T N 2 C o ™

LIBATIONS

DUKE
Bourbon / App|e Cider
Lime

8

DUCHESS
Oj / Pama Pomegronoha Liquor
Ginger / Vodka
8

BLOODY MARIE
Guillotine of Chipotle / Habanero
House Infused Chile Vodka
7

GRAND MIMOSA
Guava / Champagne
Amerena Cherry
7

MIMOSA
Oj / Chompogne
Candied Strawberry
7

-EAST

R E S TAURANT

KING WILLIAM

SWEET TOOTH

ST. LOUIS BUTTER COFFEECAKE
Whipped Sweet and Sour Yogurt
Fresh Fruit
6

HANDKERCHIEF CREPES
Red Currant Jelly
Whipped Honey Butter
10

ALMOND-PISTACHIO FRENCH TOAST
Dunked in Cinnamon and Oronge
Green Cardamom Butter

1

BLINTZES
Greek Farmer's Cheese

Rose Jelly
12

BLUEBERRY PANCAKES
Pink Peppercorn - Ginger Syrup
Pistachio Butter
10

EARLY RISERS

BAUERFRUHSTUCK

German Farmer's Breakfast
Eggs / Peppers/ Ham/ Potatoes
11

OMELET
SpICy Brusse|s / GOO+ Cl’xeese

Herb TomoJroes Ol’ld Bread Crumbs

9

CAST IRON FRITATTA
Fresh Garden Herbs
Jack / Feta / Blue Cheeses
12

FRESH SCRAMBLED EGGS
Crispy Sweetbreads
Herb Croutons
12

S.A. BREAKFAST
2 Eggs Easy / Barbacoa Hash

Spicy Tomatillo Salsa
1

STEFAN BOWERS

CHEF

LATE RISERS

BEEF AND LAMB BURGER
Challah Bun
House French Fries

11

FRY'R BASKET
Chicken Fingers / Hand Cut Fries
Dipping Sauces
12

"CHILI* MAC N' CHEESE
Jack Cheese / Roasted Chili Peppers
Garlic Bread Crumbs
8

STEAK FRITES
Grilled 6 oz. Flat-lron Steak
Hand Cut Fries / Chimmichurri
16

COMPLIMENTS

SWEDISH SAUSAGES
Made in House
5

THICK CUT BACON
MOP'Q GlOZed
4

MEDITERRANEAN POTATOES
Zatar and Paprika Crusted
5

HAND CUT FRENCH FRIES
Roasted Poblano Kefchup
4



