BREAKFAST

FRUIT BOWL mint (pb) 10 BAKED GOODS
YOGHURT natural or coconut pb, granola, berries () 10/12
croissant 5
TTERMILK PANCAKES bk i 1 v o1
BU NC S blueberry jam, maple syrup ) 0 blucberry muffin 5
BIRCHER MUESLI overnight oats, passion fruit, mango (pb,gf) 12 toast, butter & jams ) 4
ACAI BOWL granola, strawberries, banana, goji, (pb) 14

EGGS
WELCOME BACK QUESADILLA scrambled egg, SIDES
cheddar, portobello, scallion, pico de gallo 12
AVOCADO TOAST cherry tomato, basil, chili pb) 12 (+'egg 2) beans / tomato / SpinaCh 3
mushroom / bacon 4
*BENEDICT/FLORENTINE / ROYAL all 14
avocado 4
english muffin, poached eggs, hollandaise chicken / pork sausage 5
HALF | FULL ENGLISH BREAKFAST berries 6
eggs, sausage, bacon, baked beans, roasted tomato,
mushrooms, toast 14/18
OMELETTE or SCRAMBLE 14

Make your own / Choose 1 from each section

EGGS free range eggs / egg white

PROTEIN tofu / bacon / smoked salmon
CHEESE cheddar / goat cheese / mozzarella / vegan

mozzarella

VEGETABLE & HERBS mushrooms / tomatoes / avocado
bell pepper / basil / cilantro/ spinach / kale / jalapefio / green

onion / red onion

TOAST sourdough / grain / bagel / english muffin / gluten-free

pb-plant-based v-vegetarian gf-gluten free

*Please inform your server of any allergy or dietary concerns. Consuming raw or undercooked meats,
seafood or poultry, shellfish or eggs may increase your risk of foodborne illness.



BRUNCH

FRUIT BOWL mint, honey, lime zest )
BUTTERMILK PANCAKES blueberry jam, maple syrup )

QUESADILLA scrambled egg, cheddar, portobello, scallion, pico de gallo

ACAI BOWL granola, strawberries, banana, goji, (pb)
AVOCADO TOAST cherry tomato, basil, chili

all 14

SMALL

TFC, FRIED CHICKEN hot bbq sauce wnecry roust, Lonoon 12
*SPICY TUNA TOSTADA lecks, avocado, sriacha mava storeomcrnouse 14
*CEVICHE shrimp, octopus, avocado, taro Chips (gf) MAYA, LUDLOW HOUSE, NEW YORK 16

SALADS & MAINS

LITTLE GEM CAESAR puffed garbanzo (gf) SOHO HOUSE TORONTO 14
DIRTY BURGER mustard, aged cheddar, brioche bun,

tomato, pickels, fries pumBso HOUSE, BROOKLYN 18
BUTTER CHICKEN basmati rice, tomato,
kasuri methi soromumea 23

KING SALMON lemon yogurt, green apple, pea shoots (gf soro

WAREHOUSE, DTLA 28

WOOD-FIRED PIZZA

BUFFALO MOZZARELLA

tomato, basil, oregano ) 18
SPICY SALAMI

tomato, mozzarella, mushrooms 20
PLANT BASED SAUSAGE

hemp seed crema, cherry tomatoes, spinach (pb) 20
BLACK TRUFFLE

squash blossom, goat cheese (v) 38

pb-plant-based v-vegetarian gf-gluten free

10
10
12
14

12 (Yegg + 2)
*BENEDICT/FLORENTINE / ROYAL english muffin, poached eggs, hollandaise

BAKED GOODS
(all at 5)

croissant

blueberry muffin

DESSERTS

LEMON PIE

whipped merinque

HOUSE COOKIES

*Please inform your server of any allergy or dietary concerns. Consuming raw or undercooked meats,
seafood or poultry, shellfish or eggs may increase your risk of foodborne illness.



