
C H E F ’ S  F E A T U R E

COLD-SMOKED SALMON PLATTER
55 degrees gold label smoked salmon, pickled onion, hardboiled egg, caper, lemon,

whipped herbed cheese, toasted English muffin 
26

19.5

19.5

CRÈME BRÛLÉE FRENCH
TOAST 
Yummy Vermont maple syrup,
fresh berries

FRITTATA ROMESCO
Caramelized onion and fennel,
roasted red bell pepper, Italian
sausage, fresh herbs, grana Padano
cheese, romesco sauce, side salad 

28NEW YORK STEAK BENEDICT
Featuring 1855 Black Angus Beef

26BRUNCH BURGER

Elbow Room classic black angus
cheeseburger with a fried egg.

F A V O R I T E S

15AVOCADO TOAST
Peanut, pepitas, pistachio, crème
de brie, on La Boulangerie
seeded bread

14CLASSIC BOURBON STREET
BEIGNETS

13

13CRÈME BRÛLÉE

D E S S E R T

CHOCOLATE MOUSSE

Brunch
OFF MENU FEATURES  



B R U N C H  F A V O R I T E S
The Flatliner 
Fresh espresso, Frangelico , Vanilla Stoli , Baileys 15 Detox Mimosa  

Prosecco, pineapple juice, orange juice, honey 13

Blood Orange Mimosa   
Prosecco, blood orange syrup, vanilla, fresh orange
juice

15
Best Bloody Mary 
Platinum 7 Vodka, Demitri’s Bloody Mary mix,
bacon seasoned rim

15

Breakfast Margarita 
21 Seeds Orange Tequila, Agave, Lime, Orange Juice,
Orange Marmalade 

15 Irish Coffee 
Fresh black coffee, Jameson, Sugar 13

Mexican Coffee
Fresh Black Coffee, El Torado Tequila, Falernum 13 Espresso Martini 

Platinum 7 vodka, Kahula, Bailey's, vanilla syrup 15

D R I N K  S P E C I A L S

J U I C E S
Passion Fruit 
Diamonds, 100% Juice with Pulp 15 Pineapple  

Diamonds, 100% Juice with Pulp 13

Orange   
Perricone Farms 15 Coconut Water 

Diamonds, 100% Juice with Pulp 15

H O T  C O F F E E I C E D  C O F F E
Coffee 5.5 Snow Cappuccino 7

Decaf   5.5 Snow Cappuccino Vanilla* 7.5

Café Mocha 7 Snow Cappuccino Pistachio* 7.5

Espresso Shot 6 Snow Cappuccino Caramel* 7.5

Cappuccino 7 Iced Café Mocha 7

Café Latte 7 Iced Café Latte 7

Caramel Latte 7.5 Iced Caramel Latte 7.5

Pistachio Latte 7.5 Iced Vanilla Latte 7.5

Vanilla Latte 7.5 Iced Pistachio Latte 7.5

D A M M A N  F R È R E S  T E A
Breakfast Tea 6.5 Early Grey Black 6.5

Jasmine Scented Green 6.5 Decaf Early Grey 6.5

Gunpowder Green 6.5 Darjeeling 6.5

Tisane Chammomile Herbal 6.5
1 ¼ OZ. 2 ½ OZ. 5 OZ. BTL

‘19 Adaptation, Napa 8 15 25 125

‘22 Pahlmeyer Merlot, Atlas Peak 14 28 48 185

'21 The Mascot Cabernet Sauvignon, Napa 16 30 50 190

'21 Peter Michael “Les Pavots” Cabernet Sauvignon, Knights
Valley 20 35 60 300

Wine Pour

M I K E ’ S
PREMIUM 
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