
SIDES

MALT VINEGAR 
DUSTED FRIES 12

TOAST,  BUTTER 
JAM 5

BREAKFAST 
POTATOES 6

BACON 8

TWO SUNNY,  SCRAMBLED 
OR OVER EGGS 15

breakfast potatoes 
+ add avocado 2.5 

+ add skirt steak 12

CLASSIC BENEDICT 16
griddled ham, hollandaise, 

potatoes 
+ add avocado 2.5 

HUEVOS RANCHEROS 17
sunny eggs, black beans, guajillo peppers, 

cheddar cheese, jalapeño crema
+ add avocado 2.5 

+ add skirt steak 12

BAKED EGGS 
SHAKSHUKA 17   

tahini, tomato, peppers, feta 
+ add avocado 2.5 

 FRIED CHICKEN SANDWICH 21
lettuce, tomato, comeback sauce 

mixed greens

CHILLED SPICY 
PEANUT SOBA 20

crispy tofu, sautéed spinach, 
sesame

BREAKFAST  
FRIED RICE 19  

kimchi, bacon, peas, garlic,
sunny egg, sriracha

SHRIMP “GYRO”  
SALAD 24 

tzatziki, za’atar, pepperoncini, 
red onion, toasted garlic, tomato, 

lemon dressing

GRILLED SALMON  
BOWL 24 

quinoa, roasted radish, marinated chickpea, 
harissa lemon tahini kale

GRILLED CHICKEN  
  THIGH WEDGE 21 

country bacon, tomato, scallion, 
green goddess

MAD MORRIS BURGER 21  
fried onions, black garlic bbq, pickled jalapeños, cheddar, bacon

MAINS

WHAT DESSERTS 
WE’RE SERVING TODAY!

STARTERS

SMOKED SALMON 
DEVILED EGGS 15 

salmon roe, old bay

SALMON
TARTARE 19 

avocado, capers

COCKTAILS 

KITTY O’SHEAS XIX 16 
gin, house lemoncello, raspberry, prosecco 

WHAT’S THE BUZZ 16
bourbon, honey, lavender bitters

ROSA-LINDA 16
vodka, cocchi rosa, raspberry lemongrass ice cube

BOWSER’S FLAME 17
peach liqueur, green chartreuse, brandy, 

jalapeno, lemon

SWEATER WEATHER 17
bourbon, lemon allspice dram, grapefruit

HARVEST SUNRISE 16
blanco tequila, grapefruit, italicus, lime, rosemary

A FEW WORDS FOR THE FIRING SQUAD 17
mezcal, aged rum, pineapple, grenadine, jalapeno

WHISPERING WOODS 17
rye, pine, cappelletti mazura, allspice dram, cardamon

ZERO-PROOF

THE THROWBACK 13
 Lyre’s Amaretto, lemon, brown sugar

 
CRUEL SUMMER 13

 Three Spirits Livener, lime, simple, All The Bitter 
Orange

ZERO-PROOF BEER

PILSNER OR IPA 8
Industrial Arts, “Safety Glasses”

AVOCADO TOSTADA 14
pickled red onion salad, radish 

+ add egg 2.5

BUTTERMILK PANCAKES 16
cinnamon swirl, cream cheese frosting

BEER ON TAP 
10

PILSNER
Wild East 

“Patience & Fortitude” 

SAISON
Wild East

“Cosmic Vista”

WITBIER
Finback

“Double Sesh” 
 

OKTOBERFEST
Schenker Beer
“Meadowbier” 

IPA
Other Half

“Green City” 
 

 SOUR
KCBC

“Marble of Doom IV”

DRINK OF  
THE MONTH $17

OAXACAN JOE’S
MEZCAL,  COFFEE,

CHOCOLATE,

ORANGE,  SMOKED SALT



WINES BY THE GLASS

WHITE

GRILLO 14/55
Viviri, 2022, Tenuta Rapitala, Sicily, Italy

RIESLING 14/55
Empire Estate Dry Riesling, 2019, Finger Lakes, NY

VERMENTINO 13/51
Pala “Soprasole” 2021, Sardinia, Italy

SAUVIGNON BLANC 16/63
Francois Chidane, Clos de la Grange, 2022, 

Tournaine, France

ROSÉ
 

ROSÉ (ON TAP)  13
strawberry, red currant, peach

GRENACHE/CINSAULT/VIOGNIER 16/63
Peyrassol, ‘La Croix Mediterranee’, 2022

Provence, France

ORANGE

CATALONIA BLEND 14/55
Azimut, Brisat Orange, 2022

Penedes, Spain

SPARKLING

PROSECCO (ON TAP)  14
dry, green apple, floral

RED

PINOT NOIR 17/67
Chamisal 2021, San Luis Obispo, Ca. 

