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MIM0SA'S & BELLINI'S

$1Z ea. or a flight of 3 for $25
R:ixQ

All made with Nino Franco Prosecco Rustico

AN ALMOST CLaSSIC

Freshly Squeezed OJ, Strawberry Crush

TIFFaNY

Blue Curacao, Lemon Zest, Cane Sugar

CIPrianrs BELLINI

White Peach Puree

RASPBETY SWITL BELLINI

White Peach, Raspberry Coulis
oV7c)

FreSH SQUEEZED GOLDEN HEIrLOOM TOMATO JUICE

e

BLOODY Marys

$H ea. or a flight of 3 for $ZZ
R0

Choice Of: Tito’s, Absolut Peppar, or Kettle One Citroen

(All Bloody'’s are served w/Salumi, Pepperoncini,
Mozzarella, Celery, & Olive)

CLassIC

Spicy Tomato Juice, Tabasco, Angostura, Celery Salt

unripend Joy

Green Tomato & Tomatillo Juice, Pickled Fresno Chili

Horseradish, Basil, Lemon

PUNCH, TONIC, SOUPS § SMasH's

Rig

RUM PUNCH §11

Bacardi Silver, Secret Recipe Hawaiian Punch,
Orange, Pineapple, Strawberry

CLasSIC margariTa $1t

It Milagro Tequila, Lime, Agave

TET $1

Tanqueray 10 + Fever Tree Tonic, Lime + Zest

orans¢ Crusk $14

Casamigos Blanco Tequila, Orange Soda,
Muddled Orange, Lime Zest

WHISKEY Sour Smash §14

Maker’s Mark, Citrus, Cane Sugar, Mint

MINT JULIP §14

Evan Williams, Bourbon, a Heap of Mint, Cane Sugar

e

ONLY @ LENNON'S

£
THE LaST BA8EL I'LL Ever ear $16

Thinly sliced Everything Bagel,
NOVA Hand Cut Lox, Dill & Chive Cream Cheese,
Tequila Cured Gravlax, Heirloom Tomato,
Pickled Red Onion, Caper, Cucumber

CrISPY BUTTErMILK FTIED CHICKEN & WAFFLE §$16

SE€ared AWI TUNA, NICOISE §16

Little Gem & Arugula, Fennel, Tomato,
Broccolini, Potato, Nicoise Olive Vinaigrette

NOT YOUr USUQL STEaK N €88S $18

Sliced Sirloin, Round Omelette with
Tri Color Peppers, Cheese, and Potatoes

Poached Egg, Hot Honey, Maple Syrup
c.
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T0ASTS

Seeded Sourdough
RiQ

SEEDED SOUrDOUBH #1 §11

NOVA Hand Cut Lox, Avocado, Heirloom Tomato,
Chive, 6 Minute Egg, Seeds & Nuts

SEEDED SOUrDOUH #2 $12

Tequila Cured Gravlax, Whipped Feta,
Avocado, Scallion, Cilantro, NOVA Hand Cut Lox

Add a Fried Egg + $3

e

DELICIOUS £88S

Rig

Served with Roasted Potatoes

SOFT SCraMBLES §12

Aged Cheddar, Tomato, Scallions & Avocado

SHaKSHUKa §13

Poached Egg, Tomato, Red Peppers,
Chickpeas, Goats Milk Cheese, Dill

POrK BELLY BENEDICT §14

Toasted Brioche, Maple Glaze, Cracked Pepper Hollandaise

CHEF'S FQVOrITE OMELET §12

Spinach, Mushroom, Scallion, Tomato & Goats Milk Cheese

ANOTHET OMELET $12

Chorizo Sausage, Caramelized Onion,
Cotija & String Cheese, Tomatillo Salsa

Add Steak + $8

€88 WHITE SCramBLES $12

Choice of Veggies, Cheese & Herbs

A RIDICULOUS €88 SanDwicH §18

Toasted Sourdough, Scrambles,
Waygu sliced Hot Dog, American Cheese,
Crisp Bacon, Chipotle Aioli

e

FFOM THE GrIDDLE

Rig

WHIPPED LEMON RICOTTA
BLUEBEITY PaNCake $12

Stone Fruit Syrup, Toasted Almonds

BrIOCHE Frenck Toast $13

Strawberries, Banana,
Candied Pecans, Maple Syrup

BriOCHE FrEncH T0AST &
SMOKED Bacon SKEWErs 11

Cinnamon-Sugar

CHOCOLaTE WaFFLES §12

Unsweetened Whipped Cream,
Salted Caramel Syrup

oo

SanDWICLES $13

R4

Served with House Made Chips

THE LENNON'S BI& BUr&Er SLIDErS

CAB Aged Beef,
Applewood Smoked Bacon,
Aged Herkimer Cheddar,
Balsamic Charred Red Onion,
BBQ Sauce, Shaved Potato Side

Add a Fried Egg +§3

GFILLED Or CrISPY CHICKEN SanDWICH

A Very Special Sauce, B&B Pickles,
Red Onion, Arugula, Tomato




