
FLEXITARIAN HEALTHIER OPTIONS
Lower in Fat or Cholesterol     Gluten-Free     Vegetarian     Plant-Based/Vegan

* Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of food-borne illness especially if you have certain medical conditions.

CLASSIC 
BRUNCH

AVAILABLE SATURDAY – SUNDAY, 7am – 3pm includes holidays. 
29 PER PERSON excludes tax and service fee.

BARNYARD BREAKFAST*
Scrambled eggs, choice of meat, home fries with maple onions, white or wheat toast.

CARAMEL FRENCH TOAST + EGGS*
Cinnamon powdered sugar, salted caramel drizzle, syrup, scrambled eggs, choice of meat.

UPTOWN WESTERN OMELET
Ham, peppers, scallions, home fries with maple onions, toast.

POWER BREAKFAST* 
Egg whites, cremini mushrooms, spinach, roasted tomatoes, 

feta, turkey bacon, strawberries and fruit, toast.

ROASTED VEGGIE HUEVOS RANCHEROS* 
Butternut squash, beets, brussels sprouts, pico de gallo, peppers, scallions, quinoa, 

eggs over easy, goat cheese, avocado mix, salsa roja, cilantro, crispy tortillas.

BUTTERMILK PANCAKES + EGGS*
Scrambled eggs, choice of meat. 

ENTRÉESENTRÉES

COMPASS COFFEE
Americano / Espresso  

Cappuccino / Latte / Mocha

JUICES
Orange / Apple / Cranberry

SPECIALTY BEVERAGESSPECIALTY BEVERAGES
CHOICE OF ONE SPECIALTY BEVERAGE

 AVOCADO TOAST  
Avocado mix, queso fresco, radishes, pomegranate seeds, 

basil oil on rustic sourdough topped with cilantro.

SHARING PLATESSHARING PLATES
FOR TABLE TO SHARE



FLEXITARIAN HEALTHIER OPTIONS
Lower in Fat or Cholesterol     Gluten-Free     Vegetarian     Plant-Based/Vegan

* Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of food-borne illness especially if you have certain medical conditions.

METROPOLITAN 
BRUNCH

AVAILABLE SATURDAY – SUNDAY, 7am – 3pm includes holidays. 
36 PER PERSON excludes tax and service fee.

ENTRÉESENTRÉES
BISON HUEVOS RANCHEROS*

Organic bison and chorizo hash, eggs over 
easy, peppers, scallions, cilantro, goat cheese, 

avocado mix, salsa roja, crispy tortillas.

NEW! TEMPEH TACOS 
Just Egg, maple glazed tempeh, butternut 

squash, avocado slice, chimichurri, salsa roja, 
with strawberries and fruit, pico de gallo.

SPINACH, FETA + CREMINI MUSHROOM OMELET 
Balsamic tomatoes, home fries with maple onions, toast.

OAXACA (WAH-HAW-KAH) OMELET 
Pico de gallo, pepper jack, salsa roja, cilantro, 

avocado mix, strawberries and fruit, toast.

CARAMEL FRENCH TOAST + EGGS*
Cinnamon powdered sugar, salted caramel drizzle, 

syrup, scrambled eggs, choice of meat.

EGGS BENEDICT*
Eggs over-easy, American cured prosciutto, tomatoes,  

béarnaise, home fries with maple onions.

PICKLE-FRIED CHICKEN + WAFFLES
Twenty-four hour pickle-brined chicken breasts, southern 
fried, buckwheat waffles, dill, strawberries and fruit, syrup.

ANGUS CHEESEBURGER*
Aged gruyere, house remoulade, rocket greens, tomato. 

AVOCADO TOAST + SALMON
Avocado mix, queso fresco, radishes, pomegranate seeds, basil oil on 

rustic sourdough topped with cilantro and smoked salmon.

SHARING PLATESSHARING PLATES
AVOCADO TOAST SAMPLER FOR TABLE TO SHARE

COMPASS COFFEE
Americano / Espresso  

Cappuccino / Latte / Mocha

JUICES
Orange / Apple / Cranberry

SPECIALTY BEVERAGESSPECIALTY BEVERAGES
CHOICE OF ONE SPECIALTY BEVERAGE

APPLE BEIGNETS
Made to order, hazelnut powder, cinnamon sugar, caramel drizzle, side honey thyme butter.

DESSERTDESSERT
FOR TABLE TO SHARE


