
spec ia l t ies
13, includes bottomless coffee, tea or soda or juice. 
Due to high volume, we respectfully request no substitutions.

Frittata
Baked egg & potato pie with chef’s choice of fillings; plus salad & sun-dried
tomato toast. 

Burritos
ORIGINAL: Eggs, taters, black beans, cheddar, salsa.
COUNTRY: Tofu, seisage, mushrooms, taters, onion gravy. VEGAN
It’s OK to swap eggs for tofu or vice-versa.

Biscuits VEGAN+GLUTEN-FREE
Rice biscuit, braised tofu, kale, fennel, smashed potatoes & tahini gravy.
It’s OK to substitute brown rice for potatoes.

French Toast
Chef’s special each week; with seisage, roasted potatoes & fruit.

True Grits GLUTEN-FREE
Corn grits with cheddar, parmesan & garlic; plus eggs, kale & salsa.

Migas
Tex-Mex cheesy egg scramble; with black beans, salsa & flour tortilla; sour
cream optional.

Nyam VEGAN+GLUTEN-FREE
Cornmeal pudding, sweet potatoes & bananas; with black beans & fruit. 

East Ender VEGAN

House salad, tofu nuggets, roasted potatoes, TVP bacon; choice of ranch
dressing or curry vinaigrette. 

F.Y.G. VEGAN+GLUTEN-FREE
Housemade granola, dairy or soy yogurt & fruit; with salad & mini-muffin.

Hash VEGAN+GLUTEN-FREE
Roasted chorizo potatoes, scrambled tofu or eggs; choose option 1, wheat
toast & fruit or GLUTEN-FREE option 2, black beans & salsa.

a  la  car te
Nothin’ fancy, for a light appetite or for kids: 
Eggs or tofu, taters, toast. VEGAN OPTION

5 small | 9 large (double eggs or tofu & taters plus

choice of black beans, seisage or fruit)

substitute bagel 1 | add cheddar or queso 1

Whole wheat, country white, sun-dried
tomato toast. Plain, sesame, everything,
multi-grain bagels.
1.50 with butter, soy margarine, apple butter
2 with cream cheese 2 | add tomato 1
2.50 with our blended cream cheese (sun-dried
tomato-basil, roasted vegetable, vegan garlic-herb)

Chips & housemade salsa or queso. VEGAN

5 small, with one dip | 9 large, with both dips

Basket of today’s mini-muffins.
4 half-dozen

more/more/more

shaken/st i r red
Thirst quenchers for mixing or drinking. BYOB is
free on Sunday!

Bob. Vegetable juice, Sriracha, lime,
horseradish, celery.
4 | add your own vodka!

Courtney. Passionfruit, orange, pineapple,
apple, lime.
4 | top with champagne or just about any spirit!

Don. Horchata, coconut water, caramel.
4 | best with tequila, fine with rum or vodka!

Orange, apple, cranberry, grapefruit,
pineapple, vegetable juice.
3 jumbo, 2 large, 1 small/kid

These are brunch “add-ons.”
Order a la carte for $1 more.

SHARED PLATE 2

add for $2
TOFU OR EGGS
SEISAGE 
ROASTED POTATOES
CHEESY GRITS

add for $2
BLACK BEANS
SMASHED POTATOES
HOUSE SALAD 
FRESH FRUIT

add for $1
YOGURT
COTTAGE CHEESE
TORTILLA
MINI MUFFIN

add for 50¢
SOUR CREAM
SALSA
ONION GRAVY
CHEDDAR OR QUESO
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Sunday Brunch


