APPS

SEASONAL FRUIT BOWL / 15.50

labneh & local honey

BOUNTY FRIES / 21.25

white cheddar, chevre, scallion creme

WARM HUMMUS / 13.50

feta, yuca chips, preserved lemon

BOUNTY SALAD / 13.50
negi yuzapon, orange oil, chevre,
candied walnuts

A LA CARTE
GOUDA GRITS / 5.25
GRILLED HAM STEAK / 7.50
SMOKED SAUSAGE / 9.25

APPLEWOOD SMOKED BACON / 7.25

FRENCH FRIES / 9.75
3 EGGS / 5.75

ENTREES

PORK BELLY BENEDICT / 29.25
add caviar / 25
crisp polenta cake, poached eggs, hollandaise, fresh fruit

FRIED OYSTER OMELET / 23.50

white cheddar, salsa verde, creme fraiche

PRESKESE RUBBED STEAK & EGGS / 35.50

OVEer easy eggs, teres major, grilled asparagus, fingerling home fries

ATLANTIC SALMON “0OSCAR” / 33.25
add caviar / 25
pan seared salmon, lump crab, asparagus, hollandaise

WILD MUSHROOM SPANISH OMELET / 19.50

malitake, beech, shitake, caramelized onion, pecorino

CHICKEN THIGH KARAAGE / 27.75
twice fried chicken thighs, shiso, basil, orange
ponzu, hot honey, fries

DAY LILY SOUP & BOUNTY SALAD / 22.50

COCKTAILS

MIMOSA 7.25 / [BOTTLE SPECIAL 32]

brut cava, chilled orange juice

LIMONCELLO SPRITZ / 7.50
limoncello, lemon, soda, dehydrated
lemon wheel

WIDE EYED &§ WARMED UP / 9.50
sour cherry liquor, maple syrup,
coffee, cherry

RED EYE OLD FASHONED / 10.50
red eye rye whiskey, hitters,
orange, cherry

NOTHIN’ BUT BLUE SKIES / 10.25
hendrick’s gin, tattersall blueberry liqueur,
mint, lemonade, club soda

BOUNTY BLOODY MARY / 9.50
bounty housemade bloody mary mix with

your choice of tito’s vodka, old dominick gin,

altos plata tequila, tattersall agquavit

BOUNTY BREAKFAST SHOT / 8.25
red eye rye whiskey, maple syrup,
absinthe, bacon

EXTRA ISLAND MIMOSA / 9.25

peach, pineapple, prosecco, tarragon

MIGHTY MOSA / 9.25
vodka, elderflower, champagne,
orange juice

BELLINI / 7.50

brut cava, peach puree

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF0O0D, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



