s o

LION'S TAI

S

sowed anm-4pmy

" ‘\." = -
. o ;:”rmmﬂ ﬂl—]?ﬂ'l’ - .,
L7 ”[ﬂ]! ‘\, i

') 7
- “H” ty 5 : -
.- Lf{‘mﬁﬂ" ) ;!_, g
s ! Bl -
" “/}m-' it 33);” :\,-
&' Ry

_ EXECUIVE CHEF ™™

2> DANIEL PAGRNO

We are proud to support our community by offering you
y the very best in all-natural, locally-sotrcéd ingredients.
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. Everythin% we serve is responsibly raised, grass-fed and
orgahic when possible. Most dishes on our menu are
either gluten-free or have a gluten-free option available.

it LT BREAKFAST SANDWICH*

confit pork belly, over-easy egg,
sharp cheddar, sriracha aioli, arugula,
on an english muffin; home fries I4.

CINNAMON FRENCH TOAST

fresh berries, vermont maple syrup,
bourbon-honey whipped butter I4.

B.L.T.

thick-cut bacon, shredded lettuce, tomato,
dijon aioli on brioche; home fries I4.

~ ADD EGG* +1. ~
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+ Contains nuts.
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SUNDAY BRUNCH|

THICK-CUT BACON 6.
ENGLISH MUFFIN 4.
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SMALL PLATES

PIG EAR FRIES JUMBO SHRIMP COCKTAIL
JALAPENO-LIME AIOLI II. COCKTAIL SAUCE, LEMON,
FRESH HORSERADISH 4./EA

CHICKEN LIVER PATE+
PICKLED PUMPKIN CHUTNEY,
WALNUTS, CROSTINI I14.

QUINOA #* SQUASH SALAD+
ROASTED BUTTERNUT, MUSHROOM,
KALE, TOMATO, GRILLED CORN,
PISTACHIOS, SOY~GINGER I4.
POACHED PEAR SALAD+
ARUGULA, GOLDEN RAISINS, FETA,
PECANS, APPLE CIDER VINAIGRETTE,
PORT REDUCTION 14.

FRIED DATES
STUFFED WITH LOCAL GOAT CHEESE
BACON -WRAPPED,
BALSAMIC REDUCTION 9.

CRISPY CHICKEN WINGS

SWEET THAI CHILI GLAZE, SESAME,
SCALLION, CREAMY BLEU CHEESE 12.
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TOMATO 7» AVOCADO BENEDICT*

fresh avocado & tomato, poached eggs,
hollandaise, english muffin; home fries I5.

DUCK HASH*

confit duck, brussels, potato, tomato,
pecorino, over-easy eggs, home fries I6.

LT BURGER*

our chuck & short rib chopped blend, american cheese,
lettuce, caramelized onion, horseradish-mustard aioli,
potato roll; home fries I6.

~ ADD BACON +2. | ADD EGG* +1. ~

ONE EGG™ 3.
TORST 3.

HOME FRIES 6.
FRESH FRUIT 6.

“ These items may be cooked to order or served raw/undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness. Prior to placing your order, please inform your server if anyone iri your party has a food allergy.




