
       

Shots 
Passion Aggression   9

BlowJob   9

Breakfast Shots   12

MiMosas 12 

Orange Juice

Pineapple
Juice

 Grapefruit

            Juice  

Passion Fruit Juice

Cloud-based Technology
tall, foamy, refreshing & not too sweet . may include egg whites . let us know if you have dietary restrictions 

      Morning Glory Spritz 
      Grapefruit-Infused Contratto, Sparkling Wine, Seltzer, Lemon, Yuzu  13 
       Liquid loquacity. Because it’s early and your brain’s still sleeping.

    Italian Soda      
    Strawberry-Infused Campari, Rhubarb Liqueur, 
    Lemon, Sparkling Wine  13 
     As sweet and takes-no-sh*t as your Nonna. 

Certi f ied Lover Girl aka Princess Dizzy Burps
Riesling, Italicus Bergamot, Seasonal Fruit, Bedazzled Peach Cordial  13
Which one will you be?

           

      Ramos Gin Fizz
      London Dry Gin, Egg Whites, Lemon, Lime, Sugar, Cream, Orange Blossom, 
Seltzer   16
        The OG milkshake of cocktails. 

Bananas in Pajamas
Aged Rum, Banana Liqueur, Pineapple, Coconut Milk, Sparkling Wine   13
It’ll make you want to catch teddy bears.

       Bloody Mary  
       Vodka, Gin, or Blanco Tequila, MG V-9, Umami Juice, Celery Foam   13 
        The drink that says, ‘I’m still wearing the same clothes I wore out last night.’    
        #liveyourbestlife. Available sans spirits.

     Cucumber Cup
     London Dry Gin, Lime, Cucumber, Horseradish Brine, Cracked Salt & Pepper  12
     Delivers on that fresh, healthy, revved-up feeling.

      Pimms Cup  
       Morning Glory Pimm’s Mix, Cucumber, Lemon, 
      Ginger, Seasonal Fruit  12  
       A fresh perspective on the original garden party sipper. 

           Bellini   
            White Port, Sparkling Wine, Housemade Peach & 
            Almond Cordial, Seltzer  11  
             An effervescent exercise in pit-to-peel drinking. # peachpitforever   
             #RIPDylan. Available sans spirits.

           Lychee-Loma
          Blanco Tequila, Lychee Liqueur, Grapefruit, Lime 14
            A classic made in the pink palace. 

Hurricane 75 
Heavy-Bodied Rum, Fassionola Punch Mix, Lemon, Almond Extract   16
But you could call it Slurricane (if you grew up in Vallejo, you get it).  
# bumpinthebumble

     Irish Detox
     Irish Whiskey, Drambuie, Amaro Nonino, Ginger, Turmeric, 
     Lemon, Seltzer  14
      A fresh perspective on the original garden party sipper. 

       
 The Morning Wood Old Fashioned   

  Bonded Rye, Blueberry-Infused Brandy, House Barrel-Aged Maple & Rosemary Bitters  12
The best part of waking up, a stiff one in your cup. 

Salt of the Earth 
savory & refreshing 

Caffeine & Liquor 
sleep when you’re dead

Fizzy Lifting Drinks 
long, light & refreshing with a bitter edge

UPLIFTING AND DESIGNED FOR NO DAY-DRINKING DOWNSIDES, JUST THE BOOST YOU NEED TO TAKE ON THE DAILY STRUG-

Bump n’  Rides
The Baller Caviar Exclusive Experience

Goldstein’s Orange Joolius
Light-Bodied Rum, Dry Riesling, Coconut Milk, Orange, Passionfruit, Vanilla, Aquafaba   14
Because we were raised on this sh*t and couldn’t find a fair-trade, organic Orange Julius anywhere else (note: ingredients not 
necessarily organic or fair trade).

The Socialist Republic of Coffee Cocktail 
Dry Rum, Coconut Cordial, Corn Milk, Cold Brew, 14
Focus on the cold, sweet, boozy side of this Vietnamese coffee. Not on the fact that we seem to be implying Vietnam is a socialist republic when it’s really a one-party 
communist state. #knowledge 

Irish Coffee
Irish Whiskey, Coffee, Maple Butter Cordial, 
Vanilla Cream   13
The hot, buzzy classic updated with a dose 
o’ tropical decadence. 

