CORNERSTONE

BRUNCH

SNACKS & APPETIZERS

FRIED RICE BALLS | 12 BU-"PHIL”-O WINGS | 14

carnaroli risotto, Vinny’s mozz blue cheese

VENISON-RICOTTA MEATBALLS | 18 DEVILED EGGS | 9

tomato sauce, fried rosemary crispy shallots, Phil’s hot sauce

SALADS

add: grilled chicken + 10 / shrimp skewer +12

CAESAR | 16 SIMPLE GREENS | 12

lictle gem, croutons, olive oil, herbs,
sarvecchio parmesan good vinegar

COBB | 16 BEET & RED DANDELION | 15

bacon, blue cheese, egg, avacado, buttermilk blue cheese,
choice of ranch or blue cheese pistachios

SANDWICHES & TOASTS

STEAKHOUSE BURGER | 28 AVOCADO TOAST | 16 SMOKED TROUT TOAST | 18

cheddar, American, blue, or gruyere radishes, herbs, vinaigrette white ﬁsh, herbs, creme fmiche,
add: sunny egq +4 / bacon +4 / add: poached egq +4 mustard oil

caramelized onions +2 add: poached egqg +4

WE ARE A SEED OIL-FREE RESTAURANT




EGGS

SPICY TOMATO EGGS | 16 EGGS BENEDICT |16 TRUFFLE FRITATTA [ 18
polenta, aleppo brown butter hollandaise, bacon asparagus, ramps, potato
BBQ STYLE RIBS & CHICKEN | 44 BEEF SHORT RIB & POTATO HASH | 25
peach bbgq sauce, vinegar slaw, sunny-side-up eggs
fries
GRIDDLE & SWEETS
SAUSAGE & BACON | 16 CHEF GREGORIO’S BREAD PUDDING
FRENCH TOAST | 16
BREAKFAST SAUSAGES | 9 orange zest, cardamom, blueberry compote
APPLEWOOD BACON | 10 MULTIGRAIN PANCAKES | 18

Wild Hive flour, olive oil

SCRAMBLED EGGS | 12
“STRAWBERRIES & CREAM” PANNA COTTA | 14

BREAKFAST POTATOES | 8 Harry’s Berries, aged balsamic

> .
peppers onions 42 SECOND

MOLTEN CHOCOLATE CAKE | 15

milk chocoalte ganache, vanilla ice cream

SOURDOUGH TOAST | 4

Ronnybrook butter, seasonal jam

FRENCH FRIES | 9

shoestring

If you have a food allergy or intolerance, please notify your server before ordering.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.




