
PORK SAUSAGE 5

CHICKEN SAUSAGE 5

AVOCADO 5

BREAKFAST POTATO 5

BACON 5 

TOAST 4

BAGEL 4

EGG 4 

SMOKED SALMON 6

SIDES

FRUIT PLATE  6 | 10

BREAKFAST BURRITO 18 

ESMÉ MARKET PLATE 18 

EGGS YOUR WAY 14
*Two Eggs Your Way and a Slice
of Toast

FRENCH TOAST 19
Served with Fresh Fruit, Seasonal Jam,
and Maple Syrup

AVOCADO TOAST 17
Smashed Avocado, Heirloom Cherry
Tomato, Cucumber, Watermelon Radish,
Sunflower Seeds, Pumpkin Seeds, Flax
Seeds, on a Sullivan St. Bakery Multigrain
Toast 

SEASONAL SCRAMBLE 18
Three Eggs Scrambled with Seasonal
Vegetables and Crème Fraiche, served with
Sullivan St. Bakery Multigrain Toast

YOGURT PARFAIT 12
Greek Yogurt, Fresh Fruit, House
Made Granola

Vegan                 Vegetarian               Gluten Free

THE FLAVOR OF THE MORNING

Selection of Chef’s Seasonal Fresh Fruit 

Two Eggs scrambled, Mixed Cheddar,
Avocado, Mushrooms, Crispy Potato, Salsa
Verde, Flour Tortilla

TOMATO TOAST 14 
Whipped Parmesan, Tomato Jam, Speck,
Pea Tendrils, Sunny Egg, Sullivan St.
Multigrain
 

*Two Eggs Sunny Side Up, Avocado, Heirloom
Cherry Tomato, Roasted Heirloom Carrot, Salt-
baked Sweet Potato, Tri-colored Quinoa

BREAKFAST From 8am ~ 11am

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Taxes and 18% gratuity will be added to your bill



BREAKFAST BEVERAGES

JUICES

WATERMELON 12

CARROT 12 

GREEN 12

Carrot, Tumeric, Pineapple,
Lemon, Ginger  

Watermelon, Lemon  

Kale, Spinach, Cucumber,
Lime, Zuccini, Romaine, Celery 

PINEAPPLE 12

Apple, Pineapple, Lemon, Ginger  

GINGER SHOT 7

TURMERIC SHOT 7

Lemon, Ginger, Cayenne  

SHOTS

Turmeric, Black Pepper, Carrot,
Pineapple, Ginger

AMERICANO

ESPRESSO

COFFEE

CAPPUCCINO

LATTE

ICE LATTE

COCKTAILS

CUCUMBER FIZZ 15

ESPRESSO MARTINI 15

No. 3 Gin, Fresh Cucumber & Mint,
Lemon Juice 

E11even Vodka, Coffee Liqueur,
Bailey’s Irish Cream , Freshly
Brewed Espresso Shot

Hornitos Tequila Blanco & house
made Bloody Mary mix,

BLOODY MARIA  15