Cafe de Olla
Reposado Tequila, Maple Butter, Vanilla,  
Orange Peel, Cinnamon, Coffee   13
Hot buttered tequila in a French press. 

The Happy Medium of Classy & Trashy That We Love About You So Much
      Choose between a taste of CH Single Barrel W.L Weller Full Proof or Yellow Chartreuse VEP Comes with a Miller High Life Pony 
        & a hella decked out Chips topped with Sturgeon Caviar (thank you Caviar Co!), creme fraiche & chives        49.69
                    “Pony” By Ginuwine Plays in Your Honor Upon Ordering

Honestly, Truthfully Bubbly Hard Seltzer On Draft
Flavors Vary, Ask your Closest Pancake Lord for This Week’s Flavor   10
No it’s not White Claw, it’s better. Why? Because we make it. Other Beer / Wine Selections available

Not Drinking Today. .?
Try one of these four awesome cocktails sans booze... Orange Joolius, Bellini, Passion Aggression, Bloody Mary, & Michelada   9
No shame in your game, you can still have a great drink made by our staff. Let us know what you’re in the mood for!!

Michelada (aka ‘The Closer’) 
Lager, Lime, Cucumber, Tamarind, Hot Sauce Blend, Worcestershire   12    
Make micheladas, not walls. 
Try it tropical +$1

     Spice Up Your Life
     Blanco Tequila, Guava, Lime, Habanero Shrub, Tajin  14
      When you’re sad and low, it’ll take you where you wanna go.



     Classic Flapjacks   $9
  ~ extra butter, maple syrup – also available vegan and gluten-free

      Exhibit A in the argument, Don’t Mess with a Good Thing, 
      Except Maybe to Add More Butter.

     
     Souff lé Pancakes   $11

  ~ butter, maple syrup, whipped cream
      Japan’s answer to the age-old question,

     ‘How do I get more food-shaped air in my diet?’
 
     German Pancake   $9

  ~ lemon, sugar, maple syrup, butter
     The stuff of big, puffy pancake daydreams. 

     Granola   $8
  ~ yogurt, fruit, rolled oats, quinoa, chia seed, coconut, cranberry, maple syrup, almonds  

      Don’t order it because you think it’s good for you, order it because it’s good (yes, we can make it vegan). 

      Left-Over-‘Bread’ Pudding   $7
  ~ cinnamon, raisins, maple syrup, bourbon 

       Day-old baked goods are the bomb for soaking up eggy custard, so join us as we battle the scourge of food waste one stale, left-over cinnamon      
       bun/croissant//muffin/etc. at a time. 

     Cinnamon Waff le French Toast   $10
  ~ cinnamon, cream cheese, brown-butter crumble, fruit 

      This could be our greatest culinary breakthrough. 

   American Breakfast     $9 
~ eggs, meat, hashbrowns, toast
    Diner style for the win. Bacon or sausage. Eggs your way. 

     English Brekkie     $12
  ~ eggs, bacon, sausage, tomato, beans, hashbrowns, fried bread 
      A.k.a. ‘the fry-up.’ 

     Fried Chicken & Waff le    $13
  ~ maple syrup
     The leading edge of syrup-soakage technology with deep-pocketed waffles and shaggy, extra crispy fried chicken. 

    Chicken-fried Dry-aged Steak & Eggs    $15
  ~ red-eye gravy, griddled hashbrowns
     Couldn’t be more down-home if it showed up at your table clutching a CMA award and wearing rhinestones.

Carbs with Culture
     Kahachapuri   $12
  ~ mozzarella, feta, garlic, olive oil, egg, butter
      Georgia’s national dish (the country, not the state). Like an open-face breakfast calzone topped with melting butter 
      and a cracked egg. Order one for the table.

     Lox ‘n’ Bing*   $11
  ~ smoked San Diego-caught fish, everything-seasoned bing bread 
      Enjoy this Canadian version of a Jewish delicacy served with Chinese bread.

     Bizkits and Gravy   $12
  ~ red-eye sausage gravy, eggs how you pick ’em
      Even more Bizkit than Fred Durst.

     French Omelet    $12 
  ~ goat cheese, chives 
      A barely set, rolled-style café omelet so Gallic, it comes with its own yellow vest.  

     Oeufs on Toast    $15
  ~ soft scrambled eggs, royal california sturgeon caviar, griddled country bread 
      Tres decadent scrambled egg sandwich.  

