
S A V V Y  K I T C H E N  ( P O P - U P )
Sunday Brunch

Granola Parfait
Vanilla Yogurt, Apple & Thyme Syrup,
House Made Granola, Seasonal Fruit

       12.00

Breakfast Plate
2 Eggs Just How You Like ‘em, Goat Cheese,
Chives, Bacon, Toast, Potatoes, Seasonal Fruit

18.00

Meyer Lemon Ricotta Pancakes 
Blueberry Compote, Whipped Butter,
Maple Syrup, Meyer Lemon Curd

17.00

Savory Buttermilk Waffle
Whipped Ricotta, Jalapenos, Maple Syrup
Crispy Prosciutto, Basil, House Butter 

20.00

Chef Kristine Gallagher
A Savvy Kitchen 

A  L A  C A R T E
Journeyman Bacon (3)

5.00

6.00

Farm Fresh Egg

Diavola Breakfast Sausage

6.00Crispy Potatoes

Fresh Seasonal Fruit

6.00

7.00

Feb 18-25th

S I D E S

Avocado

4.00

House  Raspberry Jam

6.00

Candied Jalapenos

3.00

3.00
Biscuit

Toast & Jam
Hollandaise

3.00
3.00

Market Skillet 18.00

Mushroom & Avocado Toast
Crimini Mushrooms, Fried Shallots, Smoked
Gouda, Mustard Greens, Everything Bagel Spice,
 With Frisee Salad

22.00

Over Easy Egg, Crispy Potatoes, Spinach,
White Cheddar, Sour Cream, Scallion

Filipino Breakfast (Pork Sisig)
Pork Jowel, Ear & Belly, Red Onion, Garlic,
Citrus, Fresno Chile, & Fried Egg

 23.00

Eggs Benedict

Poached Eggs, Canadian Bacon, Arugula,  
Sourdough Toast, Lemon Hollandaise

22.00

Biscuits & Gravy 20.00
House Made Biscuit, Sausage Gravy, 
Over Easy Egg, Scallion, Candied Jalapeno, 

Berkshire Pork Chop
Fried Egg, Red Eyed Gravy, Polenta,
Sautéed Greens, Pickled Vegis

24.00

Breakfast Sandwich
Fried Egg, American Cheese, Carmalized Onion,
English Muffin, Bacon, Mortadella, Hot Sauce

 20.00

GGCB Patty Melt
Dry aged Flannery Beef, Caramelized Onion,
Pickles, Special Sauce, Fried Egg

24.00
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Cocktails

M I S O
B L O O D Y

M A R Y
H O U S E  M A D E  M I S O

B L O O D Y  M I X ,  F R E S H
T O M A T O  J U I C E ,
C I T R U S ,  V O D K A

I R I S H
C O F F E E

I R I S H  W H I S K E Y ,  F R E S H
F E R M A T A  C O F F E E ,

C I N N A M O N .  B R O W N
S U G A R  W H I P P E D

C R E M E

Orange Juice

Hot Tea 5.00
5.00

Coffee  5.00

M O R N I N G  B E V E R A G E S

N O T  S O
C L A S S I C

E S P R E S S O
M A R T I N I

 E S P R E S S O
V O D K A

H E A V Y  C R E M E
I R I S H  C R E M E

C I N N A M O N
N U T M E G

A P E R O L
S P R I T Z

A P E R O L ,
P R O S E C C O ,

L I Q U I D  D E A T H
S P A R K L I N G  

D E A T H  I N
T H E

A F T E R N O O N
P R O S E C C O ,  

A B S I N T H E  

M I M O S A
O R A N G E  J U I C E

P R O S E C C O
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