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BRUNCH

SWEETS
C R O I S S A N T 
W A F F L E �� � � � � � � � � � � � � � � � � 1 2
Nutella: caramelized banana, 
roasted almond, butter  
Peanut Butter: Crispy bacon, 
strawberry jam, butter

P I S T A C H I O  
C I N N A M O N  R O L L �� � � � 1 4 
Pistachio buttercream filling

M I S S  R I C K Y ’ S  
P A N C A K E �� � � � � � � � � � � � � � � 1 6 
Cheesy buttermilk pancake,    
berry jam, honey, butter

S T U F F E D  
F R E N C H  T O A S T �� � � � � � 1 9 
Cream cheese filling, strawberries, 
pecans, maple syrup 

T I R A M I S U  
F R E N C H  T O A S T �� � � � � 2 3 
Buttercream tiramisu filling, lady 
finger cookies, strawberries, shot 
of espresso 

C O O K I E  S K I L L E T �� � � � 1 4 
Triple chocolate chip cookie, 
vanilla ice cream 

Y O G U R T  P A R F A I T �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4 
Seasonal fruit, house-made granola, chia seeds, orange honey blossom

P O W E R  B O W L �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 6 
Chia seed, almond milk, banana, apple, almond, shaved coconut

A V O C A D O  T O A S T �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 3 
Confit heirloom cherry tomato, roasted pepitas, wild mushroom

P A S T R A M I  S M O K E D  S A L M O N  L O X �� � � � � � � � � � � � � � � � � � � � � 2 1
Toasted everything bagel, dill cream cheese, pickled red onion, capers, fresh fruit

I N S A L A T A  
F R E S C A �� � � � � � � � � � � � � 1 8 
Mixed baby spinach & kale, 
barley, roasted hazelnut, goat 
cheese, dried cranberries, 
avocado, sweet peas, orange,  
ginger citric vinaigrette

C A E S A R �� � � � � � � � � � � � � 1 6
Baby gem lettuce, Granada 
padano cheese, 
croutons, Caesar 
dressing
Add a protein: steak 
+$14, chicken +$10, 
grilled shrimp +$10

LIGHT BITES GREENS

Apple-smoked bacon�������������������� 6 
Turkey bacon������������������������������������ 6 
Maple pork sausage link��������������� 6 
Apple-smoked 
chicken sausage����������������������������� 6 
Organic egg�������������������������������������� 4 
Toast:  white, wheat,  
sourdough, gluten free����������������� 3 
Bagel: everything, plain��������������� 5 
Buttermilk pancake������������������������ 9 
Waffle������������������������������������������������ 10 
Cup of fresh fruit���������������������������� 6 
Classic oatmeal������������������������������� 9 
Herbed breakfast  
potatoes��������������������������������������������� 6 
French fries��������������������������������������� 8 

SIDES 

M O R N I N G  N A P L E S  P I Z Z A �� � � � � � � � � � � � � � 2 0 
Eggs, mozzarella cheese, choice of three toppings: tomato, 
onion, bell pepper, mushroom, spinach, pork sausage, 
chicken sausage, bacon, French ham 

S H A K S H U K A �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2 0 
Two poached eggs, garlic tomato sauce, mediterranean 
spice, pita 

B R E A K F A S T  S A N D W I C H �� � � � � � � � � � � � � � � � � 1 9 
Freshly baked croissant, French ham, avocado, mixed 
greens, fried egg, provolone, fresh fruit 

C H I C K E N  &  W A F F L E S � � � � � � � � � � � � � � � � � � � � 2 5 
Buttermilk fried chicken, fried egg, Aleppo pepper butter, 
maple syrup 

SOMETHING BRUNCHY 
B I S C U I T S  &  G R A V Y �� � � � � � � � � � � � � � � � � � � � � � � � 1 7 
Freshly baked southern biscuit, Italian rope sausage, fennel 
pork sausage, gravy 

C H I L A Q U I L E S � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2 2 
Two fried eggs, tortilla chips, salsa verde, queso fresco, 
pickled red onion, radish, cilantro 

M I S S  R I C K Y ’ S  B U R G E R �� � � � � � � � � � � � � � � � � � 2 1 
10 oz prime beef, Hook’s cheddar, red onion, Calabrian aioli, 
pickled dill cucumber, brioche bun, French fries 

B U F F A L O  C H I C K E N  S A N D W I C H �� � � � � � 2 2 
Buttermilk fried chicken, buffalo sauce, napa cabbage slaw, 
pickles, herb ranch aioli, brioche bun 

E G G S  B E N E D I C T
Kale fennel salad, English muffin, 
hollandaise & choice of:
Pastrami smoked salmon���������������������19 
French ham���������������������������������������������� 22 
Spinach������������������������������������������������������21 
Crispy lobster cakes����������������������������� 27

EGGS
R I C K Y ’ S  O M E L E T � � � � � � 2 2 
Egg whites, spinach, onions, 
mushrooms, broccoli, goat cheese, 
fresh fruit 

