TOASTED

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

THE EGG CELLAR

4

SERVED WITH ROASTED SMASHED POATOES

SHAKSHUKA 15
2 FRIED EGGS, TOMATO, BELL
PEPPERS & GOAT CHEESE.

- CHEF’S FAVORITE

OMELETTE 14
SPINACH, MUSHROOM,
TOMATO & GOAT CHEESE

EGG WHITE

SCRAMBLE 13
SEASONAL VEGGIES, CHEESE
& HERBS

BEST EGG
SANDWICH EVER! 16

PORK BELLY BENEDICT 16
TOASTED BRIOCHE, MAPLE
GLAZE & CRACKED PEPPER
HOLLANDAISE.

MEXICAN OMELETTE 14
CHORIZO, CARAMELIZED
ONION & COTIJA.

SOFT SCRAMBLE 13
AGED CHEDDAR, TOMATO,
SCALLIONS & AVOCADO.
ADD LOX -5

NOT YOUR USUAL

EVERYTHING BAGEL, SLICED WAGYU

HOT DOG, SCRAMBLED EGGS,
AMERICAN CHEESE & CRISPY
BACON

STEAK N’ EGGS 18
SLICED SIRLOIN, ROUND OMELETTE
W/BELL PEPPERS, & CHEESE.

ASK ABOUT OUR DEDICATED GLUTEN FREE MENU

SUGAR RUSH
_— . ———

BRIOCHE FRENCH TOAST 13
STRAWBERRIES, BANANAS, CANDIED
PECANS, SWEET & SAVORY MAPLE
SYRUP

WHIPPED LEMON RICOTTA

BLUEBERRY PANCAKE 13
FRESH STRAWBERRIES, BANANAS &
CHOCOLATE SAUCE

FRIED CHICKEN & WAFFLES 16
SERVED WITH 2 POACHED EGGS TOPPED

W/SALSA. SERVED W/ CHOCOLATEY
WAFFLE

BRIOCHE FRENCH TOAST

& SMOKED BACON SKEWERS 14
CINNAMON & SUGAR

CHOCOLATEY WAFFLES 12
CHOCOLATE CHIPS, WHIPPED SWEET
CREAM CHEESE & SALTED CARAMEL
SYRUP

ADD FLIGHT OF SYRUP 5

MIDDAY FARE
S ‘ S

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§AUCE,
BRIOCHE BUN, CRISPY POTATOES
ADD FRIED EGG - 3

IT’S GREEK TO ME 15
ARUGULA, HEIRLOOM TOMATOES,
CUCUMBER, PEPPERS, PICKLED RED
ONION, KALAMATA OLIVES, FETA &
OREGANO VINAIGRETTE

CHICKEN SANDWICH 18
GRILLED OR CRISPY TOPPED W/A
VERY SPECIAL SAUCE, B&B PICKLES,
RED ONION, ARUGULA & TOMATO
SERVED WITH SHAVED FRIES



BRUNCH COCKTAILS

MIMOSA KIT 45

BOTTLE OF PROSECCO, ASSORTED FRUITS,
CLASSIC O], BLOOD ORANGE JUICE,

& PINEAPPLE JUICE

AN ALMOST CLASSIC MIMOSA 12
FRESHLY SQUEEZED O],
PROSECCO, & STRAWBERRY TINCTURE

ORANGE CRUSH 14
CASAMIGOS BLANCO TEQUILA,
ORANGE SODA, MUDDLED ORANGE
& LIME

CLASSIC

BLOODY MARY 13
HOMEMADE BLOODY MARY MIX,
TABASCO, & CELERY SALT

RASPBERRY SWIRL

BELLINI 12
WHITE PEACH SCHNAPPS, RASPBERRY
CHAMBORD, & PROSECCO

MINT JULIP 14
BOURBON, A HEAP OF MINT
AND CANE SUGAR

N/A BEVERAGES
*

“SANS”GRIA 10

N/A RED WINE, FRESH ORANGE JUICE, AND
SPARKLING SODA, LOADED WITH SLICED
CITRUS AND CRISP GREEN APPLE.

