
DEBONED CHICKEN WINGS 
Stuffed with breakfast sausage; spiced hollandaise and potato hash. 

17

WHIPPED FETA
Bomba honey, persillade, chives, grilled baguette.

18

AVOCADO TOAST
Toasted challah bread, pico de gallo, house hot sauce, radish, dressed greens. Add Egg $2  •  Bacon $4.50

19

TO SHARE

SWEET

EGGS BENEDICT
Peameal bacon, poached eggs, hollandaise.

21

EGGS McCARTNEY
Avocado, pico de gallo, poached eggs, spiced hollandaise.

20

EGGS

LUNCHABLE

Bacon $7  •  House-Cut Fries $7  •  Shredded Hashbrowns $7  •  Side House Salad $8  •  Half Avocado $5

SIDES 

Coffee $4  •  Espresso $5  •  PLUCK Organic Tea $4  •  Juice: Orange or Grapefruit $4

NON-ALCOHOLIC

BRUNCH
I am the egg man,

They are the egg men,
I am the walrus.

MIMOSA

THE CLASSIC (3oz) Prosecco, O.J. 13

ELEANOR RIGBY (3.5oz) Rosemary syrup, grapefruit, prosecco. 13

HERE COMES THE SUN (4.75oz) Pink lemonade, tequila, Triple Sec, prosecco, lime juice. 14

LAVENDER FIELDS FOREVER (3.75oz) Creme de violette, lavender syrup, lemon juice, prosecco, soda. 13

EGGS ROYALE
Smoked salmon, poached eggs, hollandaise, crispy capers.

26

STEAK AND EGGS
Seared flat iron, sunny eggs, crispy hash browns, hollandaise, pickled shallot.

26

RAP HOUSE BURGER
Beef patty on a brioche bun, cheese, mustard aioli, lettuce, tomato, pickled shallot. 
Choice of house-cut fries or salad. Add Bacon $4.50  •  Fried Egg $2

21

STRAWBERRY SHORTSTACK
Ricotta pancakes, macerated strawberries, chantilly cream, milk crumb.

19

BREAKFAST HASH
Roasted potato, sweet potato, red pepper, red onion, spinach, two poached eggs, house hot sauce.
Add Bacon $4.50  •  Steak $15  •  Avocado $5

19

CHICKEN LIVER BRÛLÉE
Our signature dish. Rich, smooth, buttery happiness with a crisp torched sugar crust.

15

CHICKEN & WAFFLES
Ricotta waffles, buttermilk fried chicken, veal jus maple syrup, pickled cucumber, side hot honey,
Alabama sauce.

24


