BRUNCH WITHIN

BREAKFAST FAVORITES

AVOCADO TOAST $14 ) BREAKFAST BEAU-RITO S18
THICK CUT SOURDOUGH, AVOCADO SPREAD, |JALAPENO, FLOUR TORTILLA, SCRAMBLED EGGS, HASHBROWNS,
CHICHARRON, SHAVED RADISH, QUESO ANE]O WHITE CHEDDAR, SALSA BANDERA, & SALSA VERDE.

ADD TWO EGGS +56 | ADD SMOKED SALMON +59 CHOICE OF BACON, HAM, MOJO PORK, CHICKEN SAUSAGE.
ADD AVOCADO +3

CRAB CAKE BENEDICT $28
Meripfrpanppin il LEMON & BLUEBERRY PANCAKE STACK $20
HOLLANDAISE SAUCE, ARUGULA, ENGLISH MUFFIN. 3-PANCAKE STACK FILLED WITH LEMON CURD,
SIDE CHOICE OF POTATOES, SALAD, OR +5$2 FRUIT TOPPED WITH BLUEBERRY BUTTERCREAM
THE SCARLET BENEDICT $25 CHARMYD FRENCH TOAST $18

THICK BRIOCHE TOAST, LUCKY CHARMS

EOACHELD Bl i MSED BEEF CHEEK, CEREAL MILK CUSTARD, DULCE DE LECHE,

POMEGRANATE HOLLANDAISE SAUCE, ENGLISH

MUFFIN. SIDE CHOICE OF SALAD, POTATOES, OR +$2 FRUIT CHAMBOREOV;HE;PEE:&EAJER‘CE?EMALLOWS
CRISPY DUCK HASH $24 SMOKED SALMON, EVERYTHING BAGEL, DILL-CAPER
TWO SUNNY SIDE UP EGGS, DUCK, WHOLE GRAIN CREAM CHEESE, ARUGULA, PICKLED RED ONION.
MUSTARD, PEPPERS, ONIONS, BREAKFAST POTATOES SIDE CHOICE OF SALAD, POTATO, OR +$2 FRUIT
THE CLASSIC 1886 $24

TWO EGGS ANY STYLE. CHOICE OF BREAKFAST MEAT. CHOICE OF TOAST.
SIDE CHOICE OF SALAD, POTATO, OR +52 FRUIT

LUNCHEON PLATES

MANHATTAN CLAM CHOWDER"” $12 LOCO MOCO $21
TOMATO GARLIC BROTH, MIREPOIX, NEW POTATOES BOZ BEEF PATTY, ONE SUNNY SIDE UP EGG, WHITE RICE,
CAESAR SALAD $17 SAUTEED MUSHROOM, BRANDY DEMI GLACE, SCALLIONS
ROMAINE HEARTS, GRANA PADANO, OLIVE CROSTINI, MOJO MELT §20
ANCHOVY, BALSAMIC CAESAR DRESSING SHAVED HAM, MOJO PORK, JALAPENO MUSTARD,
BEET AND BURRATA SALAD $16 GRUYERE, PICKLES, AMOROSO BUN
ARUGULA, ROASTED BEETS, TOASTED PISTACHIOS, CRISPY CHICKEN SANDWICH §19
WHITE BALSAMIC VINAIGRETTE PEPPER AIOLI, PICKLE SLAW, FETA, SESAME BUN.
(GF) BEAU BURGER $18
WITHERBY WEDGE " §16 DOUBLE BEEF PATTY, TILLAMOOK WHITE CHEDDAR,
ICEBERG LETTUCE, CHOPPED BACON, CAMPARI TOMATOES, SECRET SAUCE, SHREDDED LETTUCE,
PICKLED RED ONION, BLUE CHEESE DRESSING HEIRLOOM TOMATO, PICKLES, SESAME BUN
D PROTEIN TO SALAD: ADD: AVOCADO $3 | BACON $3
CHICKEN +38 | SALMON +$12 | SHRIMP +$10 SANDWICHES SERVED WITH FRENCH FRIES
BEVERAGES BRUNCH SIDES
COFFEES & TEAS JUICES & MILKS APPLEWOOD SMOKED BACON $8
LOCAL DRIP COFFEE §5 APPLE. CRANBERRY. NUESKE'S HAM §8 g
COLD BREW $6 GRAPEFRUIT, LEMONADE, ORANGE, CHICKEN-APPLE SAUSAGE 38
CAPPUCCIrgo I LAT;E §7 PINEAPPLE, POMEGRANTE $6 BREAKFAST POTATOES - §6
il e ALMOND, OAT, WHOLE MILK §5 TWO FRESH EGGS - $6
LEMONADE |ICED TEA | HOT TEA $5 LOCAL EBEN-HAEZER EGG RANCH
WATER SIDE OF TOAST - §6
AQUA PANNA STILL - 550ML - $5 | 750ML - §7 ENGLISH MUFFIN, MULTIGRAIN,

SOURDOUGH, WHITE, GLUTEN FREE*

PELLEGRINO SPARKLING - 1115 FL OZ - $4 | 750ML - §7
: BAGEL WITH CREAM CHEESE $8

SIGNATURE SIPS
BLOODY MARIA $16 WITHERBY MIMOSA TOWER $36 MICHELADA $12

BLANCO TEQUILA, ANCHO REYES PACIFICO LAGER DRAFT BEER,

CHILE, HOUSEMADE BLOODY FEATURING LUC BELAIRE FRENCH SPARKLING CLAMATO, LIME, HOT SAUCE,

MIX, LIME, CELERY, BLEU & PINEAPPLE | ROSE & POMEGRANATE i
CORNICHON, ONION, OLIVE LUXE & PEACH | GOLD & ORANGE GOLBFE?IM;'IT:TTEAJ(IZTD?; A
THLHBEOQENNr?EB X,QITSGRGY\,E,L?TE ~ CLASSIC MIMOSA $12 COLD-PRESSED WEST COAST
BASIL-CELERY SYRUP, LEMON, ELYSEE FRENCH BRUT, PERRICONE ~ APPLES, NO ADDED SUGAR, GLUTEN-
SMCI0 REYES Chll EVERDE FARMS ORANGE JUICE FREE & VEGAN-FRIENDLY, 6.1% ABV
VERANDA BELL $18 THE NIGHT PORTER $19 VELVET VICE $22
WHEATLEY VODKA, ST. FIERCE & KIND VODKA, COFFEE i ANGEL'S ENVY RYE PEDRO
LIQUEUR, DEMERARA, ESPRESSO ] .
ey W B

QUR DISHES MAY CONTAIN DAIRY, EGGS, FLOUR, NUTS. PLEASE ALERT YOUR SERVER OF ANY ALLERGENS OR DIETARY RESTRICTIONS
PRIOR TO ORDERING. CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, & EGGS
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY THOSE WITH CERTAIN MEDICAL CONDITIONS.



