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T H E  B R U N C H  M E N U K I T C H E N  &  C O C K TA I L S

THE BENNY
 Shaved prime rib, caramelized onions, poached eggs, english mu�in, 

horseradish sabayon, home fries  23*

FRIED CHICKEN AND WAFFLES
Whipped maple honey butter, sweet tea brined chicken thigh, maple syrup  18

FRITTATA
Oyster mushrooms, broccolini, petite greens, tru�le oil, home fries 16

CRÈME FRAICHE PANCAKES
Lemon curd, powdered sugar, fresh berries, lemon zest  15

RICOTTA SCRAMBLED EGGS
Sourdough toast, thick cut bacon, home fries, tru�le butter  15*

EDISON BURGER
Double American cheese, Edison sauce, thick cut bacon, 

brioche bun, marinated cucumber, choice of greens of home fries  17*

FRIED CHICKEN SANDWICH
Sweet tea brined chicken thigh, Edison sauce, brioche bun, marinated cucumber 

choice of greens or home fries   15

SKIRT STEAK SANDWICH
coal fired, sharp white cheddar, horseradish sauce, arugula, baguette, 

choice of greens or home fries  18*

THE B.L.T.
Thick cut bacon, cream cheese mayo, lettuce, heirloom tomato, 

local sourdough, choice of greens or home fries  15

FISH & CHIPS
Champagne batter, Alaskan cod, remoulade, caramelized lemon  18

SALMON
Coal-fired, memphis rub, yuzu caviar sauce, petite salad  20

T H E  E D I S O N
Consuming raw or undercooked meat, poultry, seafood, shell�sh or

eggs may increase your risk of food-borne illness

VegetarianGluten Friendly

Dairy Free May Contain Nuts or Seeds

M A I N S
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MAC AND CHEESE |  Fresh pasta, mornay  11

THICK CUT BACON |  2 slices  6

TRUFFLE FRIES |  Romano cheese, parsley, black garlic aioli  12

HOME FRIES | Black garlic aioli  6

*

S TA R T E R S

PARKER HOUSE ROLLS | Whipped honey maple butter  12

TEMPURA SHALLOTS |  Black garlic aioli  12

BAKED TRUFFLE CHEESE SPREAD | Garlic rubbed ciabatta  14

PIGS IN A BLANKET |  Wagyu link, pu� pastry, sa�ron hot honey, everything bagel spice  15

COLOSSAL COCKTAIL SHRIMP |  Housemade cocktail sauce, dijonnaise, petite greens  19

S A L A D S

HOUSE |  Petite greens, candied walnut, dried figs, goat cheese, sherry vinaigrette  12

CAESAR |  Padano crouton, American grana, romaine lettuce, caesar dressing  12

WEDGE |  Bacon, dill, hard-boiled egg, tomato, gorgonzola cheese dressing  12

BEET |  Dried cherry, goat cheese, pine nut crumble, petite greens, honey cider vinaigrette  13

ADD A PROTEIN  |  Chicken 6  |   Grilled Shrimp (3)  9  |   Salmon  12
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MARKET BELLINI  9
A rotating Bellini featuring house-made fruit puree, bitters,

and Spanish Reserva Cava

MIMOSA   12
Fresh squeezed orange juice, Bittercube Orange Bitters,

and Spanish Reserva Cava

BLOODY MARY  12
Choice of Wheatly vodka or Fords gin, housemade bloody mary mix, signature garnishes,

served with a beer chaser

C & C ALEXANDER  12
Deau Cognac, Heirloom Espresso Martini Liqueur, cold brew co�ee, crème de cacao,

heavy cream or non-dairy substitute, Bittercube Chipotle Cacao Bitters, fresh grated nutmeg

YOU’RE NO DAISY   12
Cazadores Reposado Tequila, lime, orange bell pepper syrup,

Disco Inferno Liquid Heat, ginger beer

SEASONAL SANGRIA  9

JUST A DASH   10
Sans Juniper Zero Proof Gin (Milwaukee, WI), lemon, honey syrup,

orange blossom flower water, house seltzer

BUTTERSCOTCH ALEXANDER   8
Burnt Butterscotch Demerara, cacao nib, cubeb berry, cold brew co�ee,

heavy cream or non-dairy substitute, fresh grated nutmeg

UPSY-DAISY  8
Orange bell pepper syrup, lime juice, Disco Inferno Liquid Heat, ginger beer

W I N E S  B Y  T H E  G L A S S  

S PA R K L I N G

CUNE  Catalonia, Penedez, Spain   12

Cava Brut, Blend | NV 

GUSTAVE LORENTZ  Alsace, France  18

Cremant Brut, Rose

BERNARD REMY  Allemant, France  22

Carte Blanche, Champagne

TAVIGNANO II PESTIFERO   Marche, Italy  15

Pet Nat 

W H I T E

GUARDIANS   Republic of Georgia  10

Rkatsiteli

ROBERTSON  Western Cape, South Africa  10

Gewürztraminer

OLIVER MORIN  Chitry, France  15

Bourgogne Blanc, Chardonnay

RAMEY  Sonoma Coast, California  18

Chardonnay

GOBELSBURG   Kamptal, Austria  15

“Gobelsburger”, Grüner Veltiner

TRIMBACH  Alsace, France  14

Pinot Blanc

DOMAINE LABBE  Savoie, France  10

“Abymes”, Jacquere

FORCHIR  Friuli, Italy  10

Pinot Grigio, “Lamis” 

FORAGER Sonoma County, California 12

Sauvignon Blanc

R E D

DELILLE   Columbia Valley, Washington  15

"Metier" Cabernet Sauvignon 

COLONIA LAS LIEBRES  Argentina, Mendoza  12

Bonarda

DOMAINE PIAUGIER  Cotes du Rhone, France  10

Grenache, Syrah, Carignan

GOBELSBURG  Niederösterreich, Austria  15

Zweigelt

TORRE D’ORTI Valpolicella Veneto, Italy  15

LORELLE    Willamette Valley, Oregon  16

Pinot Noir

YVES CUILLERON SAINT JOSEPH   Cotes du Rhone, France  15

"Pierres Seches" Syrah

LA PAGE DE VIGNELAURE Aix-en-Provence, France   10

Chateau Vignelaure, Cabernet Sauvignon + Merlot Blend
 

R O S E

MOULIN DE GASSAC   Languedoc, France  9
"Guilhem" Grenache, Carignan

COMMANDERIE DE LA BARGEMONE   Coteaux d'Aix-er, France  13
Grenache
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