
Benedicts

The Classic 20
English muffin • Poached Eggs • French Ham •  Hollandaise

The Croissant 20
Croissant • Poached Eggs • Bacon • Avocado • Hollandaise

Breakfast Sandos and More

The Breakfast Sandwich 16
Two Eggs • Bacon • LTO • Cheddar • Aioli • Potatoes
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Avocado & Marigold Toast 16
Avocado • Arugula • Saffron Egg Gel • Sungold Tomato

Flap Jack Breakfast 18
Two Eggs • Buttermilk Pancakes • Hickory Bacon or Maple Sausage

The Liege Waffle Breakfast 18
Two Eggs • Two Waffles • Hickory Bacon or Maple Sausage

20
Hot Honey • Praline Pecans • Dill

Nashville Hot Chicken and Waffles

The Sweet Side

Substitute Egg Whites, Tofu, or Gluten Free Toast for $2

All Bennys are Served With Southern Style Potatoes

Breakfast Entrees

“Full Round” 18
Two Eggs • Maple Sausage or Hickory Bacon

Fresh Catch & Eggs 22
Two Eggs • Three Fillets • Lemon Marmolade

Jambon Steak & Eggs 22
Two Eggs • French Ham “Steak”

American Wagyu Steak & Eggs 24
Two Eggs • Niman Ranch Bistro Cut

“Short Round” 16
One Egg • Maple Sausage or Hickory Bacon

Substitute Egg Whites, Tofu, or Gluten Free Toast for $2

All Entrees are Served With Southern Style Potatoes & Toast

Breakfast Add-Ons

Bacon 6
Two Eggs 5

6Market BerriesAvocado 3

Southern Potatoes 7
Hash Browns 7

Ham Steak 8
Sand Dab 12

Served with Mclures Maple Syrup & Whipped Butter

Split Plate Charge, $4

20
Grand Marnier Custard Dipped Brioche • Market Berries

The French Toast

Cacio e Pepe
English Muffin • Prosciutto • Grana Pandano • Arugula • Hollandaise

22

Apple & Oats Brûlée 
Apple • Demerara • McCann's Steel Cut Oats

16

The Tuscan Scramble 18
Fennel Sausage • Onion • Local Mushrooms • Baby Bells

The Market Scramble 18
Seasonal Vegetables & Local Mushrooms

Buttermilk Biscuits & Gravy 18
Two Eggs • Fennel Sausage • Country Gravy

The Breakfast Burrito

20

Egg • Potato • Tomato • Bacon • Jalapeño • Cheddar • Cilantro
Poblano-Tomatillo Salsa

The Huevos Rancheros   18
Salsa Colorado • Pinto • Tostada • Cotija Cheese • Avocado

The Carnitas Breakfast Burrito
Chipotle Creme • Potato • Egg • Cilantro • Tomato • Jalapeño •
Cheddar • Cilantro Poblano-Tomatillo Salsa

18

Crab & Grana
English Muffin • Crab Cake • Grana Pandano •  Hollandaise

24

Bacon & Avo Omelette 22
Bacon • Avocado • Cheddar • Choice of toast

The Denver Omelette 21
French Ham • Baby Bells • Onion • Cheddar • Choice of toast

5Buttermilk Pancake
Leige Waffle 5
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Mains

The French Dip 22
Eye of Round • Gruyere • House Ju • Horseradish Crème • Baguette  

The Smash Burger 18
Niman Ranch Beef • Onion Jam • Aioli • B&B Pickles • Brioche

American Wagyu Steak Frites 26
Bavette • Smoked Butter • Horseradish Crème • Vinaigrette Salad

18

The Truffle Grilled Cheese*
Vermont Cheddar • Gruyere • Jack • White Truffle oil • Sourdough

Sandwiches are served with: 
Fries, Sweet Potato Fries or House Chips 

(substitute Onion Rings, Cup of Soup or Fruit $3.)  
Options: Gluten Free Bread or Lettuce Wrap  $2

Grilled Chicken & Herb Sandwich 22
Sorrel • Herb Aioli • Monterey Jack • Baguette

Split Plate Charge, $4

For The Table

Salads
The Fall Market Salad 16
Seasonal Greens • Goat Cheese • Toasted Hazelnut • Pear Cider

16

Cedar St. Caesar 16
Romaine • Grana Padano • Foccaccia Crouton • House Caesar

Soup du Jour Or Chili

Small 8 Large 10 Quart 15

Sandwich Add-ons

Hickory Bacon 3

Avocado 3

Fried Egg 3

Grilled Chicken 9

Burger Patty 7

Sand Dab 12

Bavette Steak 21

Buttermilk Fried Calamari 18
Poblano • Lime • Harissa • Jalapeno

9

12

1/2 Sandwich & Soup or Salad  16

Point Reyes Apple and Endive
Seasonal Greens • Praline Pecan • Point Reyes Blue Cheese • Pear Cider 

The Apple and Albacore Melt*
Red Onion • Honey Crisp • Garlic Confit • Grueyer • Russian Rye

16Shrimp Cocktail (5pc)
Colossal Shrimp • House Cocktail • Lemon

Oyster  
Plum Ferment Mignonette • Hot Sauce • Lemon

Salad Add-ons

Tempura Onion Rings 
1000 Island • Aleppo Pepper 

Bavette Steak 21
Grilled Shrimp 12
Grilled Chicken 9 Fried Egg 3

Bacon 3

Blue Cheese 3
Anchovy 3
Avocado 3

4 ea

Smoked Miatake Mushroom “Burger”
Maitake • Onion Jam • Garlic Aioli • American • Brioche

18

Shoestring French Fries
Cracked Pepper • Sea Salt

9

Sweet Potato Fries
Cracked Pepper • Sea Salt

9

House Potato Chips
Cracked Pepper • Sea Salt • Garlic

Crispy Sand Dab Sandwich  
Tartar Sauce • Lemon Marmalade • B&B Pickles • Arugula • Baguette

22

Nimon Ranch BLT* 16
Bacon • Lettuce • Tomato • Aioli • 9-Grain 

7

American Wagyu Reuben*
Grilled Sauerkraut • Gruyere • 1000 Isle • Russian Rye

20

Soups are served with: Sliced Baguette & Smoked Butter 

*Available Sandwiches

Turkey 6


