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BENTON’S HERITAGE BACON

SMOKED SAUSAGE LINK

HASH BROWNS
   + kaluga caviar (1 oz.), créme fraîche, chives, lemon

4

10

6

8

60

SMOKED SALMON BAGEL
everything bagel, smoked salmon-whipped cream
cheese, horseradish, capers, pickled red onion

14

EGG SAMMY*
fried farm egg, nueske's bacon, spicy aioli, aged
white cheddar, sourdough english muffin

15

PORK BELLY & GRITS*
anson mills grits, onsen egg, chili crisp

23

LOBSTER CROQUE MADAME 
butter-poached lobster, grilled sourdough,
muenster cheese, sauce choron, over easy egg

38

JACK'S STACK OF THREE
café-style pancakes (3) , whipped butter, buttermilk
black pepper syrup

18

BRUSSELS SPROUTS
thai vinaigrette, pickled chili, peanuts

14

FANCY CURLY FRIES
garlic aioli, parsley

10V
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KALE CAESAR SALAD
crushed ranch croutons, shaved parmesan,
lemon dressing

14

SHORT RIB SMASH BURGER*
aged white cheddar, garlic aioli, onion jam

21

HUEVOS RANCHEROS*
tostada, black bean pureé, ranchero sauce, pico
de gallo, smashed avocado, over easy egg (2)

26

SMASHED POTATOES
rosemary aioli, ancho bbq, fried
herbs, parmesan

14V
SOFT DRINKS........................................................................................ 3
coke, diet coke, sprite / 8 oz. bottles

ICED TEA................................................................................................... 3
unsweetened / sweetened

DRIP COFFEE....................................................................................... 4
stumptown

COLD BREW COFFEE.................................................................... 4
stumptown

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

To support equitable compensation for all team members, a 3% surcharge is included on all checks which directly benefits our back of house
team - the hardworking individuals who prepare and cook your meals. This surcharge helps ensure our non-tipped team members are fairly
compensated and able to continue providing the high level of service you expect of us. We thank you for your understanding and support.

GF
Gluten Free

V
Vegetarian

Many dishes can be made to
accommodate dietary needs,

upon request.

+ ITEM SERVED RAW* ITEM SERVED COOKED TO ORDER

CHEF’S BRUNCH*
korean-style kalbi steak, kimchi fried rice, over easy
egg (2)

60

+ paddlefish caviar + 20

AVOCADO TOAST
smashed avocado, marinated tomatoes, pickled
fresno, local greens

14

+ paddlefish caviar + 20

GF

GF

MIMOSA
lamberti ‘extra dry’ prosecco,
orange juice

10

MICHELADA
pacifico lager, hot sauce, lime

9

KIMCHI CAESAR
roku suntory gin, chili garlic, kimchi,
clamato-house bloody mary mix

16

BREAKFAST MARTINI
st. george botanivore gin, lemon,
citrus marmalade

16

ESPRESSO MARTINI
tito’s vodka, espresso, mr. black
coldbrew coffee liqueur, simple syrup

16

THE GATSBY TROPIC
ish caribbean spiced non-alcoholic spirit,
coconut-infused wilderton bittersweet
aperitivo, pineapple, coconut water, lime

16

HEMINGWAY’S REPOSE
ish london botanical non-alcoholic spirit,
wilderton bittersweet aperitivo, liber + co
grapefruit cordial, cucumber, lime

17


