
 
 

 

 
 

  share plates 
 
 Baby Gem Lettuce Salad Marinated Cucumber Salad Warm Mushroom Salad 
 shitake dressing | crushed nori  garlic-soy | chili | sesame salt lemon vinaigrette | goat cheese 
 15 12 17 
 add grilled salmon +9 
 
 Black Truffle Croquettes Maine Lobster Dumplings  
 aged white cheddar | jalapeño jade butter | soft herbs 
 14 19 
 

  housemade brunch pastries 
 
 Matcha Fritters Cornbread Madelienes  Black & White Croissant 
  green tea sugar | salted caramel  extra virgin olive oil butter coconut & lychee cream 
 7 9 9 
 
 Mantou Donuts                       Gochujang Cheese Danish Pineapple-Cream Croissant  
condensed milk | chocolate crumble chili crisp | potato | scallions toasted meringue  
 6 8 9 
 
 Roasted Banana Bread French Onion Bun Blueberry Butter Muffin  
milk chocolate | madagascar cream caramelized onion | gruyere cheese olive oil | sweet cream 
 6 9 7 
 

  desserts 
 
 Banana Budino Ice Cream & Sorbet Chocolate Chip Cookies 
 vanilla | granola | bourbon   daily selection sea salt 
 11 3 8 (2 pc) 

  mains 
 
 Brioche French Toast Coconut Buttermilk Pancakes S.K.Y. Fried Chicken 
 citrus caramel | vanilla mascarpone coconut maple syrup habanero butter | creamed corn 
 16 14 18 
  add single origin chocolate chips +4 
 
 
 Bacon & Egg Bibimbap  Short Rib & Potato Hash  Garlic Beef Noodles 
 chili-garlic butter kalbi jus | crunchy onions   crispy chili oil | spiced broth 
 18 22 16 
  substitute duck confit +6  
 
  sides 
   
 Thick Cut Bacon Breakfast Potatoes Texas Toast 
 applewood smoked crispy herbs | salt & pepper seasonal jam | salted butter
 3 per slice 8 5 

**“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness*** 
*These items are made to order 

 
*As a way to offset rising costs associate with the restaurant (food, beverage, labor, supplies), we have added a 5% surcharge to all checks. We do this in lieu of 

increased menu prices. You may request to have this taken off your check, should you choose* 

brunch pastry tier 
 

A Selection of Our Sweet & Savory Favorites for the Table 
market fruit puree  | sweet cream  | extra virgin olive oil butter

32 
 
   
 
 
    
 



 
 

 
tea 

 
Chamomile - Mint  4 

 
Regal Earl Grey 4 

 
Genmaicha Green 5 

 
 

coffee   
 

Fresh Brewed Coffee  4 
 

Espresso  4 
 

Americano  4 
 

Latte  5 
 

Cappuccino  5 
 

 
 

cocktails   
 

Mimosa  17 
 

orange  
grapefruit  
cranberry 

 
 

Bloody Mary  15 
fish sauce I habanero I celery bitters  

 
 
 

Industry Pickle Back    
IYKYK 

9 
 
 
 

beer   
9 

 
Kölsh ‘Yard Work’ 

4.0 % I middle brow I logan sq I il 
 

Tropical Gose ‘Two of Tarts’ 
4.5 % I upland I bloomington I in 

 
Mexican Lager ‘Amistosa’  
5.3% I sketchbook I evanston I il   

 
Belgian – Style ‘Hibiscus Wit’ 

5.2% \ 2nd shift \ st. louis 
 

IPA ‘Harvest Gap’ 
5.8 % I pollyanna I lemont I il 

 
 

 
 

 
 
 

 

 

wine by the glass 
 
 
a 

 

wine by the glass 
 
 

a 

 

sake 
 
 
a 

 

 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

 
 

 
 
 
 

sparkling 
 

Prosecco   
nv borgoluce I valdobbiadene, italy 

16 
 

Moscato 
2021 rizzi  I asti, italy 

17 
 

Extra Brut 
nv charles heidsieck I champagne, france 

28 
 

Rosé Brut ‘Eclipsia’ 
nv vincent couche I champagne, france 
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white 
 

Txakolina 
2020 bodega k5 \ basque country, spain 

13 
 
 
 

Grüner Veltliner 
2021 sohm & kracher \ lion, austria 

13 
 

                 Sauvignon Blanc 
2022 terres blondes \ loire valley, france 

16 
 

Riesling ‘Old Love’ 
2022 ovum \ dundee hills, Oregon 

16 
 
 

Pinot Blanc  
2019 J.B. adam \ alsace, france 

16 
 

                    Chardonnay 
2022 prébende I beaujolais, france 

17  
 

                       Chenin Blanc  
2020 domaine de la robinière \ vouvray, fr  

13 
 
 
 

 
. 
 
 

red 
 

Gamay 
2021 jean paul dubost I beaujolais, france 

16 
 

Pais ‘Imaginador’ 
2020 pedro parra \ itata, chile 

15 
 

Pinot Noir 
2021 koehler-ruprecht I pfalz, germany 

17 
 

Sangiovese 
2022 gioventu I tuscany, italy 

15 
 

Syrah l Grenache 
2021 anne pichon \ vaucluse, france 

14 
 

Cabernet Sauvignon 
2018 caparone I california, usa 

17 
 

Malbec 
2021 alhambra I mendoza, argentina 

15 
 

 
 
 
 

 
 

 

rosé & orange 
 

Grenache \ Merlot 
2022 bastide de la cisset I provence, france 

16 
 

 
Rkatsiteli ‘Contact’ 

2022 modales \ fennville, michigan  
16 

 
 

 
 

sparkling 
 

Junmai ‘Seaside’ 
fakucho imada–shuzo \ chugoku, japan \ 4oz 

16 
 

Masumi  
miyasaka \ nagano, japan \ 4oz 

17 
 
. 

bright, crisp & floral 
 

Bushido ‘Way Of The Warrior’ 
kisakura \ kyoto, japan \ 4oz 

18 
 

Junmai ‘Snow Shadow’   
yukikake \ tokubetsu \ japan \ 4 oz 

18 
 
  

earthy, umami, rich 
 

Kimoto Junmai ‘Taiheizan Kimoto’ 
kodama I kimoto, japan I 4oz 

16 
 

 

Junmai Ginjo ‘Bride of the Fox’  
kanbara - Kaetsu I chubu, japan I 4oz 

17 
 
  

nigori (cloudy) 
 

Nigori 
wakaze I paris, france I 4oz 

 15 
 

Tokubetsu Junmai ‘Dreamy Clouds’ 
rihaku \ chugoku , japan \ 4oz 

17 
 

  

fun, unique & funky 
 

Tsuru - Ume Orange 
heiwa | kinki, japan | 4oz served on ice 

16 
 

8000 Generations Rice Shochu 
Chiyonosono I Japan I 2 oz served on ice 

16 
 
 


