BREAKFAST

BAKED PASTRIES (GvV)
house baked

CLARIDGE’S SCONES (VGN)
SEASONAL SLICED MARKET FRUITS (VGN)

HOUSE-MADE GRANOLA (NV)

cinnamon, greek yogurt & burnt honey
STEEL CUT OATS (VGN)

BIRCHER MUESLI (Nv)

banana, blueberries, house almond butter

MBH ACAI BOWL (Nv)

tropical fruits, bee pollen, granola

SOURDOUGH & EGGS (GVv)

two cage free brown eggs cooked to your liking

AVOCADO TOAST (GV)

seeded country bread, poached cage free eggs

LOCAL CA SMOKED SALMON®** (G.R)

grilled farmhouse country bread, herb cream cheese

SMOKED HOBB’S PASTRAMI (G)

two cage free brown eggs, poached

TRUFFLED EGGS BENEDICT (G.p)

bayonne ham, breakfast potatoes

TERRACE OMELET (V)

gruyére cheese, zucchini, forest mushrooms

AMERICAN OMELET (p)

avocado, smoked bacon, jack cheese

FULL MBH BREAKFAST (G.p)

bacon or sausage, 2 eggs, hash brown, avocado

HUEVOS RANCHEROS (v)

two eggs, black beans, avocado, sour cream, pico de gallo

VEGAN POWER BOWL (VGN)

ancient grains, brown rice, mushrooms, avocado, scrambled tofu

BUTTERMILK PANCAKES (GV)

organic maple syrup, melted butter, butterscotch sauce

SIDES
1/2 avocado, smoked salmon** chicken or pork sausage
pork or turkey bacon house hash brown

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
**All fish is sourced sustainably and, whenever possible, locally. For your convenience, a discretionary 20% service charge will

be included on all checks. (G) gluten - (N) nuts - (VGN) vegan - (V) vegetarian - (S) shellfish - (R) raw - (A) alcohol - (P) pork