ALL DAY

APPETIZERS

GREEN VEGETABLE SOUP canellini beans, tarragon (pb, gf) soHo HoUse, amsTeRDAM
SHISHITO PEPPERS miso glaze (pb,gf) en ven, soHo raRMHOUSE, OXFORDSHIRE

TFC, FRIED CHICKEN hot bbq sauce wire ciry rouse, Lonbon

*SPICY TUNA TOSTADA leeks, avocado, siracha (gf ) mava, sHorepircr House, Lonoon
MEATBALLS tomato sauce, parmesan

BURRATA stone fruit, smoked salt, basil () soro warerouse, orLa

*CEVICHE shrimp, octopus, avocado (gf) maa, soHo House wesT HoLLYwooD

GUACAMOLE taro Chips crudité (pb, gf) OCHO, SOHO BEACH HOUSE MIAMI

SALADS

TOMATO & CUCUMBER red onion, labneh, croutons nava, soHo HOUSE IsTansuL
LITTLE GEM CAESAR puffed garbanzo (gf) SOHO HOUSE TORONTO

BUTTER LETTUCE avocado, sherry vinaigrette (pb, gf,) soHo WAREHOUSE, DTLA

ENTREES

MAC & CHEESE cheddar, scarmorza, parmesan

*DIRTY BURGER mustard, aged cheddar, brioche bun, tomato, pickle, fries
CLUB CHICKEN WRAP bacon, lettuce, tomato, egg, chili, dijonnaise, fries
CHICKEN PAILLARD arugula, cherry tomato, aged balsamic (gf)

RIGATONI beef bolognese soro House new vore
BUTTER CHICKEN basmati rice, tomato, kasuri methisoro House mumeal

KING SALMON lemon yogurt, green apple, pea shoots (gf) soro wareHousg, orLa

8

10

12

14

14

15

16

16

add avocado 4 | burrata 8 | chicken 8 | salmon 10 | skirt steak 12

14

14

16

16
18
18
22

20

24

28

*SKIRT STEAK/FILET MIGNON béarnaise, hand-cut fries rouse cricaso 30/42

pb-plant-based v-vegetarian gf-gluten-free

WELCOME BACK

LUNCH COMBO 10
DINNER SPECIAL 15

WOOD-FIRED PIZZA

BUFFALO MOZZARELLA
tomato, basil, oregano ) 18
SPICY SALAMI

tomato, mozzarella, mushrooms 20

PLANT BASED SAUSAGE

hemp seed cream, cherry tomatoes,

spinach (pb) 20
BLACK TRUFFLE
squash blossom, goat cheese (v) 38

SIDES all 7

GREEN SALAD

SNAP PEAS

FRENCH FRIES
SWEET POTATO FRIES

DESSERTS

LEMON PIE
whipped meringue 8
HOUSE COOKIES 5

*Please informfyour server of any allergy or dietary concerns. *Consuming raw or undercooked meats,
*seafood or poultry, shellfish or eggs may increase your risk of toodborne illness.



B I O DYNA M I C all sustainably grown

HOUSE ROSE BIO cotes du provence, france‘18 13/52
(ORANGE) SOLMINER delanda vineyard, santa ynez, ca ‘18 18/75
GRUNER VELTLINER weixelbaum austria ‘18 60
GRENACHE habit, santa ynez, ca ‘18 80
PINOT NOIR robert sinskey, carneros, ca 17 85
WHITE

