
 Brunch. 

 
The menu has been conceptualized by the chef to showcase the quality of our ingredients and to offer 
dishes for all to enjoy. We are happy to remove ingredients whenever possible, however we do not allow 
for substitutions. Thank you for your understanding. Oh, this too:  

consuming raw or uncooked food can increase your chances of acquiring a food--­‐borne illness 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Other Delightful Options 
 
Pancakes                 10 
choice of ginger butter, strawberries or plain 
 
French Toast                10 
choice of ginger butter, strawberries or plain 
 
Grilled Cheese               12 
smoked tetilla cheese, smoked speck, arugula, 
garlic sauce. served with salad 
 
Sides 
 
Two Eggs any Style           5 
with irish cheddar cheese         6 
 
Cheddar Grits             5 
 
Home Fries             4 
 
Toast                2 
 
English Muffin            2 
 
½ Grapefruit             3 
 
Fresh Berries (straw & blue)        3 
 
Applewood Smoked Bacon        4 
 
Pork Belly              5 
 
Butifarra Sausage Link         5 
 
Side of Ginger Butter or Strawberries in Syrup 1 

Starters 
 
Granola               7 
greek yogurt, fresh berries, raisins, honey 
 
Cheese & Charcuterie Board        8 
daily selection with flatbread crackers 
 
Field Green Salad           8 
radish, pickled onions, lemon mosto 
 
Cannelini Bean & Black Truffle Soup    8 
potato crisp, truffle oil, scallion,  
chive, cracked pepper 
 
Omelets (served with home fries or salad) 
 
Ivernia Irish Cheddar Omelet          10 
 
Omelet Diton                12 
feta cheese, tomato, dill 
 
Wild Mushroom Omelet            12 
mushrooms, house-made ricotta, truffle butter 
 
Butifarra & Smoked Tetilla Omelet        12 
 
Egg Dishes 
 
Eggs Benedict Vinoteca            12 
two poached eggs on gruyere toast, 
hollandaise, frisée salad, duck confit, 
roasted garlic vinaigrette 
 
Steak & Eggs                18 
grass-fed beef sirloin, fingerling potatoes, 
royal trumpet mushrooms, baby carrots, 
and two eggs any style 
 
Pan Con Tomate & Eggs            11 
two eggs sunny-side-up, tomato pulp, 
chorizo de revilla, manchego cheese 
served with salad 
 
Egg Sandwich                11 
pulled pork, caramelized onions, 
palhais goat cheese, two fried eggs, on baguette 
served with salad 
 
Scrambled Eggs & Smoked Salmon        10 
dill, red onions, scallions 
 
Bagel-Centric Things 
 
Caprese Bagel                10 
fried egg, house-made mozzarella, 
tomato, fresh basil. served with salad 
 
Bagel #2                  12 
fried egg, applewood smoked bacon, 
gruyere cheese, grilled red onion 
served with salad 
 
Bagel & Lox                12 
cream cheese, smoked salmon, capers, shallots 
served with salad 
 
Bagel                3 
with cream cheese           4 
 
 
 
 

Brunch Drinks 
 
Bottomless                10 
mimosa, bellini, kir royale 
 
Glass Mimosa, Bellini, Kir Royale      5 
 
Bloody Mary             7 
 
Bacon & Habañero Infused Bloody Mary   8 
 
Michelada              7 
beer, tomato juice, lime, spices, salt 
 
Fresh Squeezed Orange Juice       4 
 
Fresh Squeezed Grapefruit Juice      4 
 
Irish Coffee             8 
coffee with jameson irish whiskey 
 
Bailey’s Coffee            8 
coffee with bailey’s irish cream liqueur 
 
Bailey’s Irish Coffee             10 
coffee with both jameson and bailey’s 
 
Coffee               3 
 
Cappucino                4.5 
 
Latte                  4.5 
 
Espresso              3 
 
 
 


