PASTRY BASKET 15

house selection

YOGURT & HOUSEMADE GRANOLA e 16

almonds, poached and dried fruit

TCR CLASSIC BREAKFAST 24

two local farm eggs any style, bacon or sausage, hashbrowns, charred tomatoes, choice of toast

THE MAGNOLIA OMELETTE &r 28
three local farm eggs, dungeness crab, aged cheddar, chives, magnolia & paprika hollandaise,
choice of hashbrowns or greens

AVOCADO & POACHED EGG TARTINE 26
two poached local farm eggs, avocado puree, \/\/orking Culture sourdough, kale, chili,
choice of hashbrowns or greens

SMOKED SALMON BENNY 26
two poached local farm eggs, whipped chive creme, caper berries, pickled beets,
magnolia & paprika hollandaise, english muffin, choice of hashbrowns or greens

SHAKSHUKA 24

two poached local farm eggs, chickpea, tomato, avocado, fresh cheese, cumin, sesame seeds, sourdough toast

MUSHROOM HUEVOS RANCHEROS  cr 24
two sunny side up local farm eggs, corn tortilla, fermented black bean salsa, pickled peppers, aged cheddar,
chili crema, scallion

WORKING CULTURE CHOCOLATE SOURDOUGH FRENCH TOAST 22

macadamia nut peanut butter, banana, berry compote, chantilly cream

BUTTERMILK FRIED CHICKEN & WAFFLES e 27

sumac pickles, slaw, fermented chili maple gravy

BREAKFAST SANDWICH 24
over medium local farm egg, onion & tomato jam, cheddar, lettuce, avocado, bacon, ciabatta,
choice of hashbrowns or greens

DRY AGED BEEF BURGER 24
house dry aged beef burger, TCR burger sauce, lettuce, cheddar, sumac pickles, shallot marmalade,
potato bun, choice of hand-cut fries or greens

SIDES FROM THE BAR

HASHBROWNS 4 TCR CAESAR 1507 14

BACON OR SAUSAGE 6 vodka, Walter's, house rim

AVOCADO 5 MIMOSA 50z 14

GREENS 6 Unsworth Charme de L'lle + fresh squeezed orange
FRUIT 5

TOAST 5 FRESH FRUIT SMOOTHIE 11

PASTRY 4 strawberry, banana, orange, coconut, almond

FRESH SQUEEZED ORANGE JUICE 9
CULTURED 'NETTLES & PETALS' KOMBUCHA 9

THE Couriney Room

BRUNCH



