
BRUNCH
Served Sat  & Sun fr om 1 1am- 4pm

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

SprEADS & vEg [v]   |  14
Hummus, eggplant, spicy feta spreads  
with crispy vegetables and warm, fresh pita.

CHICKEN CrOQUETTES  |  12
rotisserie chicken, prosciutto, roasted garlic aioli.

SHrIMp & grITS  |  17
Woodfired “blackened”, stone ground grits,  
spicy creole sauce, fried kale.

UD’S WOODFIrED WINgS  |  14
Calabrian chile, creamy gorgonzola dip.

Shareable

With eggS Without eggS
The BenedicT 
Choice of green salad or basted potatoes.

vEggIE  [v]   |  15
poached eggs, portabella mushrooms, broccolini,  
red peppers, hollandaise.

prOSCIUT TO  &  TOMATO   |  15
poached eggs, toasted ciabatta bread, hollandaise.

SMOKED  SALMON “pASTr AMI”   |  15
poached eggs, dill crème fraiche, fried caper hollandaise.

CHICKEN  &  WAFFLES   |  15
poached eggs, pure maple syrup, hot sauce hollandaise.

BrEAKFAST  Fr ITATA  p IZZA  [v]   |  14
Scrambled eggs, red peppers, onion, mozzarella cheese.

BrEAKFAST  BUrr ITO   |  16
flour tortilla, eggs, corn, chorizo, potato, red peppers, 
onion, cheddaer, topped with pico de gallo, sour cream, 
avocado, black bean sauce.

STEAK  &  EggS   |  19
Woodfired 12 oz. ribeye, two eggs, brocolini,  
green salad or potatoes, toast.

WOODF IrED  SHAKSHUK A  [v]   |  13
farm eggs baked in spicy tomato & red pepper sauce,  
feta, herbs, grilled bread. 

DWADE ’S  WOODF IrED  BUrgEr   |  19
dry-aged beef, bacon jam, caramelized onion, aged white 
cheddar, roasted garlic aioli, fried egg. Served with Yukon 
Gold french fries.

BOTTOMLeSS drinkS    19
enjoy $19 bottomless peach Bellinis, mimosas, Bloody marys or frosé with a purchase of any entree. Per person, 90 minutue limit.

MIMOSAS
Cava & fresh orange Juice

BLOODY  MArYS
Choose Your Spicy: Level 1-5

FrOSé
frozen rosé with vodka

pEACH BELL IN I
Cava & peach purée

DULCE  DE  LECHE  FrENCH TOAST  [v]   |  14
Challah bread, strawberries, whipped cream.

rED vELvET WAFFLES [v]   |  16
Strawberry mascarpone, fresh strawberries, white chocolate.

CHICKEN & WAFFLES  |  16
Homemade buttermilk waffle, crispy chicken (white or dark), 
sriracha butter, real maple syrup.

prIME rIB FrENCH DIp  |  17
au jus, caramelized onions, arugula, horseradish cream.

SMOKED SALMON “pASTrAMI” pIZZA  |  21
everything spice crust, crème fraiche, red onions,  
capers, dill.

TArTUFO pIZZA [v]   |  19
fresh mozzarella, wild mushrooms, truffle pecorino,  
roasted garlic, arugula.

800° POWer BOWLS
Each bowl comes with quinoa tabbouleh, kale, cucumber, 
avocado, garbanzo, cherry tomatoes & corn,  
lemon-tahini sauce.

SUpEr vEgAN [vg]   |  15
Wood-fired portabellas, roasted beets, hummus.

CHICKEN  |  16
Bell & evans antibiotic-free natural chicken.

ANTArTIC SALMON  |  19
Wood-oven roasted natural salmon.


