
PASTRY                                                                                                              

Buttermilk Biscuits . . . . . . . . . . . . . . . 6
Cranberry Orange Marmalade, 2 per order

Cinnamon Roll . . . . . . . . . . . . . . . . . . 8
Cream Cheese Glaze

Monkey Bread . . . . . . . . . . . . . . . . . . 14
Coffee Sugar, Dulce de Leche Glaze  

Lemon Meringue Donut . . . . . . . . . . . 6

SAVORY

Green Curry Oysters* . . . . . . . . . . . . . 12
3 per order 

‘Nduja Butter Oysters* . . . . . . . . . . . . 12
3 per Order 

Smoked Fish Rillette* . . . . . . . . . . . . . 14
Salsa Macha, Lime Cucumber, Pepitas, Crackers

Poppy’s Caviar*  . . . . . . . . . . . . . . . . . . . . . . 23
Sour Cream, Spring Onion Vinaigrette, 
TN Paddlefish Caviar, Crackers 

Beet Salad . . . . . . . . . . . . . . . . . . . . . . . . . 17
Pistachio, Mint, Serrano, Yogurt 

Red Butter Lettuce . . . . . . . . . . . . . . . 18
Pecan, Date, Turnip, Fennel, Dijon Vinaigrette

SIDES

French Fries with Garlic Aioli . . . . . . . . . . . 8

Bacon . . . . . . . . . . . . . . . . . . . . . . . . . 7

Polenta . . . . . . . . . . . . . . . . . . . . . . . . 5

COCKTAILS

Mimosa . . . . . . . . . . . . . . . . . . . . . . 10
Cava, Fresh Squeezed Orange Juice 

Bloody Mary . . . . . . . . . . . . . . . . . . . 14
Wodka Vodka, Charleston Spicy Mary Mix

Aperol Spritz . . . . . . . . . . . . . . . . . . 15
Aperol, Cava, Club Soda

Paloma . . . . . . . . . . . . . . . . . . . . . . . 15
Azteca Azul Reposado, Lime, Grapefruit, Club Soda, 
Chili Salt

Coffee Milk Punch . . . . . . . . . . . . . . 15
Plantation 5yr Rum, Iced Coffee, Orgeat, 
Evaporated + Sweetened Condensed Milks 

NON-ALCOHOLIC

Untitled Art, Pilsner, Waunakee, WI  | Draft . . . . . . . 7 

Leitz, Eins-Zwei-Zero Sparkling Rosé, DEU  | 250ml . . 16 

Cane Sugar Coke or Sprite | 500mL . . . . . . . . . 4

Crema Coffee | Regular, Decaf, or Cold Brew . . . . . . 5

Izze Soda | Blackberry . . . . . . . . . . . . . . . . 3.5

High Garden Tea | Black, Green, Chamomile . . . 3.5

SAVORY CONT.

Breakfast Sandwich . . . . . . . . . . . . . 15
Fluffy Egg, Sage Maple Sausage, Scallion Cream Cheese,
Dill Roll

Farmer’s Market Quiche . . . . . . . . . . 16
Sweet Potato, Caramelized Onion, Fontal

Pancake . . . . . . . . . . . . . . . . . . . . . . 17
Sweet Milk Glaze, Granola, Whipped Dates

Shrimp Toast* . . . . . . . . . . . . . . . . . . 18
Tahini, Beets, Hazelnut, Pickled Shallot

Sweet Potato Hash* . . . . . . . . . . . . . 16
Fried Eggs, Fingerling Potato, Cucumber Vinegar, 
Chili Oil

Turkish Eggs* . . . . . . . . . . . . . . . . . . 19
Lamb Sausage, Roasted Garlic Labna, Aleppo Pepper,
Poached Egg, Dill, Sourdough

Polenta* . . . . . . . . . . . . . . . . . . . . . . 17
Oyster Mushroom,  Chermoula, Carmelized Onion, 
Almond, Parmesan, Poached Egg

Smoked Fish Cake . . . . . . . . . . . . . . . 19

Lemon Fennel Aioli, Pickled Carrot, Basil

Burger* . . . . . . . . . . . . . . . . . . . . . . . 17 
Fontal, Whole Grain Mustard Aioli, Pickles,
Brioche Bun, French Fries

                            /  CHEF JULIA SULLIVAN  /  CHEF DE CUISINE ERIC PARMELEE  /  PASTRY CHEF ABIGAIL NAVIS-BLACK

Please alert your server to any allergies or dietary restrictions. *Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food borne illness.

A 20% service fee will be added to parties of 5 or more.  A $25 corkage fee will be added per outside 750mL bottle of wine.  

                            /  CHEF JULIA SULLIVAN  /


