brunch

brunch.
Crudo French Toast 14.
lavender cream, cinnamon batter,
Thai bananas & strawberries

Crudo Cakes 12.
Japanese style Johnny Cakes,
lemongrass honey & black sugar

Avocado Toast 12.
root hash, shaved fennel,
candied bacon, five spice & maple syrup

benny’s.

libations.

Lobster 19.

grapefruit vodka, aperol, elderflower,
Peychaud’s, bubbles, on the rocks

served with skillet potatoes & fruit
butter poached lobster, poached eggs,
hollandaise, grilled sourdough,

Salmon 16.
house made wasabi gravlax, poached eggs,
hollandaise, grilled sourdough

Avocado 14.

Pretty in Pink 12.

Whiskey Smash 10.
Slow and Low Rye, fresh mint, fresh lemon, on the rocks

Bee’s Knees 12.
gin, honey, lemon, ginger beer, served up

poached eggs, hollandaise, grilled sourdough

Morning After 11.

Steak & Eggs 19.

Traditional 15.

6 oz. prime steak, two eggs,
skillet potatoes, fruit & toast

poached eggs, smoked bacon,
hollandaise, grilled sourdough

tequila blanco, fresh lime, agave,
Peychaud’s, bubbles, on the rocks

Eggs & Bacon 12.
3 eggs, bacon, skillet potatoes,
fruit & toast

Tuna Burger 13.
sesame tuna, wasabi mayo, lotus root,
butter lettuce, kimchi pickles & taro chips

omelets.
served with skillet potatoes, fruit & toast
Crab Rangoon 14.
asparagus, crab rangoon

Veggie & Goat Cheese 12.
scallion, onion, peppers & asparagus

The Crudo 15.
wasabi gravlax, scallion,
tosa cream cheese & pickled ginger

hot pots.
Rise & Shine 16.
skillet potatoes, peppers, onions, scallion,
poached eggs, hollandaise & chili spice
choose salmon, pork or Chinese sausage

Pickled Rice 16.

saturday & sunday 11 am - 4 pm

Vesper 12.
gin, vodka, Lillet, lemon, served up

Strawberry Basil Lemonade 10.
vodka, muddled strawberry & basil, fresh lemon,
dash simple syrup, on the rocks

Cucumber Basil Gimlet 12.

kimchi fried rice, shrimp, poached eggs,
pickled daikon, hollandaise & chili spice

gin, muddled cucumber & basil, fresh lemon & lime,

a la carte.

Bloody Mary & Mimosa Bar

Fresh Fruit 5.
Yogurt 6.
sweet pickled mango & black sugar

Side of Toast & Jam 3.
wheat, sourdough or brioche

join us

Mai Tai 13.
dark rum, orgeat, orange juice, lime, on the rocks

Terrestrial Proteins 3.5
Chinese sausage, pork belly or bacon

Oceanic Proteins 7.
wasabi gravlax or yuzu poached shrimp

*Consuming raw or under-cooked meats may increase your risk of food borne illness, especially if you have certain medical conditions. Before placing your order, please inform your server of any food allergies.

dash simple syrup, on the rocks

Bloody Mary 13.

poached shrimp +2./ea
half shell oyster +3./ea
lobster tail +11.

Mimosa 10.
peach
guava
orange juice

Make It Your Own
assorted fruit
carrots & celery
olives (stuffed & plain)
shishito peppers
applewood smoked bacon

