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START YOUR DAY

LIGHTER FARE

overnight oats
SEASONAL BERRIES, RAW COCONUT, CHIA SEEDS,
ALMOND MILK, MACADAMIA NUTS, CLOVER HONEY

greek yogurt »

NUT HOUSE GRANOLA, SEASONAL BERRIES, AGAVE

fruit bowl 1o
FRESH-CUT SEASONAL FRUIT + BERRIES, MINT-ORANGE DRIZZLE

avocado toast
CELERY LEAF SALAD, LIME SALT, GRILLED SEEDED BREAD

ADD PASTRAMI-CURED SALMON* +6
ADD EGG ANY STYLE* +2

MAINS

croissant loaf french toast sticks
BAILEY'S IRISH CREME ANGLAISE

classic breakfast®

TWO EGGS ANY STYLE, APPLEWOOD SMOKED BACON, CHICKEN APPLE
SAUSAGE OR PORK SAUSAGE, BREAKFAST POTATOES, GRILLED COUNTRY BREAD

uptown omelette 1

WHITE CHEDDAR, APPLEWOOD SMOKED BACON, GREEN ONION, PARSLEY,

BREAKFAST POTATOES, GRILLED COUNTRY BREAD

buttermilk fried chicken § waffle* s
BOURBON SYRUP, WHIPPED HONEY BUTTER, FRIED EGG

seasonal garden omelette of the day™ s
FRISEE & HERB SALAD

california burrito® s

SCRAMBLED EGGS, PORK SAUSAGE, POTATO, BLACK BEANS, CHEDDAR, PEPPERS,
ONION, AVOCADO, FLOUR TORTILLA, HOUSE CHIPS, ROASTED SALSA

county line morning bowl™ 1
FIELD GREENS, FARRO, ROASTED VEGETABLES,

CRISPY MUSHROOM, CRISPY POTATO, HEIRLOOM TOMATO, AVOCADO, RED

PEPPER COULIS, FRIED EGG, GRILLED COUNTRY BREAD
ADD PASTRAMI-CURED SALMON* +6

kissel breakfast sandwich™ v

APPLEWOOD SMOKED BACON, FARM FRESH FRIED EGG, CHEDDAR CHEESE,

LOCAL SOURDOUGH, SIMPLE SALAD

SIDES

APPLEWOOD SMOKED BACON, PORK SAUSAGE,
OR CHICKEN APPLE SAUSAGE* 5

BREAKFAST POTATOES 4

BAKERY

house made mini doughnuts

CINNAMON SUGAR,
ROCKY ROAD DIPPING SAUCE
6 FOR 8

local breakfast
baked goods e

CHOICE OF ONE: CROISSANT, SCONES,
DANISH, MUFFIN

plain or
everything bagel s
GOAT CHEESE SCHMEAR
OR CREAM CHEESE

MR. ESPRESSO BAR

ESPRESSO - DOUBLE SHOT 5
AMERICANO 4/5
MACCHIATO 6
CAPPUCCINO 5/7
LATTE (HOT OR ICED) 5/7
MOCHA (HOT OR ICED) 5/7
MEDIUM OR DARK ROAST 4/5
ICED COFFEE 5

COLD BREW 5/6

BEVERAGES

ASSORTED TEAS 6

CHAI LATTE (HOT OR ICED) 4/6

MATCHA LATTE (HOT OR ICED) 4/6
ICED TEA 4

FRESH-SQUEEZED
ORANGE JUICE 7

FRESH PRESSED JUICE 9
EVIAN WATER 7
PELLEGRINO WATER 7
SOFT DRINKS 5

LEMONADE 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

A 20% service charge will be applied for parties of 6 or more. Up to 2 checks per table.
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YOUR DAILY DOSE - ALL DAY MENU

STARTERS UPTOWN KITCHEN
& SALADS ribeye steak as

1oca1 CheeseS JL CRISPY FINGERLING POTATO, GRILLED BROCCOLINI /GF-DF

artisan cured meats 2 brown butter scallops s
A, [ROUETE PIGNLED WIHEEWAELES, CORN PUREE, ENGLISH PEAS, MICROGREEN SALAD /GF

GRAIN MUSTARD, FOCACCIA
pan seared sea bass ss

gambas al a] 1110 2 FAVA BEAN PUREE, SUCCOTASH, FRISEE SALAD, SAFFRON OIL /GF
ROASTED GARLIC, CAYENNE, BUTTER

FOCACCIA, LEMON bbq ribs s

grﬂled fish tacos* HOUSE BBQ SAUCE, CORN BREAD, COLESLAW
COLESLAW, TORTILLA, ORANGE organic chicken breast »

CHIPOTLE AIOLI /GF POLENTA CAKE, GRILLED ASPARAGUS, MUSHROOM SAUCE
chicken wings duck cannelloni 2

BLUE CHEESE DIPPING SAUCE,
CHOICE OF BBQ, JERK OR PLAIN /GF

CONFITED DUCK, BECHAMEL, BREAD CRUMBS
impossible shepherd’s pie 2

FAVA BEAN, CORN, CARROT, POTATO, ENGLISH PEAS, TOMATO /GF-DF-V

BURGERS & SANDWICHES

ADD CHEESE, FRIED EGG, BACON, AVOCADO 4
CHOICE OF HOUSE FRIES, PURPLE POTATO CHIPS OR COLESLAW

roasted beet salad
FENNEL, FRISEE, PISTACHIO,
TOFU /GF:DF-V

kissel cobb salad 1
ROMAINE, BACON, PULLED CHICKEN,
SOFT BOILED EGG, BLUE CHEESE, CHERRY

