
HOUSE GRANOLA  greek yogurt, berries, honey (V)� 9

WARM COCONUT PUDDING asian pear, seeds, cocoa nib (PB)	 12

FRENCH TOAST apple butter, oat streusel, rosemary crème fraîche (V)               14

F RU I T & G R A I N S

BRU NC H

all breads and pastries are made in-house daily by our pastry team

SI DE S
ROASTED TOMATO 4

FRENCH FRIES 5

BREAKFAST POTATOES 5

SAUTEED SPINACH 6

AVOCADO 6

PORK SAUSAGE 6 

CHICKEN SAUSAGE 6

BACON 6

GRILLED CHICKEN 6 

SMOKED SALMON 6

 (PB) Plant Based, (V) Vegetarian, (GF) Gluten Free.    Taxes and discretionary service not included.
Please inform your server of any allergies or dietary practices. Our dishes are made in house and may contain trace ingredients.

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

. 

BA K E D G O OD S

ALLIS TOWER* – 34 (for 2) / 60 (for 4)
 salmon rillette, lox, whitefish, tomato, pickled cucumber, onion, caper, herb cream 

cheese, maple butter

N’DUJA BREAD PUDDING  mornay, fried egg*                                               11

EGG ANY STYLE* choice of toast	 8

BREAKFAST SANDWICH*  egg, chorizo, porchetta, cheddar, spinach� 12

KALE CAESAR parmesan, escarole, crouton crumb, radish� 14

AVOCADO TOAST* molten egg, basil, chilli, multigrain (v)	  	 14

BAKED EGGS* shakshuka, feta, eggplant, sourdough (v)� 15

SMOKED SALMON BAGEL* cream cheese, tomato, cucumber, caper	 15

EGGS BENEDICT, FLORENTINE (V) or ROYALE*	   16

BREAKFAST PIZZA* leek béchamel, fingerling, bacon                                 	 16

HALLOUMI AND CHARRED CAULIFLOWER  pita, arugula, chili aioli (V)	 16

ALLIS BREAKFAST* two eggs, smoked salmon, roasted tomato, toast� 17

CHEESEBURGER*  dill pickle, onion, fried garlic aioli� 13

HOUSE-MADE PASTRIES croissant / coconut / pain au chocolat (v) � 6

MUFFIN  apple cinnamon / lemon poppy seed (GF) (v)� 5

BANANA BREAD  cinnamon streusel (v) � 5

CRUFFIN  ham, cheese, mustard� 6



WHITE RED

SPARKLING

ROSE

Dominio de Requena, Cava, Valencia, Spain�   11/44

Lini 910, Lambrusco, Emilia-Romagna, Italy� 14/56

Moët & Chandon Brut Impérial, Reims, France� 20/100

Veuve Clicquot Yellow Label Reims, France� 22/125

WINE

COCKTAILS

BEER
DRAFT BOTTLES AND CANS

Destihl Moonjumper, Milk Stout, Normal, IL� 7

Bells Two Hearted Ale, Kalamazoo			                7

Forbidden Root Hoodie Weather, Vienna Style ,Chicago� 9

Marz Jungle Boogie, Pale Ale, Chicago� 10

Poema, Cava Rosé Brut, Catalonia, Spain� 12/48

Lady A Rosé, Provence, France, ’18� 14/56

Garzon, Pinot Noir Reserve, Uruguay, ’18� 14/56

Sauvignon Blanc, Lapostolle, Rapel Valley, Chile, ’18� 13/52

Chardonnay, Left Coast, Willamette, Oregon, ’17� 14/56 

Chenin Blanc, Arnaud Lambert, Loire Valley, France, ’18� 15/60

Catarratto, Caruso & Minini, Sicily, Italy, ’18� 15/60

Bordeaux Blanc, Clarendelle, Bordeaux, France, ’18� 16/64

Sancerre, Domaine de la Tonnellerie, Loire Valley, France, ’18�17/68

Alsation Blend, Pfluger, Pfalz, Germany, ’17� 17/68

Malbec, Reunion, Mendoza, Argentina, ’17� 13/52

Pinot Noir, Raptor Ridge, Willamette, Oregon, ’16 � 14/56 

Carignane/Grenache, Llenca Plana, Montsant, Spain, ’17� 15/60

Cabernet Franc, Lalalu, Napa, California, ’18� 16/64

Cabernet Sauvignon, Double Canyon, Washington ’15� 16/64

Bordeaux, Clarendelle, Médoc, France, ’16� 18/72

Super Tuscan, Nittardi, AD Astra, Toscana, Italy ’15� 22/88

Please let us know if you have any allergies or dietary requirements, our drinks are made here and may contain trace ingredients.

Peroni, Nastro Azzurro, Italy		  �             7

Three Floyds Alpha King, Pale Ale IN�            7

Maplewood Brownie Points, Brown Ale, Chicago	 8

HOU SE PR E S S J U IC E –  9
( C OL D - PR E S SE D )

GINGER 
apple, lemon, ginger

CITRUS
orange, grapefruit, lemon, turmeric, cayenne pepper

GREEN
apple, kale, cucumber, celery, spinach, ginger, parsley

HARD GREEN
cucumber, broccoli, celery, spinach, ginger, parsley

RED
apple, carrot, pineapple, ginger, beetroot, orange, lemon

THE 1915	 14	  
Roku, Bentwing, blackberry, vanilla, honey, cava

EASTERN STANDARD	                                              14	
	42 Below or Bombay Sapphire, lime, cucumber, mint

BLOODY MARY	                                                        14 

42 Below, Tabasco, Worcestershire, port, lemon, tomato

PICANTE DE LA CASA                                                                14 
Cazadores Reposado, chili, lime, agave, cilantro

SOHO MULE                                                                                          14    
42 Below, ginger, lime, soda

MIMOSA                                                                  14 

Prosecco, orange or grapefruit


