BREAKFAST

GREEK YOGURT + HOUSEMADE GRANOLA

seasonal fruit, honey, chia

ACAI BOWL

fresh fruit, coconut, cacao nibs, seeds

AVOCADO TOAST

shaved fennel, ninja radish, pickled onions

BREAKFAST SANDWICH
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thick nueske’s bacon, eggs, cheese, radish, arugula salad,

crispy red bliss potatoes

BREAKFAST BURRITO

guacamole, oaxaca cheese, eggs, tater tots,
thick cut bacon

FRENCH OMELET

shaved fennel and frisee salad, soft herbs,
boursin cheese

BUTTERMILK PANCAKES

- add strawberries +3
- add chocolate chips +2

BRIOCHE FRENCH TOAST

candied pecans, vanilla whipped cream, maple syrup

CHILAQUILES

salsa verde, cilantro lime crema, pickled red onions,
two eggs

ROSY BREAKFAST

thick cut bacon, crispy red bliss potatoes,
roasted tomato, 2 eggs

CHOICE OF: applewood smoked bacon,
turkey house sausage, or pork sausage

THE ROSY BENEDICT

two poached eggs, canadian bacon, hollandaise,
english muffin + crispy red bliss potatoes
(Salmon Benedict option available)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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fresh pastry

Traditional Croissant
Pain au Chocolat
Vegan Croissant
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coffee + julece
La Mill Drip (Regular + Decaf) 5
Espresso | Americano 6
Cappuccino | Latte 6
Macchiatto | Flat White 6
Matcha Latte 9
Iced Tea 5
Orange Juice 5
Grapefruit Juice 5
Cold Pressed Juices 12

Orange Turmeric

Greens with Ginger

Sweet Citrus
Coke, Diet Coke, Sprite 4

am cocktalils
BELLINI 19

white peach puree, sparkling wine

BLOODY MARY 19
choice of vodka or tequila, tomato juice,
worcestershire, white balsamic, citrus,
celery seed, horseradish, cayenne

IRISH COFFEE 19

slane irish whiskey, la mill coffee,
brown sugar, whipped cream

We are a cashless restaurant.
An 18% service charge + applicable tax will be added to your bill.
A credit card will need to be provided for room charges exceeding $250.



