
pastries
BUTTER CROISSANT . .  .  .  .  .  .  .  .  .  .  .  4

BLUEBERRY SCONE . .  .  .  .  .  .  .  .  .  .  .  4

CHEDDAR & SCALLION SCONE. .  .  .  4

SEASONAL MUFFIN . .  .  .  .  .  .  .  .  .  .  .  4

PASTRY BASKET . .  .  .  .  .  .  .  .  5 PIECES  15
house selection

sides
KENNEBEC HASHBROWNS . .  .  .  GF   5

BACON OR SAUSAGE. .  .  .  .  .  .  .  GF   6

AVOCADO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  GF   5

GREEN SALAD. . . . . . . . . . . . . . GF   6

SEASONAL FRUIT BOWL. .  .  .  .  .  GF   6

WORKING CULTURE TOAST . . . . . .   6
organic sourdough or multigrain

drinks
ESPRESSO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   4.5  
CAPPUCINO | FLAT WHITE. .  .  .  .  .  .  6
LATTE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7
SILK ROAD LOOSE LEAF TEA . . . . .  5 
FRESH SQUEEZED ORANGE JUICE.  9 

FRESH FRUIT SMOOTHIE. .  .  .  .  .  .  .   11  
strawberry, banana, coconut, almond

CULTURED KOMBUCHA . . . . . . . . . 10  
‘Nettles & Petals’

from the bar
TCR CAESAR  . . . . . . . . . . .  1.5OZ  14  
vodka, Walter’s, house rim

MIMOSA  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5OZ  14  
sparkling wine + fresh squeezed orange

eggs 
TCR CLASSIC BREAKFAST . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    . 24
two eggs any style, bacon or sausage, hashbrowns, charred tomatoes, choice of toast

THE MAGNOLIA OMELETTE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   GF .  28
three local farm eggs, dungeness crab, aged cheddar, chives, smoked paprika 
hollandaise, choice of hashbrowns or greens
 
BREAKFAST SANDWICH . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  24
over medium local farm egg, onion & tomato jam, cheddar, lettuce, avocado,                                      
bacon, ciabatta, choice of hashbrowns or greens 

SHAKSHUKA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   V .  26
two poached local farm eggs, chickpea fritters, confit tomato, avocado, ras el hanout, 
kale, sesame seed crumble, Working Culture sourdough toast *vegan option available
 

benedicts
SMOKED SALMON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .16 | 26
two poached local farm eggs, ricotta, pickled beet capers, seeded rye bread,                                                                          
smoked paprika hollandaise, choice of hashbrowns or greens *gluten free option available

HAM & PROSCIUTTO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .16 | 26
two poached local farm eggs, aged cheddar, salsa verde, butter croissant,                                           
smoked paprika hollandaise, choice of hashbrowns or greens *gluten free option available

waffles & french toast
SOUFFLÉ PANCAKE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24.
fruit compote, chantilly cream, candied walnuts

GLUTEN FREE BUTTERMILK WAFFLES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .    GF  23
seasonal fruit compote, chantilly cream, candied walnuts

lighter fare
YOGURT & HOUSEMADE GRANOLA   . . .. .  .. .  .. .  .. .  .. .  .. .  .. .  .. .  .. .  .. .   GF .  16
almonds, poached and dried fruit

APPLE & CINNAMON OATMEAL   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  GF .  16
almonds, hemp hearts, pumpkin seeds, apple butter

HALF | FULL

GF = GLUTEN FREE             V = VEGETARIAN           VG = VEGAN

BREAKFAST | WEEKDAYS 7AM-11AM


