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EATERY, MARKET & BAKERY
THE HIGHLAND

In Italy when you ask someone how they are, often they respond by telling you what they just ate.

Good Morning

Honey + Mint Braléed Pink Grapefruit

butter croissant, nectar

Bomboloni (Italian Beach Doughnuts)
who doesn’t need a day on the beach in Italy

Greek Yogurt {gf}

mango, ginger jam, cashew-pepita, coconut crunch

Stone CGut Oatmeal {gf}

chai spices, briléed pineapple, whiskey butter

Cranberry Corn Waffles

big belly bacon, chantilly cream, vermont maple syrup

Chilaquiles * {gf}
chile adobo, corn tortillas, sliced red onions, cotija, 2 eggs

avocado, purple cabbage

Rebel Greens + Watermelon Radish Salad {gf}
herbs, sumac vinaigrette

Sides & Additions

Straw Potatoes - horseradish creme fraiche, dill
Big Belly Bacon

Toast or house made jam

side egg or all egg whites *

add avocado
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Eggs & More

Uova alla Flamenca * {gf}

2 sunny eggs, grits, chorizo, roasted red peppers, tomato confit

Soft-Scrambled Eggs *
3 scrambled eggs, pastrami cured salmon, caraway rye
rebel greens, red onion, capers, everything seeds

La Emmabella *

2 eggs in brioche, truffle - lemon vin, duck prosciutto, arugula

raspadura

The Hestan 3 Egg Omelette * {gf}
cheddar + jack cheese, plantain, black beans, shishito peppers
cilantro charmoula

Avocado Toast *
lady bird seed sourdough, rebel greens, watermelon radish

red onion, sprouts, egg, flower seed + jalapefio crunch

Duck Confit Hash * {gf}

potatoes, plaintains, poblano, zucchini, yellow squash
2 poached eggs, lime hollandaise

Classic Reuben + Frites
pastrami, swiss cheese, sauerkraut, caraway rye, pickles

russian dressing

*A 3.5% surcharge will be added to each bill in an effort to fairly compensate our dedicated kitchen team.

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

* These items may be served raw or undercooked or may contain raw or undercooked ingredients.




