
COFFEE            TEA
COFFEE.............................3         ORGANIC BREAKFAST...............4
ESPRESSO - SINGLE / DOUBLE.......4/5         LAVENDER EARL GREY..............4
CAPPUCCINO / LATTE / MACCHIATO.....5         LONG LIFE GREEN.................4 
CAFÉ MOCHA.........................6         ORGANIC PEPPERMINT..............4
HOT CHOCOLATE......................5

COCKTAIL KIT
TASTE AND TOAST YOUR VERY OWN CONCOCTION! AFTER CHOOSING A CHAMPAGNE OR SPIRIT 
FROM OUR LIST, YOU WILL RECEIVE A FULLY STOCKED KIT TO BUILD YOUR OWN 
CHAMPAGNE COCKTAIL OR BLOODY MARY.

....................................................KIT PRICE PER PERSON.....5

JUICE
ORANGE / GRAPEFRUIT / TOMATO / PINEAPPLE.....................................5
SEASONAL SMOOTHIE............................................................6

SOUP/SALADS/STARTERS
WHITE ASPARAGUS SOUP, TRUFFLE CREAM, PUMPERNICKEL CRUNCH..................6 
POPCORN SHRIMP, RANCH DRESSING..............................................10
DEVILED EGGS, COUNTRY HAM, TOMATO DUST......................................5 
ROASTED STRAWBERRY, GOAT CHEESE, BABY ARUGULA SALAD.........................10 
KALE CAESAR SALAD WITH EGG & PARMESAN*......................................11
ROASTED BABY BEET SALAD, CANDIED HAZELNUTS, MEYER LEMON YOGURT..............11
              ADD GRILLED CHICKEN/SHRIMP..................................5/7

SIDES
MIXED GREENS, TRUFFLE VINAIGRETTE............................................8
SEASONAL FRUIT...............................................................6
MIXED BERRIES................................................................7
APPLEWOOD SMOKED BACON.......................................................5
CHICKEN OR PORK SAUSAGE......................................................5
SMOKED HAM...................................................................5
CRISPY YUKON POTATOES........................................................4
PIMENTO MAC & CHEESE WITH HAM................................................7
CREAMY PARMESAN GRITS........................................................4
COOK HALL CHIPS..............................................................5
FRENCH FRIES - SPICY, TRUFFLE OR GARLIC......................................5 
GRILLED ASPARAGUS, MEYER LEMON...............................................6

                                                                                                                                                    
SWEETS
BUTTERSCOTCH PUDDING, SALTED CARAMEL.........................................6
CINNAMON DOUGHNUTS, STRAWBERRY LAGER JAM.....................................6  
BUTTERMILK PANNA COTTA, BLOOD ORANGE GELÉE, LOCAL BERRIES....................6 
ROASTED APPLE TART, CANDIED HAZELNUTS, CARAMEL ICE CREAM.....................6
WARM BLUEBERRY CAKE, CAPPUCCINO ICE CREAM....................................6 
SEASONAL SORBET..............................................................5

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food borne illness 

especially if you have certain medical conditions

                                                                                                                                                            
BREAKFAST
PASTRY BOARD.................................................................9
BAGEL WITH SMOKED SALMON & CREAM CHEESE* ...................................15
IRISH OATMEAL WITH CINNAMON AND BROWN SUGAR..................................6
SEASONAL FRUIT PLATE WITH HONEY..............................................9
PLAIN YOGURT WITH GRANOLA, BANANA & BERRIES.................................11
EGG SANDWICH WITH TOMATO, BACON & AMERICAN CHEESE ON A SOFT ROLL*...........12
TWO EGGS ANY STYLE & CHOICE OF TOAST*.......................................11
OMELETTE WITH TWO FILLINGS & CHOICE OF TOAST*
 BACON, HAM, SMOKED SALMON, CHEDDAR CHEESE, AMERICAN CHEESE 
 GOAT CHEESE, SPINACH, ASPARAGUS, MUSHROOMS, TOMATO, ONION.............14
EGGS BENEDICT WITH HAM, SPINACH OR SMOKED SALMON*...........................15
FRIED EGGS WITH ASPARAGUS & BACON*..........................................12
BUTTERMILK PANCAKES WITH BANANAS & MIXED BERRIES............................12
FRENCH TOAST WITH SAUTÉED APPLES*...........................................11

COCKTAILS
BOURBON GINGER - SHAKEN
FOUR ROSES YELLOW LABEL BOURBON, GINGER, YZAGUIRRE VERMOUTH 
ANGOSTURA BITTERS, SODA.....................................................12

SOPHIA – APERITIF
SPARKLING WINE, VODKA, RASPBERRY HONEY, LEMON, GRAPEFRUIT EXPRESSION........11

PASSION CHILI SHANDY - BEERTAIL
ESPOLON REPOSADO TEQUILA, PASSION FRUIT, CHILI, LEMON, AGAVE,IPA............12

PLATES
CRISPY FISH SANDWICH, SPICY MAYONNAISE......................................14
ROASTED RED SNAPPER, SUCCOTASH, LIQUID PEPERONATA...........................21
WAGYU FLAT IRON, HERB & AVOCADO SAUCE, LIME.................................29
SHORT RIB HASH, SUNNY SIDE-UP EGG, SALSA VERDE..............................14
COOK HALL DOUBLE STACK CHEESEBURGER*........................................13 
PASTRAMI SLIDERS, STOUT MUSTARD & PICKLED ONION.............................14
CRISPY DUCK TACO, CHIPOTLE COLESLAW.........................................12


