BRUNCH ; D XZ TO SHARE

LET'S EAT, TN\
TOGETHER. [~

WEEKDAY
SPECIAL

M - F only

breakfast sando,
pork roll, egg,
cooper cheese,
potato bun 14

SIDES

herb & fennel salad,
meyer lemon-soy
vinaigrette 6.5

fried potatoes,
roasted garlic aioli 7.5

smoked B&F bacon,
maple-sherry glaze 7.5

'deviled egg', black vinegar, chili crisp, parmesan*

coconut milk panna cotta ‘parfait’, compressed
pineapple, barley malt-vanilla granola, passion
fruit curd+

demi baguette, salted cultured butter, blood
orange marmalade

petite pastrami biscuits, sauerkraut, aged gouda,
yellow mustard 2eqa

french toast, creme fraiche, maine maple syrup*

soft scrambled eggs; caramelized onion jam,
seeded sourdough*+

peekytoe crab omelette, meyer lemon, trout roe,
toasted brioche*+

crispy red bliss potatoes, sunny side up egg, green
chermoula, spanish chorizo*

okonomiyaki, hapa cabbage, Broad Arrow Farm
pork belly, pickled ginger+

+Not available for take-out.

LIKE IT
21
SPIcy?: LOOKING FOR MORE?

hot sauce 1.5 FLIP OVER FOR

chilicrisp 1.5 BREAD & PASTK9

All dine-in checks will have a 5% back of house appreciation surcharge
included, which is passed on in full to all hourly BOH team members.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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BAKERY BREAD

IT'S BETTER to take home
WITH FRIENDS.

DINING IN?

take $1 off any
loaf of bread to

SOURDOUGH

country

ABOUT OUR BREAD take home!

oat porridge

SOURDOUGH seeded

Naturally leavened is our special
it tastes better and is better for yo

olive sat -sun only
spelt/rye

wnoewresissame 55| DL & FRIEADS

BAKERY & BRUNCH

STONE-MILLED

We source regional grain a
our flour in house for maxi

ETCe Every Day, 8 -1
WOOD-FIRED khorasan baguette 505 Fore Street
Slow food the way it has always been Portland. ME

made - with fire, in our Spanish brick oven.

HOUSE-MILLED
FLOUR

whole wheat
sifted bread
whole rye

PASTRq for here & to take home LOOKING
’ TO FEED A
VIENNOISERIE CROWD?

traditional croissant 4.75 email us for bakery catering!
chocolate croissant 5.25

whole spelt

morning bun 5.75 COOKIES
guava kouign-amann 6.75

almond croissant i - sunonly 6.5
‘cannoli’ croissant sat - sunonly 7
everything pull apart 6 TREATS

‘baked potato’ ricotta danish 6.5 blood orange pop tart

contains bacon

chocolate chip 3.5
tahini, miso & peanut butter 3.5

ON THE FLIP SID




v DREAD &
eeveraces [RIENDS

COFFEE

featuring Speckled Ax

espresso 3.75 SPEC'ALTq

americano 4 LA 'r "‘ E S
cortado 4.5
cappuccino 5 morning bun latte
latte 5.5 smoked maple rosemary 7
mocha 6.5 five spice miso caramel 7
drip coffee 4
cold brew 5
T EA featuring Rare Tea Co.
uQ.l peppermint 4
Q .
LOVE OUR - genmaicha green 6
CERAMICS? I speedy breakfast 5
9; B&F chai tea latte 7

handled mug 58

handmade by
Campfire Pottery
FLIP OVER FOR

MORE



SODA

ETC.

WINE

BEER

LOW & NO PROOF

strawberry-thyme

lemonade 8 SQUEEZE
orange creamsicle 8 THE DAY

freshly squeezed
Topo Chico 4 orange juice 5

Root Wild, Kombucha,
Blueberry 120z/1% 6

COCKTAILS

orange creamsicle
mimosa, vanilla foam 13

vermouth spritz, Axta Vino
Vermouth Rojo, blanc de blanc 12

industry breakfast, shot of
espresso & high life pony 5.5

LIGATIONS

Old Westminster, Piquette, Maryland NV 355mL can/6% 11
Fidora, Tenuta Civranetta, Prosecco, Tenuto, ITNV 11% 14/56

Miller, High Life Pony 70z/4.6% 2
Sacred Profane, Pale Lager 120z/4.2% 5
Oxbow Brewing Co., La De Da, Farmhouse Wheat Beer

120z/5% 5

Belleflower Brewing, Belle and Friends,
Amber Ale 160z/7.3% 7



