BRUNCH

SANDWICHES SIDE SALAD OR FRIES

WHITE CHEDDAR BACON BISCUIT |6
SEA SALT *BUTTER

CINNAMON SWEET ROLL |9
CREAM CHEESE FROSTING

HOUSE MADE GRANOLA PARFAIT |12
ORGANIC BERRIES - GREEK YOGURT - HONEY

CHICKEN TORTILLA SOUP |10
SQUASH - CILANTRO -QUESO ASADARO

BACON WRAPPED DATES | 9* ;w'
GOAT CHEESE - MOZZARELLA

OCTOPUS SOPES | 15
BLACK CHICKPEA - SPANISH CHORIZO - CALABRIAN CHILI - COTIJA CHEESE

BRIOCHE FRENCH TOAST |18
BANANA - MAPLE SYRUP

SMOKED BRISKET HASH | 22
EGGS OVER-EASY - POTATO - FENNEL - PEPPERCRESS

HUEVOS RANCHEROS |19
SUNNY-SIDE UP EGGS - PINTO BEANS - COTIJA CHEESE - ROASTED CHILE *
RANCHERO SALSA - AVOCADO

BLUE MAXX SKILLET| 21
POACHED EGGS - CAMPFIRE POTATO * SPINACH - GOUDA *
APPLEWOOD SMOKED BACON - HOLLANDAISE

BALLERINE PASTA |22
TOMATO * SUMMER SQUASH * STRACCIATELLA CHEESE * BASIL

PRIME BEEF FILLET | 38
TINKERBELL PEPPER * FINGERLING POTATO *SAUCE BASQUE - AJl VERDE

MARKET FISH | MP
FARMER’'S MARKET VEGETABLES

SEARED SCALLOP |32*
ELOTE LOCO: CORN - PARMESAN CHEESE - CILANTRO - LIME - CORN NUTS

BUTCHER’S BLOCK SELECT BREAKFAST MEATS

URBAN HERBIVORE |16
AVOCADOES - TOMATOES - CUCUMBERS - ONION SPROUTS * PICKLED RED
ONIONS - GREEN CHILE MAYO - COUNTRY WHITE

TURKEY BURGER |18
SPICY CABBAGE SLAW - TOMATO - GREEN CHILE MAYO

o,
FORD’S BACON BURGER |19 3=
ANGUS CHUCK PATTY "JACK * AVOCADO *GRIDDLED ONION - PICKLE - TOMATO -
NOT-SO-SECRET SAUCE * BRIOCHE BUN

FLATBREAD PI1ZZAS

MUSHROOM |15
FRIED SHALLOTS - WHIPPED RICOTTA

FENNEL SAUSAGE |15
FENNEL SAUSAGE * PEPPERONI - MARINARA - MOZZARELLA * PEPPADEW PEPPER

SWEETS

SOUTHERN STRAWBERRY SHORTCAKE |9
BUTTERMILK SHORTCAKE * CREME FRAICHE - BOURBON STRAWBERRIES

i,
BUTTERSCOTCH PUDDING |9 5
MASCARPONE CREAM *PECAN - CANDIED BACON -SEA SALT

OLD FASHION BIscUIT DOUGHNUTS |9
PRALINE CARAMEL DIPPING SAUCE

WARM BERRY COBBLER | 9
OATMEAL CRUMBLE - LEMON YOGURT ICE CREAM

DARK CHOCOLATE GRAND MARNIER GANACHE |9
SALTED CARAMEL SAUCE AND SOFT CREAM - ORANGE

HOUSE MADE ICE CREAMS Or SORBET* PINTS | 121&;&’
HAND PACKED TO ORDER |

DARK CHOCOLATE - VANILLA BEAN - BUTTER PECAN

ZESTY LEMON * RASPBERRY - COCONUT - MANGO

BRUNCH COCKTAILS

GRILLED SKIRT STEAK* | 10
BREAKFAST SAUSAGE *| 8
THICK CUT BACON* | 8

SALAD

SIMPLE FIELD GREEN | 16
RADISH - CHERRY TOMATO - BABY CARROT - COMTE CHEESE

LITTLE GEM CAESAR| 15
MARINATED PEPPERS-ANCHOVY CROSTINI - PARMESAN

s
3** FORD’S FILLING STATION SIGNATURE ITEMS
* GLUTEN FRIENDLY DISH

FORD'S BLOODY MARY |14
HOUSE-MADE SPICY TOMATO JUICE - CANDIED BACON

BELLINI | 14
WHITE PEACH * GIFFARD CREME DE PECHE *
BORTOLOTTI DOCG EXTRA DRY BRUT PROSECCO

SUMMER BOULEVARDIER |14
WILD TURKEY - CAMPARI - DEL PROFESSORE BIANCO VERMOUTH * CELERY
BITTERS *

HOTEL NACIONALE |14
CANA BRAVA RUM * APRICOT LIQUEUR - FRESH PINEAPPLE * SIMPLE SYRUP

LA MIKANA |14
FORDS GIN - GRAPEFRUIT CORDIAL - PROSECCO - ROSEMARY

WEST SIDE | 14

CHARBAY MEYER LEMON VODKA - LEMON *SIMPLE SYRUP - MINT - CUCUMBER

WEEKEND PORK FOR TWO | 48

CRISPY PORK

WEDGE POTATO, FLASH GRILLED GREEN BEANS,
HEIRLOOM CARROTS, ROASTED ONION, & SHALLOTS

“RESTAURANTS ARE BUILT ON HARD WORK AND SACRIFICE. I’D LIKE TO THANK ALL OUR STAFF AND COWORKERS, PAST AND PRESENT, THE FARMERS, FORAGERS, AND
ARTISANAL CRAFTSMEN WHO HELP MAKE MY JOB EASIER AND COOKING A JOY.” - CHEF BENJAMIN FORD
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE s LIMIT 3 CREDIT CARDS PER TABLE
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