STARTERS

THE ROOF

BRUNCH

BAGEL & CREAM CHEESE

plain | everything | rosemary
add lox, onions, capers 6

FRESH SEASONAL FRUIT

cinnamon-nut granola | berries

<
TOASTED OATMEAL ¥ ©
almond milk | cinnamon | agave | dried fruit

MAINS

AVOCADO TOAST @

toasted sourdough
add organic egg 2

ACAf BOWL & ©

fresh blueberries, toasted coconut

truffle mustard vinaigrette
add cup of daily soup 4

WARM EGG SALAD *

served on top of toast

MAC BREAKFAST *
two eggs | bacon or sausage
breakfast potatoes | toast

BUTTERMILK PANCAKES ©

whipped butter | warm maple syrup
add fresh blueberries or chocolate chips 2

GOLDEN MALTED WAFFLE ©
fresh strawberries | maple syrup | whipped cream

BRUNCH BURRITO ©
scrambled eggs | cream cheese | crispy potatoes
black beans | salsa verde | pico de gallo | cilantro
crema | grilled flour tortilla

GRILLED BREAKFAST SANDWICH
two eggs | choice of ham, bacon or chicken sausage,

cheddar | dijon aioli | griddled sourdough
served with mixed greens or fries

BROADWAY CHEESEBURGER*
cheddar | scallion aioli | balsamic ketchup

dill pickle | butter lettuce | english muffin
make it Impossible at no extra charge
served with mixed greens, bbq chips or

CRISPY CHICKEN SANDWICH
buttermilk brined chicken breast | butter lettuce
tomato | bread & butter pickles | mayo

choose fries, bbq chips, mixed greens, or fruit

5 YOGURT PARFAIT ¥
greek or coconut yogurt
5
10
pickled carrots | radish | lemon | pea shoots
10
blended acai | blueberries | banana
topped with cinnamon granola, sliced bananas,
SHAVED BRUSSLES SPROUTS & SPINACH 18
crispy maple glazed pork belly | goat cheese
pickled onions | dried cherries | sunflower seeds
grilled chicken 7 / shrimp 8 / salmon 10 / fried egg 2
12
two fried eggs | sautéed onions | bacon
celery | pickles | dijon aioli | dill | chives
fries
10
toasted potato bun
13

CLASSIC EGGS BENEDICT*

canadian bacon | poached eggs | hollandaise

sauce | english muffin
served with mixed greens or fries

200,

V4
7

VEGAN GLUTEN-FREE  VEGETARIAN

10

12

10

17

17

OMELETS

served with toast and mixed greens or fries. all omelets can be made with egg whites upon request

MIDWESTERN OMELET
bacon | mashed potato | chive | cheddar

select your favorite ingredients

bacon | pork sausage | chicken sausage | ham
onions | peppers | mushroom | spinach tomato

BREAKFAST POTATOES §i (]
onions | peppers | spinach

LATTE | CAPPUCCINO

RISHI TEA & BOTANICALS
english breakfast | chai | jasmine

super-green matcha | chamomile turmeric ginger

caffeine free: lavender mint

your choice of vodka | house made bloody

campo viejo cava | orange juice

GARDEN & O 12
roasted peppers | scallion | tomato | pea
shoots | fresh herbs cream cheese
ROCKEFELLER 3’5 13 CUSTOM OMELET
oyster mushroom | spinach | bacon
chives | gruyére
cheddar | feta | gruyere
SIDES
APPLEWOOD SMOKED BACON (2) 4
CHICKEN or PORK SAUSAGE (2) a
TOAST FRENCH FRIES §; o
o 3
butter | house-made jam
choose from english muffin, sourdough,
wheat, marble rye
BEVERAGES
FRUIT JUICE 4
orange | cranberry | grapefruit
BERRY BLAST SMOOTHIE @ 8
strawberries | blueberries | banana
spinach hemp hearts | oat milk
GREEN MACHINE SMOOTHIE @ 8 BLOODY MARY
avocado | pineapple | ginger | green
apple | spinach | oat milk | agave mary mix
WEEDEN CREEK ROAST COFFEE 3 MIMOSA
DOUBLE ESPRESSO 3

