
Mains
FRENCH TOAST  12

house brioche, sweet cream custard, berries, nutmeg chantilly

LOX PLATE  13
smoked salmon, hard-boiled egg, rye toast, cucumber,

arugula, house-pickled onion

EGGS ANY STYLE  11
applewood bacon or sausage, roasted red potatoes,

artisan toast 

SHORT RIB HASH  13
braised beef, salsa verde, crispy new potatoes,

sunny side egg, pico de gallo, avocado 

HOUSE OMELETTES  12
spanish | slow-cooked tomato & onion, goat cheese, herb salad
 or

greek | feta cheese, fresh chives, smoked salmon toast 

EGGS BENEDICT  15
poached eggs, prosciutto, english muffin, sofrito, hollandaise

STEAK & EGGS  18
2 eggs any style, grilled prime flat iron steak,

10 herb butter, roasted red potatoes

Sides
applewood smoked bacon  4

chicken-apple sausage  4
pork sausage  4

roasted red potatoes with garlic aioli  3
1, 2, or 3 eggs any style  1/2/3

fresh seasonal fruit  4
selection of artisanal toast from sadie rose baking co.  2

fennel and carrot slaw  6
house-cut fries with garlic aioli   5

BRUNCH

Starters
SOUP DU JOUR (cup or bowl)  6 / 8
inspired by fresh produce from little italy’s farmer’s market

OYSTERS (6 or 12)   15 / 28
fresh lemon, classic mignonette, w. coast selection 

MARKET SALAD  9
red & green oak lettuce, cherry tomato, champagne vinaigrette

CRAB CAKES  16
jumbo lump maryland style, spicy remoulade,
fennel and carrot slaw 

SHRIMP TOAST  15
old bay poached jumbo shrimp, sofrito, lemon confit,
pea tendrils, fresno chili  

Large Salads
THE PS  14
red endive, upland watercress, roquefort,
dried cherries, hazelnut dressing

NIÇOISE  18
rare seared ahi tuna, green beans, olives, potatoes,
shaved fennel, red wine dressing

FRISEE  13
scarborough farms greens, bacon lardons,
sunny-side egg, wholegrain mustard vinaigrette

Sandwiches
ROAST CHICKEN  12
green olive spread, lemon confit, frisée, garlic aioli 

CRAB CAKE  18
jumbo lump crab, remoulade, fennel and carrot slaw, brioche

BEET REUBEN  11
slow-roasted baby beets, housemade russian dressing,
pickled napa cabbage, gruyère, marbled rye 

BURGER  16
"mobley burger" cipollini onion jam, 2-year aged cheddar,
garlic aioli, fresno chili, brioche roll

          

           For The Table 
- see daily specials card for today’s selection  -

CHEESE BOARD  13 / 19
selection of artisanal CA cheeses (3 or 5)

prager brothers rye, honey, seasonal chutney, spiced nuts
CHARCUTERIE  14 / 20

selection of sustainably cured meats (3 or 5)
grilled country bread, housemade pickles, mixed olives  
 ask your server for a meat and cheese board pairing 
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