
MOTHER’S DAY
BRUNCH

LOX BENEDICT
smoked salmon, poached eggs, hollandaise, capers,
arugula, lemon, english muffin

EGG WHITE FRITTATA veg
tomatoes, onions, mushrooms, spinach, parmesan
cheese, herb vinaigrette

BLUEBERRY PANCAKES veg
blueberries, berry compote

VIDERE FRIED CHICKEN SANDWICH
b&b pickles, maple glaze, arugula

MIRACLE MILE BURGER 
caramelized onions, cheddar, datil pepper aioli

AVOCADO TOAST v
sourdough, peas, guajillo salsa

ALMOND HUMMUS v
pomegranate seeds, market crudite, sourdough

WILSHIRE SALAD v/gf
pomegranate, pear+cranberry vinaigrette, candied
pistachios

SEARED PRAWNS gf
almond hummus, mint pesto

FRIED ZUCCHINNI veg
beer batter, dill, cajun ranch

CRISPY POTATOES veg
rosemary aioli

BACON OR SAUSAGE

A LA CARTE MENU •  SERVED FROM 7AM-5PM
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sub french fries +$2/ sub impossible +$4

*To help us continue offering you the best service amidst rising costs, a 4% surcharge will be added to each
bill . Please note that this isn't a tip or gratuity, but a standard fee that is taxed per state law and fully retained

by our establishment. 20% gratuity will be added to parties of 6 or more. We truly appreciate your
understanding and support. We prefer credit card payments and kindly note that cash is not accepted. Each

table may use up to three forms of payment. Thank you for your understanding!
Consumption of raw or undercooked poultry, seafood, or eggs may increase your risk of food-borne illness.*



BLOODY MARY
vodka, house made bloody mary mix

HUGO SPRITZ
st. germain elderflower liqueur, sparkling wine, club soda, mint

CLASSIC MARGARITA
tequila, agave, lime

SPECIALTY COCKTAILS

18

18

18

NON-ALCOHOLIC

THE ROOT OF RESILIENCE
zero proof ritual tequila, jicama-lime oleo saccharum, lime, orange,
agave, soda

DRIP COFFEE
almond, oat or whole milk

HOT TEA
peppermint, jasmine green, mountain high chai, chamomile, earl
grey
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5

5

KIDS MENU •  CHILDREN 10  & UNDER

PANCAKES
berries, maple syrup

SCRAMBLED EGGS
2 eggs

FRUIT CUP
seasonal selection
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7

5

MOTHER’S DAY
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