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For the Table My neck, my back, look at all these snacks.

AV O C O T T A  T O A S T

Honeyed ricotta, avocado puree, tart lime & black pepper honey, spongy housemade focaccia — 16

P O R K  B E L LY  P O L E N T A  P O P S

Crispy fried polenta squares, slab pork belly, caramelized shallot cream sauce, hard-boiled egg,

Sriracha chili sauce — 15

S R I R A C H A  H O N E Y  B A C O N

Braised pork belly, coarse black pepper, caramelized brown sugar, Sriracha honey, candied pecans — 12

A LWAY S  C I N N Y  M O N K E Y  B R E A D

Pull-apart bread, ooey-gooey sweet cream frosting, cinnamon sugar — 11

B L T  S A M M I E

Open-faced focaccia, wood-fired egg, crispy applewood-smoked bacon, herbed ricotta, caramelized

onions, warm tomato bacon jam — 19

Pizzas To Pass Don’t @ us Little C’s.

E V E R Y T H I N G  B U T  T H E  B A G E L

Wood-fired pie, shallot cream cheese, shredded mozz, smoked salmon, capers, pickled onions, fresh

dill — 20

WA K E  &  B A C O N

Tomato jam, smoky gouda, crispy bacon, herbed ricotta, fresh chives. The hangover helper — 22

G R E E N S ,  E G G S ,  &  H A M

Smoky applewood bacon, gooey fontina, cracked egg, roasted cherry tomatoes, basil pesto, peppery

arugula, just-sliced prosciutto — 24

E G G S  B E N N Y

Sliced Canadian bacon, buttery fried eggs, crispy herbed breadcrumbs, creamy hollandaise, finely

chopped chives — 24

G L U T E N - F R E E  C R U S T + 4 D A I R Y- F R E E  C A S H E W  R I C O T TA  + 3 P R O S C I U T T O  &  P A R M  + 6

V E G E TA R I A N G L U T E N  F R E E S TA F F  FAV E
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Morning Shoulds How every morning should start. Prepare to be shooketh.

C I A O  C H I L A Q U I L E S

Fried tortilla chips, herbed ricotta, Calabrian bacon salsa, avocado crema, queso fresco, sunny eggs,

pickled red onion, cilantro — 18, add skirt steak +10

“ T H A T ’S  H O T ”  C H I C K E N  &  WA F F L E S

Buttermilk waffle, crispy chicken katsu, Sriracha hot honey glaze, pure maple syrup — 21

B A L S A M I C  S K I R T  S T E A K  &  E G G S

Balsamic marinade, wood-fire charred skirt steak, egg scramble, crème fraîche, parsley gremolata,

broccolini on the side — 30

B E R R Y  M U C H  A  S H O R T C A K E

Fluffy pancake stack, agave mascarpone, shortcake crumble, strawberries, strawberry purée — 16

B O U R B O N  I N  T H E  B L U E  F R E N C H  T O A S T

Vanilla French toast, blueberry compote, maple bourbon butter, candied pecans, dulce de leche. The

stories are true — 16

T H E  B R E A K F A S T  Q U I C H E

Crispy applewood bacon, nutty gruyère, egg custard, crispy fried potato strings, Old Bay seasoning —

16

H A S H  S L I N G I N G  S K I L L E T

Crispy hash browns, braised short rib, tomato, onion, shallot cream sauce, fried eggs, parsley — 20

T H E  U S U A L  S U S P E C T S

Two pancakes, two eggs any way, bacon or sausage, hash browns. No notes, no needs — 16

Add some Go on. Nobody’s counting.

B A C O N  + 6 S A U S A G E  + 8 T U R K E Y S A U S A G E  + 9 E G G S  + 4 H A S H  B R O W N S  + 6

N O  S E E D  O I L S !

We use beef tallow in our fryer, and extra virgin olive oil in err’thang else. It ain’t cheap! But it’s better for you, for us, for everyone. Enjoy!

A L L E R G E N  N O T I C E

Our gluten-free menu items are made with gluten-free ingredients, but (big but!) we cook those items in the exact same equipment. Cross-contamination is a thing, bb. If you’ve got a

serious allergy, let’s chat before you order! Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