T H E  L  O M E L E T �� � � � � � � � � � 2 1 
French ham, onions, peppers, 
cheddar, herbed breakfast potatoes 

H O G  O M E L E T �� � � � � � � � � � � 2 6 
Bacon, sausage, French ham, 
provolone, herbed breakfast potatoes 

T H E  F A R M E R �� � � � � � � � � � � � 2 3 
Two organic eggs your way, herbed 
breakfast potatoes, choice of bacon, 
turkey bacon or chicken sausage 
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BEVERAGES

L A  C O L O M B E  B O T T O M L E S S  D R I P  C O F F E E �� � � � 6
Add a 1oz shot of whiskey, Bailey’s, amaretto, coffee liqueur +$6

H O T  T E A �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
English breakfast, earl grey, chamomile, ginger turmeric, jasmine green

F R E S H  J U I C E �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
Orange or grapefruit

E S P R E S S O �� � � � � � � � � � � � � � � � � � � 3  S I N G L E  /  5  D O U B L E 
A M E R I C A N O �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5 . 5 0
L A T T E � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
C A P P U C C I N O �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
F L A T  W H I T E �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6
Add flavor +0.50 | Alternative milk +1

COFFEE, TEA & JUICEM I M O S A � � � � � � � � � � � � � � 1 0
Orange juice, sparkling

B E L L I N I �� � � � � � � � � � � � � � 1 0
White peach purée, sparkling 

B E E R M O S A � � � � � � � � � � 1 0
Orange juice, peroni

B L O O D Y  M A R Y � � � � � � 1 3  
Grey Goose Vodka, Filthy bloody 
Mary Mix, bacon, olives, tajin

S P R I N G  I N T O  
S U M M E R �� � � � � � � � � � � � � � 1 5 
Ketel One vodka, orange juice, 
sparkling rose

S P R I N G  ’ 7 5 �� � � � � � � � � � 1 5
Spring 44 gin, lemon, simple, 
sparkling

A P R I L  S H O W E R S � � � 1 5 
St. Germain, Cointreau, mint, 
sparkling 

L I G H T  &  S U N N Y � � � � 1 5
Bacardi Rum, lime, ginger beer 

COCKTAILS

P E R O N I
Italian Lager 5% 
M I L L E R  L I T E 
Pilsner 4.2%
M O D E L O
Mexican Pilsner 4.4%
H E I N E K E N 
Pale lager 5%
H I G H  N O O N 
Hard seltzer 4.5%
R E V O L U T I O N  
A N T I - H E R O
IPA 6.7%
G U I N N E S S 
Stout 4.2%
G U I N N E S S
0.0% 
A T H L E T I C  B R E W I N G 
‘ G O L D E N ’ 
0.0%

BEERS 8

Sparkling
Riondo Prosecco 1 5 6 0
Hampton Water Bubbly Languedoc, FR 1 5  6 0
Moët Imperial Champagne, FR 3 8 1 5 2

Rosé & Unique
Sainte Marguerite Provence, FR 1 5 6 0
Hampton Water Still Languedoc, FR 1 4  5 6
Whispering Angel Provence, FR 2 1 8 4

White
Casa Lunardi Pinot Grigio Padua, Italy 1 5  6 0
Mohua Sauvignon Blanc Marlborough, New Zealand 1 5 6 0
Chardonnay, Cambria, 2021 Santa Barbara, CA 1 8  7 2

Red
Pinot Noir, Averaen, 2021 Willamette, OR 1 8 7 2
Red Blend, Famille Perrin Cotes du Rhone  
Rhone Valley, FR

1 5 6 0

Cabernet Sauvignon, Paso D’Oro Paso Robles, CA 1 6 6 4

WINE

ENTRÉE 
Southwestern Entrée Salad
Rustic spring mix, queso fresco cheese, pico 
de gallo, charred sweet corn, avocado, corn 
tortilla chips, chipotle buttermilk ranch dressing

Focaccia Cheese Sandwich
Herb pesto, confit tomatoes, Kalamata 
olives, baby arugula, prosciutto di Parma

Chicken Sandwich
Grilled chicken, roasted red pepper, crispy bacon, 
Swiss cheese, guajillo pepper, brioche bun

Pappardelle Primavera
Mushrooms, onions, diced red & yellow 
peppers, broccoli, black olives, arugula, 
with fresh cream — Add a protein: Steak 
+14 | Chicken +10 | Grilled shrimp +10

STARTER 
Caesar Salad
Baby gem lettuce, Parmigiano 
cheese, sourdough 
croutons, Caesar dressing

Greek Salad
Rustic spring mix, feta 
cheese, bell pepper, Kalamata 
olives, red onion, grape 
tomato, cucumber, oregano 
champagne vinaigrette

Soup of the Day

$20 Express Lunch

Bevs

NY Cheesecake • Crème Brûlée Carrot Cake • Chocolate Cake

CHOICE OFCHOICE OF

CHOICE OF

MONDAY - FRIDAYS
11AM – 2PM

SWEET 


