
CHEESE AND CHARCUTERIE

Cheese Assortment:
Three cheeses, seasonal accompaniments, 

honeyed apricots, walnuts, Marcona almonds  24

Charcuterie Assortment:
Prosciutto di Parma, cantimpalo, soria, truffle salami, 

cornichons, whole grain mustard  28

Market lettuces, raita, baby carrots, radish, mint, dill  15
add salmon 8, add chicken 6

Burrata, grilled asparagus, prosciutto, mustard greens, 
cured egg yolk, pine nut breadcrumbs  17

Quinoa, fattoush, cucumber, baked pita, purslane, tomato  16
add salmon 8, add chicken 6

SALADS

SANDWICHES

BBQ chicken, coleslaw, sweet potato chips  16

Crispy pork belly ‘blt’, fried green tomato, romesco aïoli  16

Somerset burger, bacon, grilled red onion, manchego, 
 arugula, aïoli  17

ENTREÉ

Buttermilk pancakes, vanilla honey syrup, 
market fruit and berries  15

Grilled asparagus, spring vegetables, morels, grits, 
soft-boiled egg, mascarpone, sorrel pistou  15

Two eggs any style, niman bacon, potatoes, toast  13

Sunny-side eggs, grilled pork belly, 
broccolini, romesco potatoes  15

Omelette, wild mushrooms, gruyére, 
salsa verde, potatoes, toast  15

Short rib hash, pea tendrils, cipollini onions, poached eggs, 
horseradish crème fraîche  18

START

Assorted pastry basket 12

House granola, coconut milk yogurt, farmer’s market berries 12

SIDES

Niman bacon  5
Grilled toast and jam  4

Fried potatoes  4

DESSERT

Strawberry vacherin, malted vanilla ice cream, strawberry
 sorbet, almond nougatine, milk crumble  12

Rye-cardamom gascon cake, almond frangipane, 
 cherry compote, oat streusel, toasted almond ice cream  12

Chocolate walnut torte, bittersweet chocolate, crème fraîche,
salted caramel, coffee ice cream  12