     McDiddle with Spam   $8 
  ~ pancakes, maple syrup, spam
     Jason’s take on the McGriddles he loved as a kid, but without the 
     hormone-injected commodity sausage, and with a crispy layer of 
     A-1, top-shelf mystery meat.  

      Egg McFunnin    $5 
  ~  egg, canadian bacon, cheese, english muffin
       We continue to work through the kinks of our inferiority complex 
       by upending and improving one corporate classic at a time. 

      Millennial Tears   $12 
  ~ smashed avocado, soft boiled eggs, togarashi bing bread
     Not what you’re thinking, though proudly brought to you by the 
     current cultural moment and served with no hint of irony. 

Lunch
ables

Burger Benny    $10
poached egg, canadian bacon, cheese, bearnaise sauce

Served in a bowl for knife-and-fork eating. 

Black Bean Burger     $9
cheese, arugula, tomato, sriracha ranch, caramelized onions

An ode to Neighborhood.

Goat Birria    $11
radish, lime, onion, cilantro, fresh tortillas

Meet Jalisco’s traditional slow-cooked and stew-y party food. A party in your mouth, we say. 

Chopped Salad    $11
eggs, avocado, ham, cheese

The most civilized way to eat a mid-day egg, on a salad chopped so fine, you barely have to chew. 

Grain Bowl    $9
tofu, spinach, za’atar, cashews, avocado

Served over your new favorite toasted supergrain, freekeh (which will never let your spirits down, once you get it off the street).

Hot
COFFEE    $3.5 / $5
drip, pour-over

ESPRESSO   $3
CORTADO   $3.5
CORTADITO  $4.5
w/sweetened condensed milk

AMERICANO  $3
CAPPUCCINO  $3.75

LATTE   $4.5 / $5
traditional, sweet, honey, maple

TRENDING-HARD LATTE $5.5
MOCHA   $5.5
traditional, white, mexican

TEA   $4
MATCHA LATTE  $5
CHAI LATTE  $5
LONDON FOG LATTE    $5

MG House Selections - organic 442 by CAFÉ MOTO, GUARDIAN SPIRIT by MODERN 
TIMES
Deep Tracks – featured bean changes monthly  
“Milk” – cow, nut, oat, soy, coconut

     Mid-day ritual for a friend or two (or three, or...)
     served 12-3pm $10/person 
  ~ Smoked fish, deviled eggs, finger sandwiches, macarons & petite pastries 

      Anglophilia at its finest, meant as an indulgent pause to break up the day’s hectic bustle. 

      Tiered tower of savory and sweet bites to wash down with a selection of house teas. 

Classic    $4.5
valrhona guanaja 70%, cocoa powder, cream  

Strawberries & Cream   $4.5
valrhona strawberry inspiration chocolate, coconut milk

Caramel $4.5 
valrhona caramélia 36% milk chocolate, 
                                                       milk, caramel sauce  

Orange & Vanilla   $4.5 
republic de cacao ecuador 34% white chocolate, vanilla, orange 

Maple Cinnamon   $4.5 
valrhona coeur de guanaja 80% dark chocolate, maple, cinnamon

Flight of Three   $6

full cup or thick sipping style

日本で人気
Omelet Sando   $5

  ~ tamago, katsuobushi, wonder bread
      Fluffy, slightly sweet egg-cloud sandwich. C’mon. 

     
Egg Salad Sandwich   $4

  ~ scallions, kewpie mayo, wonder bread 
      No crusts, just an homage in gratitude to Japan for turning 7-11, 

one of our crappiest cultural exports, into a source of culinary pride and inspiration.

 Morning Glory Fried Rice    $9
  ~ pork belly, cheese, peas, spinach, scallions, fried eggs 

      We think this dish is an instant classic. Hopefully you’ll order it and your server will have to tell you it’s sold out. 
      Not because we don’t want you try it, we just really want to be right about how good it is. 

Side Pieces
Thick Sliced Bacon    $4

Smokey bacon steak.

Maple Sausage Patty    $4
Porkalicious housemade patty with herbs and 

Butternut Farm’s finest Grade A Vermont maple syrup. 

Sausage Roll    $4
Flaky puff-pastry-wrapped pig-in-a-blanket. 

