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THE DEVIL’'S EGG FIREBRAND PASTRIES
applewood bacon 2.5 cherry danish, blueberry-vanilla scone
chocolate croissant 10

OYSTERS ON THE HALF SHELL
yuzu kosho mignonette SEASONAL FRUIT PARFAIT
% dozen 18 ¢ dozen 34 organic yogurt, roasted granola

clover honey 10
TRUFFLE FRIES

parmesan, truffle dip 11
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HOUSE SMOKED #YOLKLIFE SANDO
BILLIONAIRE’S BACON sunny-side egg, hobb’s sausage
thick cut, barrel-aged whistle pig syrup bacon jam, fried green tomato
pink peppercorn 8 aged cheddar, chorizo aioli 16
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FARMER’S SCRAMBLE CAST-IRON PASTRAMI HASH
seasonal vegetables, spring mix salad bell peppers, potatoes, pickled red onion
goat cheese 13 fried egg 16

SHAKSHUKA EGGS BENEDICT

baked eggs, moroccan spices, cumin yogurt 13 housemade english muffin, porchetta

hollandaise 14
HUEVOS RANCHEROS

chorizo, crispy corn tortillas, black beans RICOTTA PANCAKES
avocado 14 seasonal marmalade, brown sugar streusel

vermont maple syrup 14
‘THE BIG D’ BREAKFAST

sunny-side eggs, pancakes AMERICAN WAGYU STEAK & EGGS

hobb’s smoked bacon, home fries 16 40z flat iron, chimichurri, home fries 22
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SHRIMP AND GRITS SPRING MARKET SALAD

bob’s red mill grits, tasso ham gravy 16 asparagus, mixed greens, hazelnuts

sesame lemon dressing 13

BUTTERMILK FRIED CHICKEN ADD chicken 6 or jumbo shrimp 7

cheddar & scallion biscuit, caramelized honey

gastrique 17 THE DORIAN BURGER

fancy sauce, bacon jam, white cheddar
LACINATO KALE CAESAR caramelized onion, french fries 16
boquerones, pecorino romano, ADD avocado 2 - bacon 2 - fried egg 3

black pepper crouton 14
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CHEDDAR BISCUIT & TASSO HAM GRAVY 6
SEASONAL FRUIT 5
’:>é SIU[S %Q’ o CHICKEN APPLE SAUSAGE o6
HOME FRIES 5
SUB BILLIONAIRE’S BACON FOR ANY PROTEIN 4
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We care about the vitality of our customers and our cuisine is always prepared in a health conscious manner. We are proud to accommodate a wide variety of dietary preferences.
o A 4.5% surcharge has been added due to San Francisco employer mandates, including Healthy SF. Corkage fee of $25 per bottle. We are not responsible for lost or stolen items.
Eating raw or undercooked proteins may increase risk of foodbourne illness.