TOMATO, AVOCADO, HONEY VINAIGRETTE ffled Cthken S andWlCh 20
GF
/ PURPLE COLESLAW, PICKLED RED ONION, HOT HONEY DRIZZLE, BRIOCHE BUN

classic caesar salad stemple creek burger »
GRILLED ROMAINE, ANCHOVIES,
LOCAL GRASS-FEED BEEF, LETTUCE, TOMATO, ONION, HOUSE SAUCE, BRIOCHE BUN

PARMIGIANO, BRIOCHE CROUTONS,
impossible burger 2

CLASSIC DRESSING
ADD PULLED CHICKEN* +5
BLACK GARLIC AIOLI, GRILLED ONIONS, LETTUCE, TOMATO /VEG

ADD SHRIMP* +7

baked mac & cheese SIDES ,

WHITE AND SMOKED CHEDDAR,

BREAD CRUMBS /VEG CORNBREAD /VEG

ADD PORK BELLY* +10 GRILLED ASPARAGUS /GF:DF-V
(AR LOIESTERE <A COLESLAW /GF-VEG
pimento cheese 1 HOUSE FRIES /GF-DF-V
FOCACCIA /VEG PURPLE POTATO CHIPS /GF-DF-V

roasted brie
ROASTED GARLIC, FOCACCIA /VEG

seasonal house soup = DESSERTS .«

/GF-DF-V )
red wine pear
HOUSE MADE ROASTED PEAR ICE CREAM /VEG-GF

brown sugar apple tart
CHANTILLY /VEG

kissel's brownie sundae ,ves

/GF-GLUTEN FREE /DF-DAIRY FREE /VEG-VEGETARIAN /V-VEGAN ||| *Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food-borne iliness. ||| A20% service charge will be applied for parties of 6 or more. Up to 2 checks per table.
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OTTO'S ELIXERS -

BAR MENU

COCKTAILS u

DIRTY MARTINI KETEL ONE OR BEEFEATER, DRY VERMOUTH, BRINE, OLIVES
MANHATTAN BULLEIT BOURBON, SWEET VERMOUTH, AROMATIC BITTERS
BOULEVARDIER KNOB CREEK BOURBON, SWEET VERMOUTH, CAMPARI
NEGRONI| BEEFEATER, SWEET VERMOUTH, CAMPARI

CORPSE REVIVER NO. 2 BEEFEATER, LILLET BLANC, COINTREAU, LEMON
SOUTH SIDE HENDRICK'S GIN, LIME, MINT, SODA

MAPLE OLD FASHIONED DICKEL RYE WHISKY, MAPLE SYRUP,
OLD FASHIONED BITTERS

TOMMY'S MARGARITA ALTOS PLATATEQUILA, LIME, AGAVE
ESPRESSO MARTINI TITO'S, ESPRESSO, COFFEE LIQUOR, CREAM

HEMINGWAY DAQUIRI BACARDI SILVER RUM, MARASCHINO LIQUOR,
LIME JUICE, GRAPEFRUIT JUICE, SIMPLE

S PARKLI N G GLASS/BOTTLE

MUMM NAPA BRUT NAPA, CA 15/60
MUMM NAPA BRUT ROSE NAPA, CA 16/65

RO S E WI NE S GLASS/BOTTLE

FLEUR DE MER ROSE, COTES DE PROVENCE 12/48

WHITE WINES GLASS/BOTTLE

RODNEY STRONG, CHALK HILL CHARDONNAY, SONOMA COUNTY 13/51
KUNG FU GIRL RIESLING, COLUMBIA VALLEY 10/40

MICHAEL DAVID SAUVIGNON BLANC LODI, CA 14/56
SEAGLASS RIESLING MONTEREY, CA 13/52

J VINEYARDS PINOT GRIS RUSSIAN RIVER, CA 14/56

RED WINES GLASS/BOTTLE

LOUIS M. MARTINI CABERNET SAUVIGNON, SONOMA COUNTY 14/56
CONUNDRUM RED BLEND CENTRAL, CA 14/56

FREAKSHOW ZINFANDEL LODI, CA 14/56

INTERCEPT PINOT NOIR NAPAVALLEY, CA 15/60

DRAFT BEER  6oz220z

ALMANAC
LOVE HAZY IPA, ALAMEDA  9/11

LAGUNITAS
IPA, PETALUMA  8/10

CALICRAFT OAKTOWN BROWN ALE

SAN JOSE 8/10

EAST BROTHER
OATMEAL STOUT, RICHMOND 8/10

BLUE MOON
BELGIAN WHITE ALE,
DENVER 8/10

TRUMER
PILSNER, BERKELEY 8/10

MODELO ESPECIAL
MEXICO 7/9

SINCERE CIDER
DRY CIDER, NAPA 8/10

BOTTLES & CANS

HEINEKEN 0.0
NON-ALCHOLIC 5

HEINEKEN 6
COORS LIGHT 5

COORS
BANQUET BEER 5

CORONA
CERVEZA 6

SAM ADAMS
BOSTON LAGER 6

A 20% service charge will be applied for parties of 6 or more. Up to 2 checks per table