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

WINE sy THE GLASS BEER & DRAFT COCKTAILS
SPARKLING ROSE DRAFT BOTTLES/CANS
La Gioiosa Rose — Veneto, IT 1 Private Property Rose — Santa Lucia Highlands, CA 11 i o
Glera & Pinot Noir Pinot Noir Whisky Smash 10 Miller High Life
Old Granddad Bonded Bourbon, Mint Miller Lite
Lanson — Champagne, FR 17 Carpineto - Toscano, IT 12 Simple Syrup, Orange Bitters, Fresh Spotted Cow
Pinot Noir, Chardonnay, Pinot Meunier Rose Lemon Juice P
Lakefront IPA
. . 6
Campo Viejo Cava — Penedés, SP RED Rotating Tap Cocktail 10  Pilsner Urquell
Macabeo, Xarrello, Parellada Outer Bound — Sanoma Conty, CA 12 Ask Server For Details Corona Light
Pinot Noir
WHITE Third S H W H 6 Guinness
“pn w_ ird Space Heavenly Haze
f:-hLozr Riverstone” — Mounterey, CA 12 Finca La Indiscreta — Pla de Bages, SP 11 Coors Light
ardonna
Yy Garnacha, Mando (Mourvedre), Sumoll Three Sheeps Pils 5 Lakefront Riverwest Stein
Un Autre Monde — Willamette Valley, OR 11 San Simeon — Paso Robles, CA 15 COCKTAILS Peroni
Pinot Gris Cabernet Sauvignon
Luc Poullain — Touraine, FR ; ; S-COFFLAW ; 11 BITTER NELSON
PSS , 12 Prisoner Wine Company — Napa, CA 16 R|t.tenhouse Rye, Dglm Dry Vermouth, !:resh Lemon GLD Orchard Gin, Angostura, Chinese Five Spice,
auvignon Blanc Red Blend Juice, Grenadine, Bittercube Orange Bitters Fresh Lime Juice
Dryland - Marlborough, NZ 1 Rivetti Langhe - Piedmont, IT 14 BROWN BUTTER BOURBON OLD FASHIONED SPICY CUCUMBER MARGARITA
Sauvignon Blanc Nebbiolo Four Roses Bourbon, Brown Butter, Clove, Cardamom, 11 ElTesoro Reposado, Jalapeno, Cucumber, Fresh
Demerara lime Juice, Grand Marnier, Simple Syru
Hayes Ranch - CA 6 Toso - Mendoza, AR 10 , , PSP
Chardonnay Malbec FISH HOUSE PUNCH 10  NEGRONISOUR
ZERO-PROOF Plantation 5 Year Rum, Singani 63, Pierre Ferrand 1840 Hendrix Gin, Campari, Sweet Vermouth, Fresh
Cognac, Fresh Lemon Juice, Demerara, Angostura Lemon Juice, Aquafaba
Bitt
CUCUMBER GIMLET 5 EINZ ZWEI ZERO NA WINES 10 Hers ) .
cucumber, lime, soda ESPRESSO MARTINI Key Lime Mojito
12 Planteray Rum, Fresh Lime Juice, Mint Simple
’ ATHLETIC FREE WAVE NA IPA T ;
EASPBERRY ?EE S KNEEE 5 ¢ 6 'Iglto s Vodk\e;, GlI[D goodl;ndtCoffee Liqueur, Espresso, Syrup, Heavy Cream, Club Soda
, , : emerara, Vanilla Bean Paste
S:))cr;jy syrup, lemon, raspberry SODAS 3
MAC ROSE 5 JUICES 4
green tea, lemon, pomegranate
RISHI TEA 4
GIN GINLESS MULE HARD SELTZER
5

GLD Juniper NA spirit, mint, lime, TopNote ginger
beer

Carbliss Lemon Lime

Carbliss Black Raspberry
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