THE

BRIDGE

KITCHEN + COCKTAILS

BREAKIAST BUI'TET 31 CONTINENTAL BUITET 21
Traditional breakfast favorites, [resh Fresh seasonal [ruits, pastries, cereal,
seasonal fruits, pastries; beverages included oatmeal, yogur(; beverages included
< <
— TRADITIONAL — —— COMIORT —
STEEL CUT OATMEAL--VG 13.00
o , Brown sugar, raisins & side of milk
WAITLE -\ 16.00
YOGURT PARIAIT--V 12.00
BUTTERMILK PANCAKES--V 16.00 Mixed berries & house made granola
FRIED CHICKEN 20.00
SEASONAL & WATTLE
FRENCH TOAST--V 16.00 Chive waffle, pickle & kimchi marinated chicken,

whipped maple & siracha butter
Challah bread, custard & whipped cream cheese

*TWO EGGS ANY STYLE 19.00

CERMAK OMELETE 21.00 Two eggs any style, choice of protein,
hashbrowns & choice of toast
Kimchi, shitake mushrooms, green onions,

bacon, cheddar cheese, hashbrowns & BREAKEFAST BURRITO 21.00
choice of toast Scrambled eggs, chorizo, avocado,
breakfast potatoes, chihuahua cheese,
salsa verde & side of hashbrowns
TURKEY SAUSAGE 21.00
CAPRESE OMELET GF - TOASTED

Tomato, pesto, mozzarella cheese,
onions, hashbrowns & choice of toast FGGS TLORENTINE 21.00

Poached eggs, toasted english muffins,
sauteed spinach & mushrooms,
applewood smoked bacon, hollandaise
sauce & hashbrowns

ORGANIC VILLAGE 21.00
FARMSTAND OMELET- VG/GI

Lgg whites, asparagus, tomatoes,
baby spinach, onions, peppers, broccolini,
cheddar cheese, hashbrowns & choice ol toast

EGGS BENEDICT 21.00
Poached eggs, toasted english muffins,

canadian bacon, hollandaise sauce &

hashbrowns

MEXICAN OMELET 21.00 EVERYTHING 20.00

BAGLEL MLELT
Chorizo, jalapeio, onions, tomatoes,

chihuahua cheese, sliced avocado,
hash browns & choice of toast

Swiss cheese, choice of bacon or ham,
scrambled or fried eggs & a fruit cup

AVOCADO TOAST- VG 17.00
*CHICAGO STEAK 34.00 Smashed avocado, poached eggs, toasted
& EGGS--GI sourdough, aleppo peppers, cilantro, lime

8 0z skirt steak, any style eggs & extra virgin olive oil, pickled vegetables,
¢ steak, any style eggs,

. with hashbrowns
hashbrowns & choice of toast ¢

Add smoked salmon 8
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— ALTERNATIVES —— —— BEVERAGES

"1CE .
PROTLEIN 5.00 juct 6:00

Orange, Apple,

Bacon GrapelTuit,
Pineapple, Cranberry,

Ham - ’
Tomato, V8

Turkey sausage
Pork Sausage

& Hand-Crafted 8.00
Latte
Cappuccino

BREAD 4.00 Americano

Flavors additional 1.00

Bagel--plain, everything
I'rench Vanilla

English MulTin

] Mocha
Wheat Hazelnut
Rye Caramel
White
Gluten Free
Sourdough COITEE 7.00
Cinnamon Raisin
Regular
Decal
VEGETABLES 5.00
HOT CHOCOLATL 6.00
Side of avocado
Side of seasonal veggies
TEA 5.00

SIDES 5.00
Calfeinated
Jasmine Green

Fruit cup English Breakfast
Hash browns Larl Grey
Matcha

Caffeine-Iree

Chamomile
MIMOSA 12.00 Lavender Mint
BLOODY MARY 12.00 Blueberry Hibiscus

_ Turmeric Ginger
Weekdays from 10a-11a

Weekends from 7a-12p

FOOD. THOUGHTFULLY SOURCED. CAREFULLY SERVED. 20% Service gratuity paid directly to stafl is added for parties
of 6 or more *Consuming raw or undercooked meats, poultry, seafood, or eggs may increase vour risk of foodborne
illness, especially if vou have certain medical conditions. Please inform vour server of any allergies or dietary
concerns in order to vour dining experience is a memorable one. Maximum 6 Credit Cards per Table Party




