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THERSTUDI®

CINNAMON RotL WJAFeLE . . 13

classic malted bubble waffle, house-made
royal icing, blueberries, candied mint

Ba v BENNY . ..o e 15

slow roasted pork belly, 2 poached eggs,
whole butter grilled sourdough, champagne
hollandaise, finishing salt

~ served w/ a petite arugula salad w/ lemon vin

"H‘OT' @0)‘”
Bucwts & GRAM. . ... .. 16

smoked turkey jalapeno gravy & “a-lotta”

butter drop biscuits
SUNNY-SIDE +1

LUNCHESTARS
Tae ONWM (WAL To BLT. .. .16

sourdough grilled in mayo bacon,
double-applewood smoked bacon, arugula
dressed in lemon, hot house tomatoes,
avocado relish, preserved lemon aioli

+ 2 sunnies

~ served open faced

The HHEHWAMAN . .. ... ... 17
(SMALH Burz&ER)

two certified angus beef patties, white
cheddar, american, lettuce, red onion,

pickles, otus sauce
BACON +3 / EGG + 2

FERNDALE. ... ov. ... 17

certified angus beef patty, lettuce, tomato,
onion, pickles, ketchup, mayo, toasted

brioche bun
BACON +3 / EGG + 2

BVNOANE pOWERED BY HAYAT (CRAFT CANNABIS)

ft Cannabi

Wercome To Qioe-2
A\ Berrer (WAY
o CrAarT THe DAY

THE “OL7 -+ v v 14

2 eggs any style + samosa potato hash or grits
+ protein (pork sausage, bacon, or impossible sausage)
+ toast (farmhouse white, sourdough, wheat, rye, cinnamon raisin)

Toe O+ SHoRrT STACK . oo vva e e 15

the “OG" + a short stack of hotcakes, waffles or french toast
HEDGE IT (ADD A FLAVOR PROFILE) + 6
FLAVOR OPTIONS : boston creme pie, strawberry lemonade,
the stack is on fire, flower child

ObL+PATCTACK . oo 17

the “OG” + a phat stack of hotcakes, waffles, or french toast
HEDGE IT +6

v ¥ @

VEGETARIAN HOUSE SPECIALTY GLUTEN FREE

ERICAN

The GHRZOOMELET . . oo o e oo 14

woodfire roasted wild mushrooms, chive whipped goat cheese,
three farm eggs ~ served w/ a petite arugula salad w/ lemon vin

gtzeeu Eaas & (eemMe FreAcke

cream spinach, lemon créme fraiche, blistered grape tomatoes,
three farm eggs ~ served w/ a petite arugula salad w/ lemon vin

Co Freestt ko FrugD. ..o 16

“CHCKEN AND Biscuirs”
michigan buttermilk-brined fried chicken thigh and breast

& a honey butter biscuit
ADD 2 SUNNIES + 2

RoWws + TAcCos

SUPERRTACOS
“CAN WeDoTe?” ..o 15

chorizo chili cheese fries, avocado, grape tomato, red onion,
cotija cheese, jalapeno, house fire sauce and 2 sunnies

Ts MF RetHT He@E ..o v vveeeen. . 16

barbacoa shrapnel, avocado, red onion, grape tomato, cilantro,
jalapeno, lime, oxaca cheese, and 2 sunnies

CAMOCA HASH BLUNT . oo oeeeeeen .. 13

samosa hash, avocado relish, red onion, grape tomato, cotija
cheese, fire roasted salsa, cilantro, and 2 sunnies

THE BIGRBACON « v veeeeeeeeean 15

3 strips of applewood thick slab bacon, 3 farm eggs,
oaxaca cheese, grape tomatoes, red onion, cilantro

HIPPIEgBOWLS
“IMMA &€+ The Yoeaurxqy ..o v ... .. 1

madagascar vanilla yogurt, kissed w/ honey & maple, burgundy
macerated berries, toasted almonds, lemon zest, candied mint

Hot OATS ()« v veeeeeeeeeeaaaeea 1
steel cut oats, wild flower honey, hibiscus whip
HAch RASH BOWL (6A) . v vvveeeaann 15

samosa potato hash, collard greens, fire roasted salsa, pickled
red onion, feta, cilantro, + 2 poached eggs

“C oUA-Leits” + PorcHeD Eaas .. .. 16

collard greens, stone ground grits, smoked turkey jalapeno
gravy, ginger-fresno-soaked breakfast radish, lemon zest,
+ 2 poached eggs

French ToAasT. .. 15

PICK veur STYLE
RostoN Creeam Ve

valoronia chocolate ganache, madagascar
vanilla pastry créme, toasted almonds

CrreAWBER Y EMONADE

sweet basil lemonade curd, burgundy braised
strawberries, fresh whip, candied mint

