Brunch \ /

Smaller

Deviled Eggs kewpie mayo, calabrian chili, chervil, grilled scallion $12
Jerk Marinated Wings Jameson Buffalo or Cilantro Lime $18
Garlic Knots & Buffalo Chicken Dip cream cheese, birchrun blue, celery $19
Fried RI Calamari peanut romesco, pickled cherry pepper, fresh herbs $14
Pimento Cheese toasted Lost Bread focaccia $12
Cucumber Salad tahini, mint, baby kale, quinoa, peanut $15

Caesar Salad romaine, focaccia croutons, parmesan, frico $18
add grilled chicken +$8 add salmon +$12
Smoked Salmon Flatbread cream cheese, red onion, caper, dill $14

Larger

Vietnamese Shrimp Po’ Boy coconut shrimp, remoulade, pickled veggies, lettuce
tomato, Ba Le roll $22

Chicken Schnitzel Sandwich panko-fried chicken, chili relish, napa cabbage, cornichon aioli
Lost Bread milk bun $19

Classic Cheesesteak shaved PA grass fed beef, Cooper Sharp American, fried onions
Ba Le roll $20

Breakfast Sandwich bacon, eggs, Cooper Sharp, Lost Bread milk bun $12
Chicken & Walffle fried chicken thigh, honey, aji panca hot sauce $16
Classic Breakfast 2 eggs any way, home fries, toast, bacon $10
Berry French Toast Lost milk bread, berry jam, whipped cream, $14
Shrimp & Grits Anson Mills rice grits, red eye gravy, scallion $16

Mulberry Burger grass fed 8oz patty, local cheddar, grilled onions, lettuce, tomato
Lost Bread milk bun, ‘Special Sauce’ $23

Sides

Home Fries $6
Bacon or Sausage $6

Toast $2

Consuming raw or undercooked foods may increase risk of illness