MENCIA 14/55
Don Bernardino ‘Amandi’ 2019, Ribeira Sacra, Spain

TEMPRANILLO 14/55
Bodegas Murua ‘Aclys’ 2018, Rioja, Spain

SPARKLING BOTTLES

CATAWBA PET NAT 66
Chepika, 2021 Finger Lakes
New York

PROSECCO 59
Adami, ‘Bosco di Gica’ NV, Superiore Brut,  
Valdobbiadene, Veneto, Italy

CHENIN BLANC 66
Domaine Damien Moyer, 2020 Extra Brut  
Montlouis, Loire

SAUV BLANC/HIBISCUS PIQUETTE NAT 46
I. Brand & Family, 2021
Monterey, California

CHARDONNAY/PINOT NOIR/PINOT MEUNIER 98
La Caravelle, Brut “Cuvèe Niña” NV
Champagne, France

CAVA ROSE 64
Alta Alella, ‘Mirgin’ 2019, Gran Reserva Brut
Catalonia, Spain

LAMBRUSCO 51
Ca’ Montanari, Opera 02 NV
Emilia Romangna, Italy

ROSÉ & ORANGE

TXAKOLINA 59
Ameztoi ‘Rubentis’ 2022
Getaria, Basque

MOUVEDRE/CINSAULT/GRENACHE 89
Gros Nore, 2021 Bandol, France

GEWURZTRAMINER/PINOT GRIS 86
Domaine Binner, ‘Si Rose’, NV, Alsace, France

ALSATIAN BLEND 66
La Grange de L’Oncle Charles ‘Mille Lieux 
Sur Peaux’ 2021 Alsace, France

TREBBIANO/ANSONICA 57
Ugo Contini Bonacossi ‘Armancione’ 2019 
Tuscany, Italy

WHITE BOTTLES

RIESLING 51
Keuka Lake ‘Dry Estate’ 2020 Finger Lakes, New York

MELON DE BOURGOGNE 59
Marc Pesnot ‘La Boheme’ 2022, Loire, France

PINOT BLANC 57
Meyer Fonne, 2020, Alsace, France

ALIGOTE 69
Chateau de la Moltroye, 2020, Burgundy, France

CHARDONNAY 71
Domaine Coubet ‘Les Isles’ Jura, France

PRENSAL/GIRO ROS 74
Mesquida Mora “Acrollam Blanc”, 2019
Mallorca, Spain

MANZONI  BIANCO 72
Lageder, 2017, Alto Adige, Italy

RED BOTTLES

POULSARD 58
Domaine Rolet ‘Vieilles Vignes’ 2020 Arbois, Jura, France

SCHIAVA 63
Elena Walch, 2021, Alto Adige, Italy

PINOT NOIR 117
Domaine Joblot ‘L’Empreinte’ 1er Cru 2020 Givry, Burgundy

PINOT NOIR 89
Rootdown ‘Cole Ranch’ 2020 Mendocino, California

GAMAY 90
Marcel Lapierre, 2021, Morgon, Beaujolais, France

BLAUFRANKISCH 60
Channing Daughters, ‘Sylvanus Vineyard’ 2018 
Hamptons, NY

SANGIOVESE  63
Tenuta La Novela, Chianti Classico, 2018, 
Tuscany, Italy

NERO D’AVOLA/FRAPPATO 76
COS ‘Pithos’ 2020, Sicily, Italy

CABERNET FRANC 61
Nathan K, 2022, Finger Lakes, New York

SYRAH 69
Jean-Francois Malsert, Vin De France, 2021, Rhone, France

MANTONEGRO 78
Ca‘n Verdura ’ Supernova’ 2021, Mallorca, Spain

LISTÁN NEGRO 98
Suertes del Marques ‘El Ciruelo’, 2018, Tenerife, Canary Islands

BARBERA D’ASTI   51
Vietti 2020, Piedmont Italy

MERLOT 66
Paraschos, 2015, Friuli-Venezia, Italy

NERELLO MASCALESE/NERELLO CAPUCCIO 85
Calabretta IGT, 2014, Mt Etna, Sicily

NEBBIOLO 101
Enrico Serafino, ‘Montclivio’ 2017 Barolo, Piedmont, Italy

CAB SAUV/MERLOT/CAB FRANC  71
Chateau Les Mangons ‘Chant Secret’ 2016 Saint Foy, Bordeaux

SYRAH 79
Outward 2021 Santa Ynez Valley, California

TOURIGA NACIONAL/CAB SAUV/ARAGONEZ 62
Monte de Peceguina, 2017 Alentejo, Portugal