Tihe Srack s On e

dark rum-brown sugar-fresh orange juice-sea
salt-caramel, banana chunks, candied
walnuts, fresh madagascar vanilla whip

FrowerCHuo

honey kissed maple, fresh hibiscus whip,
blueberries, lemon drop curd

TeAw JANE

w= classic buttermilk hotcakes
w= créme brulee batter french toast
w= malted bubble waffle

SIDES

5

1 Eaas (ANY sTHLE)
CAMOSA HAsH
(Heed Lats
2, Vorzk SAusAae PATTES
% |MpossLE SAuSAGE PATTIES
2 BAcoN STries
Aeuaura SaLap W/ Lemon \Jw

3

Torst
farmhouse white, wheat, sourdough,
rye, cinnamon raisin

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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COFFEERSERVICE

HovTeA. ..., 3

organic earl grey, chamomile citrus, marrakesh mint,
green tea tropical, ginger twist

ENDLESS COPFEE « v v oeeeeaeaens. 3
A aca727- B 5
MeiIcANO ..o 5

€SpPresso, hot water

espresso, steamed milk

CAPPUCCING .o oo e 7

espresso, steamed milk, foam

MoctA . ..., 7

espresso, chocolate, steamed milk

oo FPavoe ... .60

vanilla, caramel, chocolate, hazelnut, peppermint,
sf vanilla, sf hazelnut

Mk QuerTute . ..o .50

almond, oat, soy

NON-ALCOHOLIC

3
LeMoN [ME, LANGER- BEER, L EMONADE

O ANGE Juice
GrAPEFRWT Juce
(2 ANBERRY Juice
TweAreLe Juice
LAVENDER- _EMONADE

)
Mockrawng

Wercome To Qioe-2

\ Berrer WJAY
o CrAarT THe DAY

THiRETYY

SIGNATURERDRINK'S

Cweer Birrer-ove

campari, grapefruit juice, sparkling wine

Tate WD Crugs MAY

valentine vodka, house-made mary mix
+ kick up the spice with tanteo habanero tequila

WAzM |+ e
brandy, averna, ginger syrup,
lemon juice, hot water

Ctor v The DArk

papas pilar dark rum, vanilla stout syrup,
house cold brew, fresh whipped cream

MIMOSAS

FRESH SQUEEZED ORANGE JUICE, FRESH SQUEEZED GRAPEFRUIT JUICE, PINEAPPLE, CRANBERRY

SINGLE MIMOSAS

PICK your BUBBLE anp Your JUICE

RASGANO BRRUT . .o oeve . 7
Feurz Ao
BiaNc Ve BLANC ... ...... 10

delicate, floral, complex

BEERMOSA

Prek A
Drearr Beer % M Juice

Be Careful. No Takebacksies.

MIMOSAS te SHARE

PICK A BOTTLE anp A JUICE

HOUSE

RALCGANO BRUT . . ... .... 25
UPGRADE

BiaNc Ve BLANC . ... ... 35

delicate, floral, complex

HIGH ROLLER
RoTrEEA “\[ENETAN GoLD”
Vweosgcco . ... 20

honey, melon, rich

BVNCAN® pOWERED BY HAYAT (CRAFT CANNABIS)

v ¥ @

VEGETARIAN HOUSE SPECIALTY GLUTEN FREE

WINERYRTHERGLASS

RAGANO BRRUT . .o eeeeeeeenn 7125
FreurzAcoN BLANce e BLANC. . 10/35

delicate, floral, complex

Taverte SAWENON BLANC . . .. 12 |45

crisp, citrus blossom, stone fruit

NATHALE | ArZORUE

CAvAcTERLE. ..o 13/50
fresh grass, tropical fruit, apple

RAccHus CHARDONNAY . . ... .. 16 / 64
pear, citrus, mineral-driven

CARA LATZNACHA NATWA . . . .. 14/56

elegant, red and black fruit, cacao

Jouvgese Vinor Nowe . ... ... .. 10 / 40
red-fruit, light-bodied, baking spices

Grono CABeRNET SAUWIGNON . . 17 [ T1

dark fruit, oak, tobacco

WINER:YRTHERBO TTLE

Frecaar oA ‘Tuigry’
PNov NERO . oo 82

white stone fruit, red berries; silky and well-balanced

MAon CRANZH WHITE BurzGuNDH . 100

beautifully balanced, rich, toasted notes, bright acidity

(Lose VeecAse (HARDONNAY. . . . . . . 93

creamy, subtle oak, honeydew, bright

Merriere Esrate
CABERNET SAUNGNON .+ .o voe e o8

medium to full bodied, cherry, plum, baking spices

Meccanvrzo Rverro BAROWO. . . . 255

herbaceous, serious minerality, long finish

vy

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



