
PLATES & BOWLS

Chick'n & Wa�es  18.5
golden wa�e / crispy fried oyster mushroom / candied curry jalapeño / pickled onion /
sour cream

Breakfast Burrito  19
tofu scramble / black beans / potato hash / nut chorizo / pico de gallo / panang curry /
sour cream

Savory Breakfast Crepe  17.5
turmeric chickpea crepe / squash / mushroom / onion / cauli�ower / panang curry /
pickled veggies

Sausage & Hash  16
impossible sausage / crispy hash browns / tomato chutney / capers & onions / side
green salad

Biscuits & Gravy half 10 full 17
house biscuits / impossible sausage gravy / chive / paprika / herb oil

Curry Bowl   17.5
cashew korma curry / seasonal veg / spiced kitchari

Veg Caesar 16.5
romaine / house caesar / grilled tindle 'chicken' / croutons / parm / capers & onions

Abundance Salad   18
spring mix / brussels sprouts / delicata squash / pickled onion / 'feta' / candied pecans /
balsamic vinaigrette / balsamic glaze

STARTERS & SHAREABLES

Latkes & Lox  14
golden fried latkes / beet lox / sour cream / beet microgreens / parsley basil herb oil

Fig & Bacon Jam Flatbread  14
fresh �gs / bacon onion jam / almond ricotta / arugula / herb oil / balsamic glaze

Crispy Brussels Sprouts  13
coconut balsamic / 'feta' / pickled onion / balsamic glaze

SWEET BRUNCH

Pumpkin French Toast  15
pumpkin coconut custard / vanilla whip / candied pecans

Wa�e a la Carte  13 Chocolate Chip Wa�e 15

Sides

Side 2 Hash Browns or Potato Hash 
6.5

Aaron's Fries side 5 basket 7

Side Green Salad  5
mixed greens / pickled onion / radish / lemon
ginger dressing

Side Caesar Salad 7
romaine / caesar / capers / croutons / parm

House Pickled Veggies  5

Desserts

Bread Pudding a la Mode  14.5
candied pecans / seasonal compote

New York Cheesecake 8
seasonal compote
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