IN THE NORTH END

WE BRUNCH

BURRATA CROSTINI toasted
sourdough bread, tomato onion
jam, torn burrata, basil

MUSSELS Garrison Tall Ship ale,
cherry tomato, grilled garlic
sourdough

DUCK BENNY toasted english
muffin, duck confit, hollandaise,
home fries

SMOKED SALMON BENNY
Afishionado smoked salmon,
pickled asparagus, dill
hollandaise, home fries

AVOCADO & TOAST

sour dough, poached eggs,
kimchi aioli, roasted tomato

BRASSERIE BREAKFAST
two eggs, baked beans, home
fries, choice of bacon or sausage,
toast

CHICKEN & WAFFLES
crispy chicken thighs, maple
bacon syrup, sriracha aioli,

pickled chilis
OMELET roasted red pepper,

cheddar cheese,tomato,
mushroom, home fries,

add bacon or sausage $3
add duck confit $4

BRISKET SANDWICH open
faced, toasted sourdough, pulled
smoked brisket, korean BBQ,
fried egg, home fries

THE BRUNCH SALAD iceberg

lettuce, poached egg, crouton
crumble, blue cheese, tomato jam
house dressing
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BOOZY
BRUNCH

MIMOSA a wonderfully refreshing

wake up call

AGRICOLA CAESAR tequila,
mezcal, habanero bitters, lime,
clamato, worcestershire sauce

BEFORE YOU GO-GO
espresso, triple sec, tia maria, JD
spiced rum, orange zest. Hot or
Cold

RISE & SHINE jamesons, galliano,

orange, simple, lemon, eggwhite

SPA DAY vodka, cucumber, mint,

rose water, simple, citrus, cava

MORNING FOG earl grey tea,

disaronno, grand marnier,
baileys, licor 43, milk

BEFORE EIGHT kahliia, night
owl coffee moonhine, steeped
mint syrup, cream
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SWEETS
CINNAMON ROLL

warmed, cream cheese icing

COFFEE

REGULAR
ESPRESSO
AMERICANO
CAPPUCCINO
LATTE
HERBAL TEA
ICED COFFEE

BRUNCH SERVED SATURDAY & SUNDAY 9:30AM - 1:30PM
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