ardor

SEAFOOD

YELLOWFIN TUNA TARTARE ... 22
QUAIL EGG, OLIVES, ANCHOVY-MUSTARD*

KUSSHI OYSTERS ... 18
DAIKON, ALLSPICE MIGNONETTE*

BAKERY

CLEAVER OCTOPUS ... 20
TORN HERBS, PIMENTON, HEARTS OF PALM

SHRIMP COCKTAIL ... 20
CHIPOTLE COCKTAIL SAUCE

TODAY’S MUFFINS (V.) ... 7 BAGEL (V) ... 8
MAKE IT NEW YORK* ... 20
CROISSANT (V.) ...6

SWEET CREPES WITH CREAM AND BERRIES (V) ...

HOMEMADE ENGLISH MUFFIN (V.) ... 12

LITE START

18

ORCHARD FRUIT ... 12 TOFU SCRAMBLE ... 16

HONEY, FENNEL POLLEN (V.) MAITAKE MUSHROOMS, CARROT TOP PESTO (V.)
FOUR GRAIN PORRIDGE ... 13 AVOCADO TOAST ... 19

SEASONAL FRUIT COMPOTE, WALNUTS (V.) MIXED SEEDS, JALAPENO, MAJOR HERBS (V.)

ORGANIC EGGS

FOREST MUSHROOM OMELETTE ... 17 LOBSTER SCRAMBLE ... 24
FETA CHEESE, SOFRITO POTATOES (V.) FENNEL, SPINACH, ALEPPO PEPPER
CLASSIC BENEDICT ... 19 WHITE OMELETTE ... 18
CANADIAN BACON, HOLLANDAISE* SPINACH, FRESH CUT LETTUCES, ONIONS (V.)

ENTREES

GREEK MEZZE ... 25 CAULIFLOWER TANDOCR ... 26
NIX HUMMUS, BEET SALAD, SPICED OLIVES, CHAAT MASALA, CASHEWS, BARBERRIES (V.)
TURMERIC EGG, BUTTERNUT SQUASH BABA
GHANOUSH* (V.) GREEK ORATA ... 35

LOCAL CAPERS, SHAVED FENNEL
BABY KALE AND DUNGENESS CRAB ... 24
MELBA TOAST, SQUASH PRIME SKIRT STEAK ... 32
SHISO CHIMICHURRI, HAND CUT FRIES*
WHOLE WHEAT SKILLET PANCAKE ... 17
WHIPPED RICOTTA, BERRIES, AGAVE (V.)

FOR PARTIES OF 8 OR MORE, AN AUTOMATIC 18.5% STAFF CHARGE WILL BE ADDED TO YOUR BILL
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

WEHO BREAKFAST ... 26
EGGS YOUR WAY, SOFRITO POTATOES,
CHOICE OF BACON OR SAUSAGE*

SIDES

MIXED BERRIES (V.) ... 12

HEIRLOOM TOMATOES (V.) ... 10

NAKED HALF AVOCADO (V.)... 8

GRAVLAX* ... 12

SOFRITO POTATOES (V.) ... 8

BACON ... 10

SAUSAGE, PORK OR CHICKEN APPLE ... 10

ONION RINGS ... 14
UMAMI POWDER (V.)

CHEF JOHN FRASER
DISHES ARE PREPARED SOCIALLY AND COME OUT WHEN READY



