
BRUNCH
SERVED SAT  & SUN FR OM 1 1AM-3 :30PM

HOMEMADE BISCUITS [v]   |  8
Jam, butter, honey, ricotta.

AVOCADO TOAST [v]   |  14
Grilled bread, cherry tomatoes, pine nuts, basil, olive oil. 

ROASTED OYSTERS  |  18
Bluepoints, seaweed butter, chives.

GREEK YOGURT PARFAIT [v]   |  12
Farmer’s market fruit, pistachio granola, honey.

SHAREABLE

WITH EGGS WITHOUT EGGS
“PLT ”   |  16
Porchetta, sunny eggs, heirloom tomato, arugula, 
& hollandaise on a pretzel roll.  
Choice of greens or potatoes.

BREAKFAST  P IZZA   |  15
Sunnyside egg, bacon, tomato, caramelized onions, fresh 
mozzarella, basil, parmigiano.

PROSCIUT TO  &  TOMATO  BENED ICT   |  17
Hollandaise, poached eggs & spinach on toasted 
7-grain bread or keto-style over avocado.  
Choice of greens or potatoes.

STEAK  &  EGGS   |  24
Woodfired ribeye, two eggs, sauteed spinach,
greens or potatoes, toast.

PERS IAN  NEW YEAR ’S  FR IT TATA  [v]   |  16
“Kuku sabzi”, fresh herbs, scallions, tzaziki, 
walnuts, dried cranberries.  Greens & toast.

CHIL AQUILES  [v]   |  16
Salsa verde, tortilla chips, scrambled eggs, soyrizo,  
sour cream, avocado, cilantro, cotija cheese. 

WOODF IRED  SHAKSHUK A  [v]   |  15
Farm eggs baked in spicy tomato & red pepper sauce, feta, 
herbs, grilled bread and greens.

CREATE  YOUR  OWN SCR AMBLE  [v]   |  16
Start with two eggs or egg whites then choose up to 3 add-
ons.  Served with toast & rotisserie potatoes or greens.

DUTCH BABY  [v]   |  16
German pancake, blackberry compote & greek yogurt.

BRIOCHE  FRENCH TOAST   [v]   |  15
Light & fluffy, berries, butter, maple syrup.

“ROYALE  WITH  CHEESE”  BURGER   |  19
Woodfired 30-day dry-aged beef burger, truffled pecorino,  
balsamic onion jam, heirloom tomato, arugula.  
Served with rotisserie potatoes or green salad.

PR IME  R IB  FRENCH D IP   |  18
Thinly sliced rotisserie prime rib, horseradish sauce, 
au jus, spicy greens.  With salad or rotisserie potatoes.

SMOKED SALMON “PASTRAMI” PIZZA  |  21
Everything spice crust, creme fraiche, red onions,  
capers, dill.

TARTUFO PIZZA [v]   |  19
Fresh mozzarella, wild mushrooms, truffle pecorino,  
roasted garlic, arugula.

GREENS  &  GR A INS   |  15
Shredded kale, quinoa tabbouleh, cherry tomatoes, garbanzos, 
sweet corn, avocado, tahini dressing.
Add Rotisserie Chicken 3 or Woodfired Salmon 6

ROT ISSER IE  CH ICKEN   |  19
1/2 chicken, roasted potatoes, greens, Peruvian green sauce.

BEVERAGES
BREWED COFFEE   |  5

OR ANGE  JU ICE   |  5

BOTTOMLESS DRINKS    19
Enjoy $19 bottomless Mimosas, Bloody Marys or draft Bluepoint Toasted Lager 
with a purchase of any entree. Per person, 90 minutue limit.

MIMOSAS
Cava & Fresh OJ

BLOODY  MARYS
Choose Your Spicy: Level 1-5

SIDES ROTISSERIE BASTED POTATOES   3 APPLEWOOD SMOKED BACON   6

DR AF T  BEER
Bluepoint Lager


