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LET'S START

choose one

LET ME HAVE...

choose one

DESSERT

WEEKEND BRUNCH
$30 PER PERSON | 10AM TO 2PM

feta + olives served with bread

homemade labneh + marinated olives, tomato, oil
served with crackers may contain sesame, veg

traditional guac + chips
serrano, tomato, red onion, cilantro veg, df, gf

tala scrambled eggs

pico de gallo, shiishito peppers, spinach,
mushroom and pepperjack cheese
served with toast and home fries

veggie omelette

spinach, mushroom, tomato, serrano, cheddar cheese

served with toast and home fries veg

dill omelette
scallions, serrano, cilantro, guacamole
served with home fries gf

french toast

chocolate bread topped with blueberry compote,
banana sauce, caramelized pineapple,

vanilla whipped cream veg

pancakes
fresh berries, vanilla whipped cream, maple syrup
served with vanilla sauce veg

vanilla beanrice pudding
with caramelized pineapple

Andersonville Restaurant Week menu is for each guest to enjoy individually

Beverage, tax and gratuity are not included
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