saturday brunch.

Meat and Cheese Board* 24
Prosciutto, fennel salami, mortadella, drunkin goat, truffle toma,
irish porter cheddar, fig jam, marcona almond, ciabatta

Shrimp Cocktail* Half Dozen 18 | Dozen 36
Lobster Tacos* 30
Maine lobster, corn tortilla, cabbage, pickled onion, guajillo salsa

Bao Bun Sampler* (3 or 6) 18/36
Thai chicken

Bulgogi beef

Soy ginger tempura shrimp

Black Angus Sliders* (5) 32
Caramelized onions, bousin cheese, arugula, brioche

Korean Chicken Wings* (9) 28

Soy ginger glazed, toasted sesame, gochujang aioli

ROOF brunch

ROOF Breakfast* 15
Two eggs your way, double fried new potatoes, bacon, ciabatta toast

Poached Truffle Eggs* 24
Avocado smash, ciabatta bread, arugula, fresh tomato relish

Blueberry-Lemon Pancakes 18
Fresh blueberries, ricotta, lemon curd, maple syrup

Brioche French Toast 16
Lemon mascarpone, nutella, fresh berries

Margherita Pizza 20
Crushed san marazano tomato, fresh mozz, basil

Potato Pizza 22
Roasted potato, truffle cream, provolone, rosemary

Thai Chicken Pizza* 24
Spicy tomato, carrot, bean sprout, cilantro

Four Cheese Pizza 23
Asiago alfredo, goat cheese, parmesan, provolone, chili flake

Sweet & Spicy Pizza 25

Banana pepper, provolone, sopressata, tomato, mozerella, hot honey, basil

Italian Sausage Pizza* 24
Sausage crumbles, oregano, provolone, crushed tomato

Buttermilk Bisquit & Jam
Double Fried New Potatoes
Fresh Fruit Bowl

Apple Smoked Nueske’s Bacon*
Grilled Chicken Sausage*

S&P Fries 15

Parmesan, parsley, white truffle aioli

Homemade Cinnamon Donuts 18
Bitter caramel, 54% chocolate
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Smoking Chocolate 18
Dark 72% chocolate ganache tart, marshmallow topping, whisky caramel

Flaming Gelato 19
Gelato of the day, topped with crushed pistachio, dark chocolate flourless cake
Chocolate, Cookies & Bark 28
Homemade butter cookies, brownies, chocolate bark, fresh fruit

In Style Cupcakes (4 or 8) 16/30

Assorted daily cream cheese cupcakes

Apple Layered Tower 19
Layered brown sugar and bourbon apples, toasted almonds, vanilla crust

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please alert your server if you have
any food allergies or dietary restrictions. All groups of 5 or more are subject to a 20% service fee. A 3% fee will be added to all credit card transactions.




