START
DRINKS for the table

MIMOSA POPPY SEED LEMON-LAVENDER CAKE

Domaine Bousquet Brut, mini loaf, icing, seasonal fruit (v)(*gf)
orange juice

B 2 SECOND COURSE
please choose one option per person

LEMON-LAVENDER SHRUB 6
apple cider vinegar, sparkling topper SPRING SALAD

make it boozy 4 spinach, strawberry, balsamic vinaigrette, vegan feta, candied walnuts (v)(gf)
COFFEE 5 CAPRESE
brewed Temple burrata, mixed medley cherry tomatoes, balsamic vinegar, extra virgin olive

“Three Pillars’ blend o oo,

WINELINEN 10 ASPARAGUS SALAD
1 emggzéjgﬁévlélreihgr in local asparagus, hard boiled egg, shallot & roasted garlic vinaigrette,
topper, cucumber & almonds, halloumi cheese (gf)
SUNRISE SANGRIA 12 SALMONRILLETTE
2018 Cabernet Sauvignon, chives, capers, crostini (*gf)

apple juice, lemon simple syrup,
sparkl 1n§é topper cinnamon stick,

chydrated apple M AINs

SOLSTICE SPRITZ 12 please choose one option per person
VESO Solstice aperitif (strawberry,
bitterorange peel, grapefruit, SHORT RIB & EGG SKILLET
lealenaa Or; a(fll e% drOCchl’ braised short rib, crispy fingerling potatoes, two fried eggs, habanero aioli,
sparkling topper, dehydrated citrus et o e (o)
RSVP on resy.com BICUITS & GRAVY
three course menu vegan biscuits, mushroom gravy, tofu scramble, two vegan breakfast
855 /person sausages, chives (v)
youngsters menu (12& under) CARROT LOX TARTINE
SZSIPETSOI'I smoked carrot lox, vegan chive cream cheese, blackened capers, microgreens,
' ) herbs (v)(*gf)
members to recelve SaVlngS
ice d includ
P i SMOKED SALMON TOAST
please no modifications chive-dill cream cheese, deviled egg, blackened capers, microgreens (*gf)

(v) vegan, (*v) vegan upon request

(gf) gluten free SAUSAGE FRIED RICE

& luten fr n request . R R
eRjetiicen fEeupeniitint vegan sausage, brown rice, peas, carrots, green onion, microgreens (v)(gf)

ADD-ONS 6

bacon, vegan sausage, tofu scramble, coffee cake, fruit, scones, two eggs (+$1)

Auto gratuity of 20% added to
parties of 6 or more




