BRUNCH

Breakfast Pizza | 28
hoisin, pulled pork, kimchi, red onions, fried egg, fontina,
fermented potatoes, nam jim pickles, sesame seeds, scallions

Dungeness Crabcake Benedict | 26 O
poached eggs, hollandaise, fresh greens, potato rosti,
trout roe, avocado

Prosciutto Benedict | 24
poached eggs, hollandaise, fresh greens, potato rosti,
chives, tomato jam

Brunch Bowl | 20 &)
bourbon & maple beans, kale, sweet potato hash,
pickled red onion, fried egg, jalapefio cornbread,
harissa vinaigrette
avocado +$4 | pulled pork +$8

Chicken-Fried Maitake Mushroom & Waffles | 22 &)
cheese + scallion waffles, gochujang, soy caramel,
miso carrot purée, spicy pickles, cilantro
poached egg +$3

Cinnamon Swirl Cloudcakes | 19 @
whipped sweet mascarpone, caramelized citrus,
organic maple syrup

BLOCK ONE Breakfast Sandwich | 20
fried egg, chorizo aioli, arugula, tomato, bacon,
champagne cheddar, bourbon jam, truffled fingerling potatoes

Glamour Farming™ Salad | 18 & &
elderflower + stone fruit vinaigrette, shaved carrots, zucchini,
radish, stone fruit, puffed grains, goat cheese, wild rice crisps

jumbo prawns +$12 | avocado +$4

Farmcrest Crispy Chicken Sandwich | 23
Japanese milk bun, kimchi, spicy mayo, Asian pear, daikon,
arugula, pickled red onion, gochujang
comes with garden green salad or house-cut frites
gluten free bun +$2 | lettuce bun +$2 | avocado +$2

Waygu Beef Burger | 24
Japanese milk bun, cherry BBQ sauce, dijon, cheddar cheese,
frizzled onion, tomato, pickle, lettuce, bone marrow aioli
comes with garden green salad or house-cut frites
bacon +$2 | gluten free bun +$2 | lettuce bun +$2 | avocado +$2
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