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THE BRUNCH

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

ACAIBOWL /s
twice baked granola, bananas, berries, papaya

GRILLEDTANTALUM CZUR/ 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

Ml Vegetarian

Chef Jack D. Robertson



