
tantalizers
Organic  Yogurt / 7
twice baked granola, seasonal berries	

yakiniku calamari / 14 
toased cashews, smoked shisoto aioli

brunch-etta / 11
marcapone cheese, fresh fruit, honey drizzle 

steamed edamame / 5
wasabi sea salt

sweet-chili chicken wraps / 12
asian sauces, butter lettuce cups

acai bowl / 8
twice baked granola, bananas, berries, papaya

grilled T A N T A L U M  C-zur / 7
whole leaf romain, teardrop tomato, grated 
parmagiano, bagel crisp  

tuna  melt sliders / 13
warm ahi, sambal remoulade, fontina cheese

large plates
Asian Chicken Greens / 13
baby greens, mango, cucumber, red pepper, 
shaved onion, crispy wontons, miso dressing

Dawn patrol / 12 
2 eggs, bacon or sausage, taters & toast

Buddahs Belgian Waffle / 14 
warm blue berry compote, chantilly cream

“kobe brunch Burger” / 16
our kobe burger with fried egg,  fries

TANTALUM Benedict / 13 
grilled tomato, smoked ham, avocado, poached 
eggs, hollandaise, taters

brioche french toast/ 13
strawberries, maple syrup, chantilly cream

Norwegian Salmon Lox & bagel / 13 
cream cheese, onions, tomatoes, capers

chocolate-banana pancakes / 13 
maple syrup, chantilly cream

can’t de-sides /4
bacon                  taters                    fresh fruit                   
sausage               skinny fries         2 eggs
spinach               sweet potato       TA greens

THE    BRUNCH      
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