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BRUNCH
House made granola | yogurt, fresh fruit, honey 8
Dirty girl strawberries & market fruit | creme fraiche, panforte 9
Q eggs | cooked your way, herbed fingerling potatoes, green salad 14
Smoked ham benedict | poached eggs, hollandaise, herbed fingerling potatoes, green salad 16
Egg in brioche | prosciutto, roasted mushrooms, truffle vinaigrette 16
Slow scramble | marinated cherry tomatoes, crescenza cheese, broccoli rabe,
herbed fingerling potatoes 15
Buttermilk pancakes | maple syrup 13
Biscuits & gravy | biscuit, chorizo gravy, swiss chard, poached eggs 16
Breakfast burrito | steak, scrambled eggs, mozzarella, picante sauce, guacamole, farro,

pico de gallo, black beans 18

SALADS & SANDWICHES

Kale & quinoa salad | grapes, almonds, sunflower seeds, parmesan, lemon-honey vinaigrette 13
Shrimp & little gem salad | lemon anchovy dressing, 6 minute egg, parmesan, croutons 18
Croque madame | ham, sunny side egg, bechamel, gruyere, fries, green salad 15

Local burger | onion jam, aged cheddar, lettuce, tomato, house made pickles, fries 16

Fried chicken & egg sandwich| green cabbage, red onion, jalapeno slaw, fries 16

BREAKFAST PIZZA
Bismark | san marzano, basil, fior di latte, prosciutto, 2 sunny side egg, extra virgin olive oil 18

Funghi | porcini cream, pioppini, maitake, arugula, & poached eggs 20

SIDES

1 egg, cooked your way 3

Roasted fingerling potatoes 6

Green salad 6

Fresh fruit bowl 7

Bacon, chicken-apple sausage 4
Cheddar biscuit 3.5

Smokey & spicy fries | five spices, aioli 7

Truffle & parmesan fries | truffle oil, parmesan cheese 9



BRUNCH BEVERAGES

FRESH MADE SMOOTHIE

Local’s green energizer | kale, spinach, blueberries, banana, ginger, coconut water 9

Libations
Mimosa 8 / Bottomless 20 Bacon Bloody Mary 9
Bellini 8 / Bottomless 20 Scrimshaw Shandy 6

Scrimshaw Michelada 6

HOT BEVERAGES

COFFEE TEAVANA 4
Guatemala & Ethiopia Blend 4 Citrus Lavender
French Press Single Origin 5/8 Yellow Golden Dragon
French Press Decaf Costa Rica 4 /7 White Earl Grey

Mint Majesty

Black Yunnan Pu-Erh

BY THE GLASS

SPARKLING
Bisol Jeio, Brut Rose, Spumante, Italy 2013 13
Ca’di Rajo, Extra Dry Prosecco, Itlay 2015 12

WHITE/ROSE

Arneis, Matteo Correggia, Roero, Piedmont 20105 12
Chardonnay, Domaine Dupre, Bourgogne, France 2013 16
Chardonnay, Sunlight, California 2014 13

Sauvignon Blanc, Alysian, Grist Vineyard, Dry Creek 2016 13
Sauvignon Blanc, Rombauer, Napa Valley 2016 17

Cabernet Franc Rose, Marie-Justine, Chinon, Loire 2015 14

RED

Cabernet Franc, Villa Locatelli, Friuli, Italy 2014 13

Cabernet Sauvignon, Browne Family, Heritage, Columbia Valley 2015 14
Cabernet Sauvignon, Formidable, Napa Valley 2009 22

Pinot Noir, Deovlet, Santa Barbara 2015 18

Pinot Noir, Pip, Sonoma Coast 2015 14

Syrah Blend, Lacuna, California 2013 15

Zinfandel, Peter Franus, Russian River 14

BEER

DRAUGHT

Anderson Valley Oatmeal Stout 8

Ballast Point Sculpin IPA 7

Drake’s 1500 Pale Ale 7

Fort Point Westfalia Red Ale 8

Moonlight Brewing Reality Czech Pilsner 9
North Coast Scrimshaw Pilsner 6