Fried Butterball Potatoes    $4
Crispy, medium spicy, with Calabrian chili and toasted peanuts.

Crispy Scallop Potato    $4
Extra decadent slice of creamy gratin, 

breaded and fried to a crisp. 

Dirty Hashbrowns    $4
Crisp potato shreds drenched in 
high-octane black-coffee gravy.  

COLD BREW      $4/ $4.5
house, barrel-aged 

DRAFT LATTE      $4.5
NITRO       $4
AMERICANO  $3 

LATTE   $4.5 / $5
traditional, sweet, honey, maple

TRENDING-HARD LATTE $5.5
MOCHA   $5.5
traditional, white, mexican

TEA   $2.5
unsweetened, southern sweet
 
SPRO+ espresso with extra

SHOT+WU COOKIE+SEASONAL FRUIT $3
SHOT+ TONIC   $4
SHOT+MG AMARO BLEND+SELTZER $6

 

     Coddled Eggs    $5 
  ~  potato puree, chives, toast soldiers 
      If you know, you know.  

     Soft Boiled Eggs   $7 
  ~ eggs, toast soldiers  
      We think the simplest things done well have a special kind of beauty. 

     Vegan Frittata   $11 
  ~ chickpea flour, seasonal vegetables, avocado, potato 
      Your favorite egg dish, sans eggs. The wonders never cease.  

     Ham & Cheese Omelet    $12 
  ~ ham, cheese 
      Lest you think we hate ’Merica.

     Shakshuka   $11 
  ~ baked eggs, labneh, cumin, country loaf
      Means ‘all mixed up’ in Arabic slang and is essentially the 
      national dish of Israel. Oh, the irony. 

     Soft Poached Egg   $11 
  ~ no-limit English muffin, shaved ham, fennel-pollen hollandaise
      Like a classic benny, but better, because you control the carb count.
      No judgement, no limits.

     Chorizo and Eggs   $9
  ~ spanish-style dry chorizo, griddled country bread 
      Big, soft scramble with chunks of chorizo and crisp hunks of bread. 
     Bears witness to our love of house-cured meats      
   #ProscuittoBoyz

Veggie Scramble
Scrambled Eggs, Sun-Dried Tomatoes, Olives,
Spinach, Fried Chickpeas, Feta Cheese, Basil, Toast   14
A.K.A., The Not-So-Basic Basic. 

Millennial Tears
Toasted Levain Bread, Smashed Avocados, Asparagus, 
Watermelon Radish, Soft Egg, Borage Flowers  17
Proudly brought to you by the current cultural moment and served 
with no hint of irony. 

 Classic 
Valrhona Guanaja 70%, Cocoa Powder, Cream  4.5  

 Strawberries & Cream 
Valrhona Strawberry Inspiration White Chocolate, Coconut Milk  4.5

 Caramel 
Valrhona Caramélia 36% Milk Chocolate, 

           Milk, Caramel Sauce  4.5  
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HOT    OR
COFFEE    3.5 / 5
drip, pour-over

ESPRESSO   3

CORTADO   3.5

CORTADITO  4.5
w/sweetened condensed milk

AMERICANO  3.50

CAPPUCCINO  4.25
LATTE   5.25
traditional/sweet/honey/maple

“TRENDING-HARD” LATTE 5.5

MOCHA   6.19
traditional, white, Mexican

TEA   4

MATCHA LATTE  5.25

CHAI LATTE  5.25

LONDON FOG LATTE    5.25

COLD BREW      4 / 4.5
 house, nitro
NITRO       4
AMERICANO  3 

LATTE   4.5 / 5

“TRENDING-HARD” LATTE 5.5

MOCHA   5.5
traditional, white, Mexican

TEA   2.5
unsweetened, southern sweet
 
SPRO+ espresso with extra

SHOT+WU COOKIE  3.50

SHOT+ TONIC   4

 

         
         Classic Flapjacks  available GF
               Extra Butter, Uncut Pure Maple Syrup   13

Don’t mess with a good thing, except maybe to add more butter. 

Vegan Pancakes
Banana, Coconut, Uncut Pure Maple Syrup 13

If plants are your bag, we support you and have done our very best to make these vegan pancakes as tasty and 
satisfying as possible. 

