75

Koji Cured Missouri Wagyu *
Beef fat ‘killed’ lettuces, pommes 
galette, seven spice jus 42.75

  *
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