
SUMMER 
BRUNCH 2026 

Modern | Alpine | Inspired 

RAW BAR 
 

West Coast Oysters (GF)    25 
Yuzu Koshu Mignonette | Lemon  
 
Poached Shrimp (GF)    26 
Gochujang Cocktail Sauce | Lemon  
 
Chilled Lobster Tails    MP 
Chilled Bearnaise | Lemon 
 
Diver Scallop Ceviche    28 
Leche de Tigre | Cucumber | Avocado | Pineapple Dashi 
 
Seafood Tower     110 
½ Dozen Oysters | Poached Shrimp | Lobster Tails | Crudo Du 
Jour 
  
 

STARTERS   
 

Devilled Eggs (GF)    16 
Chive| Trout Roe  
 
Steak Tartare                         25 
Brioche | Violet Mustard | Cornichons | Micro Greens 
 
Yogurt Parfait (V)    15 
Superfood Granola | Raspberry Compote | Mixed Berries    
 
Little Gem Caesar  (V)    20 
Croutons | Parmesan |Charred Broccolini  | Miso Dressing 
 
Seared Tuna “Nicoise” (GF)   32 
Poached Potatoes | Green Beans | Olives | Pickled Peppers 
Soft Cooked Egg | Herbed Vinaigrette 

*Consuming undercooked meats or eggs may increase your risk of 
foodborne illness.  

While we will try our best to accommodate all allergies, we politely 
decline modifications. 

BAKED GOODS 
Sourdough Scone Du Jour (V)   9 
 
Old Bay Parker House Rolls (V)   15  
   
JP’s Carbonara Flatbread   29 
Leek Soubise | Pancetta | Fontina | Pecorino | Egg Yolk 
 
 

 

SANDWICHES 
Lower East Side    32 
Everything Bagel | Herbed Cream Cheese | Capers  
Smoked Salmon | Tomato | Red Onion  
 
PBLT      37 
Roasted Pork Belly | Tomato | Lettuce | Fennel Glaze 
Mayonaisse   
 
Lobster Roll      MP 
Pickled Celery | Herb Aioli | Lettuce  
   
Wagyu Cheeseburger    45 
Roasted Mushrooms | Black Truffle Aioli |Aged Cheddar |  
Brioche Bun 
 

 

MAINS 
The Gore      34 
Smoked Trout | Mustard Dill Hollandaise |  English Muffin 
Poached Eggs 
 
Shakshuka (V)    28 
Spicy Tomato | Cauliflower | Green Olives | Artichoke Parsley | 
Cilantro | Mint | Baked Eggs | Grilled Pita 
 
Shrimp & Grits (GF)    36 
Rock Shrimp |Andouille Sausage | Creole Butter  
Cheddar Grits | Poached Eggs 
 
Lemon Ricotta Pancakes (V)   26 
Cherry Maple Syrup | Powdered Sugar | Whipped Yogurt  
 
 
 

 
GF: Gluten Free, V: Vegetarian. Please speak with your server 
about Dairy and Nut Free Options. 
All parties 6 and over will have 20% gratuity added. 
$6.00 upcharge for split plate. This does include extra side. 
 
All parties 6 and over will have 20% gratuity added. 
 

Two Bloody Brunch             95 
 
Miso Caesar  
Little Gem Lettuce | Miso Dressing | Charred 
Broccolini | Croutons | Parmesan  
Truffle Fries 
Truffle Oil | Herbed Truffle Cheese 
 
Your Choice of Tito’s Vodka or Espolòn Tequila  
 


