PASTRY CASE

Rotating Daily Selection

Banana Bread warmed and topped with whipped
honeycomb butter. sea salt. | v $6

BREAKFAST BOWLS

Blue Surf blue algae. seasonal fruit. hemp seeds.
granola. coconut milk. | v+/gf $11

Yogurt Bowl greek yogurt. granola. fresh berries.
raw local honey. | v/gf $10

DEEP DISH QUICHES

Garden Quiche arugula. goat cheese. wild
mushrooms. served with dressed cottage
greens. | v $11

Quiche Lorraine bacon. gruyere. served with
dressed cottage greens. | $11

LIEGE WAFFLES

Berry Waffle infused with sugar pearls. fresh
berries. whipped cream. | v $13

Classic Waffle butter. syrup.|S$11

CURRENT

— SURF | COFFEE | COCKTAILS

SUNRISE MENU

SANDOS AND BURRITOS

Current Sando fried egg. bacon. hash browns.
avocado mash. dressed greens. toasted brioche
roll. garlic aoli. | $14

Garden Sando fried egg whites. avocado. goat
cheese. arugula. roasted red peppers. toasted
brioche roll. garlic aoli. | v $14

Barrel Burrito scrambled eggs. goat cheese.
roasted red peppers. scallions. chives. crispy
bacon. chipotle aioli. tater tots. salsa. toasted
flour tortilla. | $12

Veggie Burrito scrambled eggs. avocado. corn
succotash. waffle tots. arugula. chives.
salsa. | v [can be v+] $10

BREAKFAST PLATES

Shakshuka* eggs poached in spicy tomato
sauce. spinach. red bell peppers. sliced avocado.
goat cheese. cilantro. bread. | v $14

Patatas Bravas* crispy potatoes. salsa brava.
garlic aioli. sunny egg. chopped parsley. | v/gf $15

Corned Beef Hash* corned beef. yukon gold
potatoes. onions. sweet peppers. brussels sprout
leaves. poached egg. hollandaise. chives. | gf $15

Veggie Hash sweet potatoes. yukon gold
potatoes. onion. sweet peppers. brussels sprout
leaves. chives. sunny egg. | v/gf $14

Dutch Baby fresh berries. powdered sugar.
sweet cream. | v $12

gluten-free = gf | vegetarian = v | vegan = v+

Adrift Hospitality strives to serve products both responsibly and sustainably. Due to the seasonality of products and climate issues,
you may not find certain items on our menu. Thank you for helping us to support local and to rehabilitate our ecosystems.

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborneillness.