Seasonal Skillet Pancake
Rotating Seasonal Flavors with Extra Butter, Uncut Pure Maple Syrup and 

Whipped Cream 14
Oven-roasted in cast iron, which is the secret to producing what pancakes usually lack, namely a moist, soft 

center and a crispy, buttery exterior.  

    German Pancake
      Lemon, Sugar, Uncut Pure Maple Syrup, Extra Butter    15
      The stuff of big, puffy pancake daydreams. Somewhere between a soufflé and a traditional flapjack. 

    Belgian Waff le
   Extra Butter, Berries & Cream    12

    With deep, crispy pockets to hold plenty of melted butter and five-minute whipped cream,
        the good stuff that’smade from scratch by hand.

Fried Chicken & Waff le
Garlic Fried Chicken, Spicy Honey and Jalapeno Maple Glaze, 

Sunny Up Egg, Buttermilk Waffle  17
The leading edge of syrup-soakage technology with deep-pocketed waffles and shaggy, extra crispy fried chicken.

PRO TIP add Sausage Gravy    2

   Baked French Toast
     Baked French Toast, Caramel Creme Anglaise, Lemon Berry Compote, 

     French Toast Crumble   13
      Just as baked as you are.

Souff lé Pancakes
Butter, Uncut Pure Maple Syrup, Whipped Cream  17

  Japan’s answer to the age-old question, “How do I get more food-shaped air in my     
diet?”  These are our biggest culinary flex and in full transparency, they only come   

 out perfect 8 out of 10 times. They’re unpredictable so we send them to your table    
  whenever they’re ready, not sooner, not later.  

“  Noth in g  de mor a l i z es  a n  a s p ir in g  Es co f f i e r  fa ste r  tha n 

r equir in g  h im  to  co o k  eg g s  o v e r  e a sy . ” - Bour da in 

Side Pieces
Thick Sliced Bacon

Smoky bacon steak.   7

Sausage Links
Porkalicious sausage with herbs.    5

Crispy Hashed Potatoes
Decadent slice of creamy hash, fried to a crisp.   6

Dirty Hashed Potatoes
ecadDecadent slice of creamy hash, fried to a crisp and 

       drenched in sausage gravy.   7

           •  e a c h  i te m  g uar a n te es  a  tab l e  for  2 - 3  g uests  •                                      
                    •  on ly  wa y  to  g e t  a  r es e r va t i on  • 
                                                 Available Friday, Saturday, and Sunday   

The Born + Raised Wet-Aged Steak & Eggs Experience
45-day 2 lb. Aged Porterhouse Steak, Fried Eggs, Crispy Hashbrowns, Lots of Truffles, Peppercorn Sauce  135
Give thanks for our friendly neighborhood meat wizards. 

Fried Chicken Extravaganza
Whole Fried Chicken, Eggs, French Fries, Smoked Trout Caviar, Tortillas    99 
The opportunities here are simply mind boggling and not just because about three of the put-it-all-together
options involve eating with your hands. 

Lobster Omelet 
California Sturgeon Caviar, Little Gem Salad, Trout Roe Hollandaise    125

      Serious inquiries only.

BreakfastBreakfast  Dim SDim Sumum
See your roaming Bodega Queen for daily selection 

Friday,  Saturday and Sunday only, 
Service until noon

Morning Glory Ginger Fried Rice
Pork Belly, Peas, Bok Choy, Sesame Seeds, Broccolini, Carrots, Onions
 Scallions, Sunny Egg  16
We think this dish is an instant classic. Hopefully you’ll order it and your server will have to tell you it’s
sold out. Not because we don’t want you to try it, we just really want to be right about how good it is. 

Breakfast Carbonara
Bucatini, Crispy Pork Belly, Creamy Cheese Sauce, Soft-Poached Egg, Calabrian Chili Oil   15
An ode to our neighborhood that we think could become a sleeper hit. Spicy, lush, salty, and satisfying. 

Khachapuri
Mozzarella, Feta, Garlic, Olive Oil, Egg, Butter    16
Georgia’s national dish (the country, not the state). Like an open-face breakfast calzone topped with 
melting butter and a cracked egg. Order one for the table.

French Omelet 
Goat Cheese, Chives, Bistro Salad, Toast  15
A barely set, rolled-style café omelet. Because top toques will tell you a chef should be judged
by the caliber of their omelet. We’re trying to be more vulnerable in 2020, so we’re okay
admitting that on our worst day, our execution is less than perfect . If we blow it let us know.       

