
A  L I T T L E  S O M E T H I N G

B R U N C H - Y

P I Z Z A

a 20% service charge is added to all checks for 
hourly staff. a tip for your server is appreciated, 

but not expected 

consuming raw and under-cooked foods may increase 
your risk of food-bourne illness

S A N D W I C H E S

today’s pastries mp | assortment of four 24

green side salad 8
old bay potatoes 8
bread + butter 6

toast + jam 6
bacon 7
sausage 8

buttermilk biscuit, cultured butter, tangelo marmalade 7 
ginger yogurt, almond granola, grapefruit 12

avocado toast, ricotta salata,
pickled carrot, urfa biber 15

sourdough rye waffle, 
cocoa nibs, cardamom butter, 
candied hazelnuts 17

cipollini onion bialy, 
dill cured salmon, philly schmear, 
all the fixins 19

baked eggs, tomato sauce, rabe, 
parmesan, grilled focaccia 18

dutch baby, black sesame caramel, 
blood orange 18

butter croissant, herby eggs,
red cat 16 add ham or bacon +3

two eggs, bacon, sourdough toast, 
old bay potatoes 17

jersey tomato, mozzarella, basil 20

crimini mushrooms, 
jersey tomato, pecorino 23

roasted allium, chive, 
lemon, parmesan 22

black kale, artichoke hearts, 
castelvetrano, burrata 24

pepperoni, roasted long hots, 
house hot sauce 22

fennel sausage, red onion, 
jersey tomato, oregano 24

smoked ham + butter on spelt 
baguette with gruyere 15

mortadella, seeded challah bun, 
burrata, arugula, pistachios 16

crispy chicken hoagie, 
lacinato kale, tahini caesar, 
parmesan 17

pressed smoke pastrami ‘cuban,’ 
whole grain mustard, gruyere, 
giardiniera 18

S A L A D S
spring green salad, 
tarragon dressing, 
sprouted rye berries + lentils, 
shaved root vegetables 16

tahini kale caesar, baguette,
toasted seeds, parmesan 16 
add crispy chicken +7

tuna nicoise, gem lettuce, 
dijon vinaigrette, green beans, 
roasted red peppers, olives,
boiled egg 19

S I D E S

W I N E  BY THE GLASS

C O C K T A I L S  15

B E E R  +  C I D E R  9

Z E R O  P R O O F

gruet, brut, 
NV, NM 16

mural city cellars,
vidal blanc, 2023, PA draft 15

ravines, riesling, 
2021, NY 16

sandhi, chardonnay,
2022, CA 18

silly rabbit spritz
aperol, grapefruit, lime,
acqua di cedro, sparkling wine

honey do list spritz
peach, st. germain, bitter melon,
lemon, sparkling wine

apparently not
mezcal, spiced pear, 
amaro major, lemon, soda

love city brewing
lager, draft, 4% 

new trail brewing
west coast IPA, draft, 6.5%

half acre
pale ale, draft, 6%

maloof, where ya pjs at,
pinot gris, 2023, OR draft 16

stafford hills, pinot noir,
2022, OR 16

apollo’s praise ,  cabernet franc, 
2023, NY 17

william heritage, 
cabernet sauvignon, 2022, NJ 15

no questions please
rose vodka, bergamot, lemon,
pink peppercorn, cardamaro

bloody mary
our original market street recipe

cigar city brewery 
brown ale, draft, 5.5% 

cider belly
dry cider, can, 6.5%

espresso tonic 8

something & nothing 
cucumber seltzer 6

baba’s kombucha 8


