
Glamour Farming Salad | 26
gem lettuce, green goddess, radish, cucumber, carrot,
chèvre, strawberries, bacon drizzle, crispy shallots,
pickled wild things
halibut +26 | avocado +4 | prawns +16

Eggs Benedict | 22 
hollandaise, avocado, tomato, arugula, chimichurri, 
potato rösti, fresh greens
bacon +5 | crab +12 | short rib +15

Cinnamon Swirl Cloudcakes | 22 
apple gel, crème chantilly, brûlée apple, streusel crumble,
yuzu koshō caramel

Belgian Waffles | 22 
kaya, chicory caramel, soju rhubarb, crème chantilly
waffle +7 | karaage chicken +15

Potato Rösti | 20 
leek rösti, poached egg, shiitake velouté, mixed greens,
garlic chips, herb purée

BLOCK ONE Breakfast Sandwich | 23
laminated brioche, pork sausage patty, thousand island,
smoked gouda, fried egg, lettuce, potato rösti, 
baby potatoes

Water Buffalo Tartare | 24 
beer cheese, secret sauce, charred oil, tomato, 
onion, pickles, milk bun

Crispy Chicken Sandwich | 25
milk bun, spicy mayo, poblano lime aioli, shredduce,
onions, pickles, fresnos

Wagyu Beef Burger | 26
milk bun, secret sauce, koji mustard, shredduce, tomato,
onion, pickles, beer cheese

ENHANCEMENTS
 bacon +5 | avocado +4 | gluten-free bun +2 | lettuce bun +2 

EXECUTIVE CHEF RYAN HARNEY | RESTAURANT CHEF JORDAN BELL 
EXECUTIVE PASTRY CHEF NOEL DIZON  

The consumption of RAW food poses an increased risk of food borne illness  
Groups of 6 or more are subject to a 20% auto gratuity

Duck Wings | 26
Moroccan Flatbread | 19

1/2 Dozen Oyster Trio | 30
nasturtium mignonette, plum ponzu, leche granita,
horseradish, lemon 

Charcuterie & Cheese | 40 | 80
preserves, fruit, crackers, fruit & seed bread

Gold Beets | 26 
squash purée, grapefruit, hot honey, earl grey, 
cocoa crisp

FORNO 

BRUNCH

Confit Duck Pizza | 32
pear bbq, napa cabbage, pickled onions, fontina, 
fresnos, salsa falsa, chicharrón

‘Caesar’ Pizza | 30
chicken béchamel, mushrooms, bacon, fontina, 
shredduce, beef garum caesar

Margherita Pizza | 22 
fior di latte, tomato, basil, hot honey