American Breakfast
Two Eggs, Bacon or Sausage, Crispy Hash Brown, Toast   14
Because, America. 

Quesabirria 
Corn Tortillas, Oaxaca Cheese, Beef, Avocado Salsa, Roasted Jalapeño, Radish,  
Red Onion, Cilantro, Consommé   24
Crispy Cheese And Birria,Trust Us On This One.

Turkish Eggs  Garlic Herb Greek Yogurt, Poached Eggs,
Roasted Cherry Tomatoes, Chili Garlic, Dill & Mint, Olive Oil Toasted Levain Bread  16
Our attempt to stay relevant. 

     

Carbs 
with 
Culture
Chorizo Grande 
Scrambled Eggs, Chorizo, Roasted Jalapeños, Roasted Potatoes, 
Onions, Cheddar, Avocado, Crema, Cilantro, Levain Bread    15   
Part Mexican, part French, 100% ingenious. 

Egg McFunnin
Fried Egg, Canadian Bacon, Cheese Sauce, Housemade English Muffin    8
We continue to work through the kinks of our inferiority complex by upending and improving
one corporate classic at a time. 

Truffled Croque Madame
Truffle Mornay, Ham, Crunchy Parmesan Crusted Bread, Fresh Truffle   28
Boujee Nostalgia.

Classic Benny
Canadian Bacon, Poached 
Eggs, Hollandaise, Queso 
Potatoes  14
A Benny on the classic end of 
the spectrum.

  Eggs 
 a la 
Benedick

Orange & Vanilla  
Republic de Cacao Ecuador 34% White Chocolate, Vanilla, Orange  4.5 

 Maple Cinnamon
Valrhona Coeur de Guanaja 80% Dark Chocolate, 

Maple, Cinnamon  4.5

 

LORD PANCAKE TIP
add Berry Compote & Whipped Cream  6
add Private Reserve Maple Syrup  5

PRO TIPadd Smoked Trout Roe  7 add California Sturgeon Caviar  15

r e q u i r e s  4 8 - h o u r  n o t i c e

PRO TIP -  

Sub Vegan Soyrizo
 

PRO TIP -Sub Vegan Eggs

PRO TIP  add Bacon 3

Egg Salad Sandwich
Scallions, Wonder Bread, Kewpie Mayo 5.99

No crusts, just an homage in gratitude to Japan for turning 7-11, one of our
crappiest cultural exports, into a source of culinary pride and inspiration.

Granola
Yogurt, Fruit, Rolled Oats, Quinoa, Pepitas, Chia Seed, Coconut, Cranberry, Maple Syrup, Almonds, Cashew  9  
Don’t order it because you think it’s good for you, order it because it’s good (yes, we can make it vegan for you).

Steak  &  Eggs
Wagyu Flat Iron, 2 Eggs Your Way, Bordelaise Sauce, Crispy Hash Brown, Bernaise Sauce, Toast  26 
Too bad you can’t smoke anymore in a restaurant, cuz you’d put that baby out in the middle of this plate when you finished. 

Lobster Omelette   
Buttered Leeks, Herb Salad, Toast  26 
Boys in Bikinis, Girls with Surfboards... Let’s Raaaaawk!

Chilaquiles 
Tomatillo Jalapeño Salsa, Corn Tortilla Chips, Crema, Cotija Cheese, Red Onion, Jalapeno, Radish,
Sunny Side Up Egg  16

Caviar Tasting
Soft Scramble Eggs, Royal White Sturgeon Caviar, Creamy Cheese Sauce, 
   Classic White Sturgeon Caviar  $$$MP
        The World will be Accepting BitCoin soon, till’ then...        
       Salmon Carpaccio 
       Smoked Salmon, Lemon Ginger Vinaigrette, Dill Creme Fraiche, Crisp 
         Potatoes, Poached Eggs, Herb Salad  23
           Keep it lite, keep it tight!

Pro Tip:Add Bone Marrow  7

Veggie Benny 
Roasted Tomato, Caramelized 
Onions, Sauteed Mushrooms, 
Poached Eggs, Hollandaise, 
Little Gem Salad  16 
All the veggies your mom always 
told you to eat.

Lobster Benny 
Buttered Leeks, Poached Eggs, 
Bernaise, Little Gem Salad  28
We butter your lobster here. 


