
Lox & Avocado Toast  18
Nova Hand-Cut Lox, Avocado,
Heirloom Tomato, Chives, Cream
Cheese, & Pickled Onions 
on Seeded Sourdough Toast

Avocado Toast  15
Avocado, Whipped Feta, Scallions, 
Cilantro & Microgreens
On Seeded Sourdogh Toast
Add Fried Egg - 3 | Add Salmon Roe - 5

-

Toasted

The Egg Cellar

Served With Roasted Smashed Poatoes

 
-

Soft Scramble  13
Aged Cheddar, Tomato,
Scallions & Avocado.  
Add Lox - 5

Egg White 
Scramble  13
Seasonal Veggies, Cheese
& Herbs

Chef’s Favorite 
Omelette  14
Spinach, Mushroom,
Tomato & Goat Cheese

Mexican Omelette  14
Chorizo, Caramelized
Onion & Cotija. 

Not your Usual 
Steak N’ Eggs  18
Sliced Sirloin, Round Omelette
w/Bell Peppers, & Cheese.

Shakshuka  15
2 Fried Eggs, Tomato, Bell
Peppers & Goat Cheese. 

Pork Belly Benedict  16
Toasted Brioche, Maple
Glaze & Cracked Pepper
Hollandaise. 

Best Egg 
Sandwich Ever!  16
Everything Bagel, Sliced Wagyu
Hot Dog, Scrambled Eggs,
American Cheese & Crispy
Bacon

Chicken Sandwich  18
Grilled or Crispy topped w/A
Very Special Sauce, B&B Pickles,
Red Onion, Arugula & Tomato
Served with Shaved Fries

It’s Greek To Me  15
Arugula, Heirloom Tomatoes,
Cucumber, Peppers, Pickled Red
Onion, Kalamata Olives, Feta &
Oregano Vinaigrette

Little Gem Salad 14
Roth Kase Buttermilk Blue,
Parmesan, Watercress, Apple, Snap
Peas, Candied Pecans, Cranberries
& Sherry Vinaigrette

Jeremy’s Big Burger  24
CAB Aged Beef, Bacon, Sliced
Brisket, Cheddar, Balsamic
Charred Red Onion, BBQ Sauce,
Brioche Bun, Crispy Potatoes
Add Fried Egg - 3

Ask about our Dedicated Gluten Free Menu

Midday Fare

Whipped Lemon Ricotta
Blueberry Pancake  13
Fresh Strawberries, Bananas &
Chocolate Sauce

Brioche French Toast  13
Strawberries, Bananas, Candied 
Pecans, Sweet & Savory Maple
Syrup

Chocolatey Waffles  12
Chocolate Chips, Whipped Sweet 
Cream Cheese & Salted Caramel
Syrup

Brioche French Toast
& Smoked Bacon Skewers  14
Cinnamon & Sugar

Fried Chicken & Waffles  16
Served with 2 Poached Eggs topped 
w/Salsa. Served w/ Chocolatey
Waffle

Add Flight of Syrup 5

Sugar Rush



The Story
Jeremy’s goal: create a welcoming space where community thrives, offering guests a
place to gather over great meals, embark on a global flavor journey, & linger long
after the last bite for unforgettable entertainment & celebrations.

The Vision
Lennon’s is the first of multiple concepts from L3 Hospitality, led by Jeremy Stolberg,
while the kitchen is led by Chef Luis who possesses 30 + years of culinary leadership. 

The Name
We are named after our partner Kyle’s firstborn daughter, Lennon, who arrived
right before our doors opened. Her name stands as our tribute to family & love.

-Jeremy Stolberg

Share the love we have for hospitality!

2 | Second Floor | Lennon's Lounge
Live entertainment, handcrafted cocktails, and a vibrant social

energy. Available for private events and celebrations — your occasion,
elevated.

3 | Third Floor & Rooftop | The Roof Deck
An intimate three-course prix fixe experience with a spectacular outdoor

roof deck beneath the open skies, offering sweeping views across the
entire city.

1 | Ground Floor | The Eatery
A globally inspired dining experience built around shared plates,

warm hospitality & memorable moments. 

EXPLORE OUR BUILDING!

Raspberry Swirl
Bellini  12
White Peach Schnapps, Raspberry 
Chambord, & Prosecco

Classic 
Bloody Mary  13
Homemade Bloody Mary Mix, 
Tabasco, & Celery Salt

An Almost Classic Mimosa  12
Freshly Squeezed OJ,
Prosecco, & Strawberry Tincture

Mimosa Kit  45
Bottle of Prosecco, Assorted Fruits,
Classic OJ, Blood Orange Juice, 
& Pineapple Juice

Orange Crush  14
Casamigos Blanco Tequila, 
Orange Soda, Muddled Orange
 & Lime

Mint Julip  14
Bourbon, a heap of mint 
And cane sugar

Cucumber Cooler  10
Muddled fresh cucumber balanced
with tart lime juice, simple syrup, and
sparkling club soda.

Just Peachy  10
Sweet orange juice and lush peach
syrup, balanced with fresh lime juice
and topped with crisp club soda.

“Sans”gria  10
N/A red wine, fresh orange juice, and
sparkling soda, loaded with sliced
citrus and crisp green apple.

Harney & Son’s Iced Tea  7
Green | Blood Orange | Black

A ’ Siciliana  7
(Italian Soda)

Blood Orange | pomegranate | Lemon

Dirty Sodas  7
Classic Dirty Coke | Orange Creamsicle
Peaches & Cream | Blueberry Vanilla

Sodas  4
Coke | Coke Zero | Diet  Coke
Sprite Orange Fanta | Ginger ale

San Pellegrino 
375ml 4 | 750 ml 8

French Press Coffee 7

N/a Beverages

Brunch Cocktails
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