Origings

HAPPY MOTHER’S DAY
10 May 2026

Brunch

Breakfast Sandwich 18
Egg, Bacon, Roasted Tomato, Avocado, Arugula, Focaccia

Cured Salmon 22 \ /
Capers, Pickled Shallots, Arugula, Truffled Yolks, Nine Grain Bread
Eggs Benedict 19 /
House Made Pastrami, Hollandaise, Croissant \

v,

French Omelet 18
Ham, Gruyere, Herbs, Confit Tomato

Créme Brilée French Toast 19
Macerated Berries, Elderberry Sabayon, Maple Syrup

Chicken & Waffles 24
Fried Leg & Thigh, Honey Butter, Maple Syrup

Duck Confit Rancheros 28
Sunny Side Egg, Heirloom Bean Puree, Tomatillo Sauce, Roasted Potato

Au Poivre Burger* 25 a
Gruyere, Caramelized Onion, Truffle Aioli @ ¢
Short Rib & Eggs 29

Poached Egg, Fresno Chili Hash, Beans, Avocado

Steak Frites* 32

Hotel Butter, French Fries, Petite Salad
Add Two Eggs +4

Signature Bowls

Served on organic greens and mixed grains

Salmon* 23
Tomato, Olive, Egg, Cucumber, Fennel, Potato, Pickled Shallot, Radish, Lemon Vinaigrette

Chicken 22
Apple, Bacon, Brussel, Goat Cheese, Pecan Crumble, Buttermilk Herb

Tuna Tataki* 24
Chili Aioli, Avocado, Cucumber, Scallion, Mango, Fresno Chili, Radish, Lemon Vinaigrette

FRESH BAKED MILK BREAD ROLLS 6
Cherry Blossom Shoyu Butter

*Contains (or may contain) raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness. These items can be cooked to order upon request.
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