
Shakshuka - $15
�ngerling potatoes, pomodoro, calabrian relish, two eggs 

Frittata - $12               
tomato, spinach, creme fraiche, tomato jam, cured yolk

Cornetto - $11
toasted croissant, whipped ricotta, seasonal jam, powdered sugar

Cotto- $11
prosciutto, fontina, pistou, pepper relish, mostarda

Polenta- $9
grits, gin soaked raisins, pistachio,  parmesan, nutmeg

Oysters- $13/3
pomodoro, gin soaked raisins, pistachio

Apple Fritters  - $11
seasonal jam, clove, powdered sugar

Parfait - $9
custard, strawberry cream, almond granola

Fromage - $16
three rotating cheeses, accoutrements

House Made Bacon - $5/2
Fried Eggs - $4/2

Espresso Martini- $16
co�ee infused gin, cold brew co�ee, co�ee liqueur

Negroni - $15
London dry gin, Campari, sweet red vermouth

Extra Dry Prosecco - $8
Fresh Squeezed Orange Juice - $5
Velton’s Coffee - $4
Hot Tea - $3.50
Chamomile, Earl Grey, Breakfast, Sencha

Joli
BRUNCH MENU

*Per King County regulations, we are required to inform our guests that consuming raw or undercooked meats, poultry, seafood, shell�sh, or 
eggs might increase your risk of foodborne illness.
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