£OS & NYX

friends with benedicts

poached egg, , English muffin, brown butter hollandaise, potato rosti, yuzu trout roe

sir saucealot

house scallion biscuits, , laurel gravy

“bo né” thugs-n-harmony

mesquite grilled flat iron, eggs, pork paté, Vietnamese baguette

california dreamin’

avocado bruschetta, focaccia, soft boiled egg, tomato, herb-onion salad

plan B...runch

parmesan polenta, smoked mushrooms, perfect egg, , scallion

another one bites the crust

house flatbread, mornay, , mozzarella, poached egg, soft herbs

you drive me loco moco

steamed rice, , sunny egg, black garlic, THE gravy

yogurta be kidding me

greek yogurt parfait, everything but the sink granola, thyme honey, seasonal berries

breaking B (re)AD

lemon stuffed french toast, , infused maple glaze, cinnamon, sugar

patty like a rockstar

3 way burger blend, bibb, onion, piquillo, harissa, yellow american, brioche

add egg

choc it out

chocolate mousse, strawberry, local flowers

executive chef Nicko Moulinos operating partner Ron Bonifacio

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Please advise your server of

any allergies. For your convenience we will add 20% gratuity to checks of parties of 6 or more.
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