
B R U N C H

S W E E T  S T A R T S

LENNON'S PARFAIT V 13

Greek yogurt–mascarpone, orange, cardamom and
vanilla; blueberry–blackberry balsamic compote,
toasted pistachios and almonds, orange zest and
orange blossom honey.

BERRIES CREPE V 15

Fresh berries, mascarpone diplomat, lemon zest and
a drizzle of honey.

COCONUT CHIA BOWL VG 14

Coconut milk chia pudding, homemade granola,
toasted coconut and pomegranate.

BRIOCHE FRENCH TOAST V 15

Thick-cut brioche, banana–bourbon caramel,
banana–medjool date compote and toasted pecans.

S A V O R Y  &  S I G N A T U R E S

CHICKEN & RICOTTA CREPE 17

Roasted chicken, homemade ricotta, spinach and
parmesan béchamel.

JEREMY'S BIG BURGER 24

CAB aged beef, bacon, sliced brisket, cheddar,
balsamic-charred red onion, BBQ sauce, brioche
bun and crispy potatoes.

A D D  F R I E D  E G G  + 3

SMASHED AVOCADO TOAST V 15

Sourdough, smashed avocado, pickled red onion,
chili flakes, lime, grilled panela cheese and
cucumber–heirloom cherry tomato relish.

MUSHROOM & CHORIZO CREPE 17

Sautéed mushrooms, sweet corn, chorizo and
poblano pepper béchamel.

THE LENNON'S QUICHE 18

Our signature: bacon, white-wine caramelized
onions and shallots, roasted apples and gruyère.

CHILAQUILES VERDES V 16

Homemade corn tortilla chips tossed in savory
green salsa, crème fraîche, cotija cheese and pickled
onions.

A D D  C H I C K E N  + 4  ·  F R I E D  E G G  + 2

V  V E G E T A R I A N  ·  V G  V E G A N

G L U T E N  F R E E ?  A S K  Y O U R  S E R V E R  F O R  O U R  O P T I O N S .

P L E A S E  L E T  Y O U R  S E R V E R  K N O W  A B O U T  A N Y  A L L E R G I E S .



B R U N C H

E G G S

NOVA LOX OMELETTE 21

Goat cheese, chives, dill, nova lox and pickled
cucumber–caper relish.

VEGETABLE OMELETTE V 17

Bell peppers, mushrooms, spinach, onions and
provolone cheese.

MEDITERRANEAN OMELETTE 19

Sun-dried tomatoes, kalamata olives, pickled
shallots, feta, arugula and prosciutto.

TOMATO BISQUE BAKED EGGS V 17

Baked eggs in a rich tomato bisque, gratinéed with
mozzarella cheese.

S A L A D S  &  B O W L S

GRILLED CAESAR SALAD V 15

Grilled romaine, radish, lemon vinaigrette, house
caesar dressing, parmesan, dehydrated beets and
rye croutons.

A D D  C H I C K E N  + 5  ·  E G G  + 3  ·  S H R I M P  + 7

KALE BOWL VG 17

House fall dressing, quinoa, chickpeas, crispy
roasted sweet potatoes, edamame and avocado.

CHICKEN SALAD 19

Coleslaw, rice, beans and chicken, tossed with
house yogurt, honey-mustard and poppy seed
dressing.

SALMON SALAD 22

Coleslaw, rice, beans and salmon, tossed with
house yogurt, honey-mustard and poppy seed
dressing.

S I D E S  ·  T O  S H A R E

HUMMUS TRILOGY VG 16

Classic, beet and green pea hummus; pickled
shallots, radish, sunflower seeds, EVOO and fried
greens. Served with pita bread.

BREAD & BUTTER V 15

Grilled sourdough with compound butter and
breton-style butter.

SEASONAL FRUIT CUP VG 9

A selection of seasonal fresh fruit.

V  V E G E T A R I A N  ·  V G  V E G A N

G L U T E N  F R E E ?  A S K  Y O U R  S E R V E R  F O R  O U R  O P T I O N S .

P L E A S E  L E T  Y O U R  S E R V E R  K N O W  A B O U T  A N Y  A L L E R G I E S .


