Brunch Menu

Tam- 3pm

Greek yogurt, housemade granola, pomegranate molasses 11
puntarelle, dill, blue cheese, caper 14

gquinoa bowl, harissa carrots, avocado 15 add poached egg +3
french toast, honey butter, maple syrup, sesame 17

frittata, roasted red pepper, goat cheese, potato, greens 18
ACME smoked white fish salad, pickles, hard boiled egg, toast 16
organic soft scramble, prosciutto on sourdough miche 17

bucatini carbonara, pancetta, black pepper 21

Sides

Nodine’'s Smokehouse bacon 8
Esposito’s link sausage 8

whole wheat sourdough toast w/ jam 6
roasted potatoes 7

avocado 3

poached egg 3

INNESS

PLEASE BE PATIENT. PLEASE BE KIND. WE ARE UNDERSTAFFED. WEAR A MASK

INSIDE.



