THE

WILSON

KITCHEN + COCKTAILS

IN A HURRY?
DON'T WORRY...

items marked with this icon

are quick and easy!

EXECUTIVE CHEF: ALEX MIXCOATL
CULINARY DIRECTOR: BARRY TONKS

Ofr 0] NSCAN THIS CODE WITH
: YOUR PHONE CAMERA
[= FOR ALLERGEN INFO

Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.
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BREAKFAST

)

J SMASHED AVOCADO TOAST 16

sun-dried tomato, chile, cilantro,
za'atar, charred lime, add an egg *+3

=75 COCONUT YOGURT +

CHIA PARFAIT 14
house-made granola, seasonal berries

SMOKED SALMON BAGEL 22
plain, bagel, cream cheese,
pickled onion, tomato

CROISSANT SANDWICH 16
scrambled egg, ham,
american cheese, black pepper mayo

SIDES

TURKEY SAUSAGE 8

BACON 5 =0
POTATOES & =Q

D MORM

FETA OMELETTE 18
“med” chopped salad

BRIOCHE FRENCH TOAST 19
mixed berries, labneh yogurt,
toasted almonds, nyc honey + bee pollen

BROWN BUTTER WAFFLE 18
seasonal fruits, berry butter
maple syrup

“MED" BOWL 18

eggs any style, hummus,

aleppo pepper, avocado,

“med” chopped salad, grilled pita

TWO EGGS 6 =
CROISSANT 5

TOASTED 4 5@ HOUSE-MADE

bagel, english muffin,
or croissant

—

?@ FRUIT + BERRIES 10

MORNING
BEVERAGES

DRIP COFFEE 5
ESPRESSO 5
LATTE 6.50

CAPPUCCINO 6

ASSORTED TEAS 4

HOUSE-MADE ICED TEA 6
ASSORTED JUICES 6

BULLDOG BLOODY MARY 13

MIMOSA 9

as
>

=) GREEK YOGURT 6

GRANOLA 8