MOSCHOFILERO zoe, skouras, greece ‘18 12/48
CHENIN BLANC folk machine, mendocino, ca ‘17 13/52
HOUSE SAUVIGNON BLANC gascony, france ‘18 14/56
CHARDONNAY luuma, sonoma coast, ca ‘18 16/64
SANCERRE paul et jean-marc pastou, loire, france ‘17 17/68
CHABLIS schaller, burgundy, france ‘18 18/72
ALBARINO bokisch, lodi, ca ‘18 50
PINOT GRIS cristom, willamette valley, or 17 60
VERMENTINO dueluglio, tuscany italy ‘17 55
VIOGNIER the mineral selection, columbia valley, wa ‘17 70
SAUVIGNON BLANC ojai vineyard, santa ynez, ca ‘17 80
ETNA BIANCO alta mora, cusamano, sicily, italy ‘18 80
CHARDONNAY scribe, estate, sonoma coast, ca ‘18 90
MARSANNE/ROUSSANNE denner vineyards, ca 18 95
GAVI la scolca black label, piedmont, italy ‘17 100
MEURSAULT domaine philippe bouzereaux, france ‘16 130
RIESLING trimbach, frederic emile, alsace, france ‘09 140
RED

ST GEORGE skouras, nemea, greece ‘16 12/48
PINOT NOIR brea, santa lucia highlands, ca ‘19 15/60
MALBEC tempore generacion, spain ‘17 16/64
CABERNET SAUVIGNON ancient peaks, paso robles, ca ‘16 17/68
ETNA ROSSO ciauria, sicily, italy ‘17 18/72
LAMBRUSCO pietrarossa, italy ‘19 56
BEAUJOLALIS karim vioninet beaujolais, france ‘18 60
BARBERA/DOLCETTO flora&fauna, idlewild, ca ‘17 65
BORDEAUX BLEND chat de la croix, france ‘17 70
CANNONAU DI SARDEGNA pusole, sardinia, italy ‘16 80
ROSSO DI MONTALCINO argiano, tuscany, italy ‘17 90
MERCUREY 1er cru vincent charton, burgundy, france ‘16 95
BORDEAUX BLEND chateau de pez, st estephe, france ‘16 95
CHATEAUNEUF-DU-PAPE chiteau vaudieu, france ‘16 110
PINOT NOIR lavinea, lazy river, willamette, or ‘15 130
BAROLO giovanni manzone, bricat, piedmont, italy ‘15 135
CABERNET SAUVIGNON artemis, stags leap, napa, ca ‘16 150
SUPER TUSCAN tignanello, antinori italy ‘16 250
CABERNET SAUVIGNON stags leap ‘fay’, napa, ca ‘15 475
ROSE

LADY A provence, france ‘18 15/60/100
DOMAINES OTT bandol, france ‘18 125/225

OUR WINE PROGRAM IS FOCUSED ON FEATURING ORGANIC, SUSTAINABLE, AND NATURAL WINES

CLUB COCKTAILS

HOUSE SPECIALS

JUNGLEBIRD REVISITED
Casamigos Reposado, Metiche Mezcal, Martini Bitter,
pineapple, lime, coconut wash

all 15

VODKA ROSE HIGHBALL
Amass vodka, Lilet Rose, Lady A rosé cordial, soda

HOUSE TONICS all 15

EASTERN STANDARD

42 Below or Bombay Sapphire, lime, cucumber, mint

SOHO MULE
42 Below, lime, ginger, club soda

PICANTE DE LA CASA

Cazadores Reposado, lime, chili, cilantro, agave

ISLAND NEGRONI
Banks 5, Cocchi Rosa, Lady A rosé, Campari

BEER

BOTTLE/CANS

Peroni, lager, Italy 6
101 Cactus, sour rosé cider, LA

Calidad, Mexican lager, Santa Barbara 7

DRAFTS

Peroni, lager, Italy 6
Eagle Rock, wit, LA

Indie Brewing, ipa, DTLA

SPARKLING/CHAMPAGNE

PROSECCO stellina di notte, nv 11/44
MOET & CHANDON nv 20/95
VEUVE CLICQUOT yellow label, nv 25/105
RUINART blanc de blancs, nv 220
RUINART brut rosé, nv 240
VEUVE CLICQUOT rosé, nv 137

PERRIER JOUET blason rosé, champagne nv 200
VEUVE CLIQUOT LA GRANDE DAME 450