JUST PEACHY 10

SWEET ORANGE JUICE AND LUSH PEACH
SYRUP, BALANCED WITH FRESH LIME JUICE
AND TOPPED WITH CRISP CLUB SODA.

SODAS 4
COKE | COKE ZERO | DIET COKE
SPRITE ORANGE FANTA | GINGER ALE

A’ SICILIANA 7
(ITALIAN SODA)
BLOOD ORANGE | POMEGRANATE | LEMON

CUCUMBER COOLER 10

MUDDLED FRESH CUCUMBER BALANCED
WITH TART LIME JUICE, SIMPLE SYRUP, AND
SPARKLING CLUB SODA.

DIRTY SODAS 7
CLASSIC DIRTY COKE | ORANGE CREAMSICLE
PEACHES & CREAM | BLUEBERRY VANILLA

HARNEY & SON'’S ICED TEA 7
GREEN | BLOOD ORANGE | BLACK

SAN PELLEGRINO
375ML 4 | 750 ML 8

FRENCH PRESS COFFEE 7

[ennon’s

¢

SHARE THE LOVE WE HAVE FOR HOSPITALITY!

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.

EXPLORE OUR BUILDING!

¢

1| GROUND FLOOR | THE EATERY

A GLOBALLY INSPIRED DINING EXPERIENCE BUILT AROUND SHARED PLATES,
WARM HOSPITALITY & MEMORABLE MOMENTS.

¢

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.

- e Lolberg



	Toasted
	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

	The Egg Cellar
	Shakshuka  15 2 Fried Eggs, Tomato, Bell Peppers & Goat Cheese.
	Chef’s Favorite  Omelette  14 Spinach, Mushroom, Tomato & Goat Cheese
	Egg White  Scramble  13 Seasonal Veggies, Cheese & Herbs
	Best Egg  Sandwich Ever!  16 Everything Bagel, Sliced Wagyu Hot Dog, Scrambled Eggs, American Cheese & Crispy Bacon
	Pork Belly Benedict  16 Toasted Brioche, Maple Glaze & Cracked Pepper Hollandaise.
	Mexican Omelette  14 Chorizo, Caramelized Onion & Cotija.
	Soft Scramble  13 Aged Cheddar, Tomato, Scallions & Avocado.   Add Lox - 5
	Not your Usual  Steak N’ Eggs  18 Sliced Sirloin, Round Omelette w/Bell Peppers, & Cheese.
	Ask about our Dedicated Gluten Free Menu

	Sugar Rush
	Brioche French Toast  13 Strawberries, Bananas, Candied  Pecans, Sweet & Savory Maple Syrup
	Brioche French Toast & Smoked Bacon Skewers  14 Cinnamon & Sugar
	Whipped Lemon Ricotta Blueberry Pancake  13 Fresh Strawberries, Bananas & Chocolate Sauce
	Chocolatey Waffles  12 Chocolate Chips, Whipped Sweet  Cream Cheese & Salted Caramel Syrup
	Fried Chicken & Waffles  16 Served with 2 Poached Eggs topped  w/Salsa. Served w/ Chocolatey Waffle

	Add Flight of Syrup 5

	Midday Fare
	Mimosa Kit  45 Bottle of Prosecco, Assorted Fruits, Classic OJ, Blood Orange Juice,  & Pineapple Juice
	An Almost Classic Mimosa  12 Freshly Squeezed OJ, Prosecco, & Strawberry Tincture
	Orange Crush  14 Casamigos Blanco Tequila,  Orange Soda, Muddled Orange  & Lime
	Mint Julip  14 Bourbon, a heap of mint  And cane sugar
	N/a Beverages
	Harney & Son’s Iced Tea  7 Green | Blood Orange | Black
	San Pellegrino  375ml 4 | 750 ml 8
	French Press Coffee 7
	Share the love we have for hospitality!
	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.


	EXPLORE OUR BUILDING!

	-Jeremy Stolberg

