
LUNCH 
 Mon - Fri | 11a-2p 

 

DINNER 
 Mon - Thu | 5-9p 

 Fri & Sat | 5-10p 

BRUNCH 
 Sat & Sun | 10a-2p 
 

HAPPY HOUR 
 Mon - Fri | 5-7p 

HEAD CHEF 
Cody Prickett 

 

 
 

 

Consuming raw or undercooked eggs, meats, poultry, dairy products,  
seafood or shellfish may increase the risk of food borne illness. 
Gratuity of 20% automatically applied to parties of 8 or more. 

Group Reservations are available serving all special occasions! 
Private Events room and Roof Garden available for reservation. 

(11/2018) 

The Traditional .................................... 10 
thick-cut smoked ham 

The 1500 .............................................. 12 
prosciutto | avocado | tomato | spinach |  
served cool 

Blackened Tomato Steak    ................ 12 
crispy asparagus | arugula | pesto | pistachio 
butter hollandaise 

Smoked Salmon Royale ........................ 14 
over sourdough | avocado | sautéed spinach | 
pickled red onion | chèvre 

Crab Cake ........................................... 14 
arugula | pesto hollandaise 

V 

Avocado Toast    .................................8 
arugula | fried egg | pesto | sourdough 

Prickly Pear Jam & Bread    .................9 
whipped goat cheese | fennel fronds | baguette  

French Toast Bread Pudding Bites    ....7 
bourbon-maple glaze | vanilla-maple frozen whip 

Donut French Toast    ..........................7 
honey whip | fresh berries 

Fruit Plate     ....................................9 
chef’s selection of seasonal fruit | lavender-infused 
honey | vanilla yogurt 

Coconut Curry Squash Soup    ......... 5/8 
spiced peanuts, mint 

Baked Brie    ..................................... 13 
truffle oil | roasted mushrooms | caramelized  
onion | Zeroday-cranberry jam | crostini 

V 

V 

V 

V 

GF V 

V 

V 

Fresh-Made Salads 

California Cobb    ............................. 14 
grilled chicken | bacon | corn | avocado | tomato | 
cucumber | egg | parmesan | arugula | balsamic 

Charred Orange & Avocado     ... 7/12 
spinach & arugula | chèvre | almonds | sunflower 
seeds | charred lemon vinaigrette 

Chopped    ................................. 7/12 
romaine | bleu cheese | cranberry | walnuts | 
tomato | egg | red onion | creamy pesto 

Café Caesar ........................................ 6/9 
parmesan | croutons | traditional dressing 

GF 

GF V 

GF V 

Hand-Helds 

served with side of hand-cut fries or salad 

Egg BLAT ...............................................9 
classic BLT | avocado | fried egg | jalapeño aioli 

Zerø Bacon Burger ............................... 13 
Zeroday-red onion marmalade | cheddar |  
tomato | butter lettuce | jalapeño aioli 

Blackened Chicken & Brie ................... 12 
Zeroday-cranberry jam | arugula 

Crab Cake Sandwich ........................... 16 
sriracha aioli | avocado | tomato | arugula |  
red onion 

Brunch 

Farm Fresh Eggs ....................................8 
with choice of meat | potato cake | toast 

California Omelet    ........................... 11 
fresh mozzarella | avocado | arugula | tomato |  
potato cake | toast 

Crab Florentine Omelet ....................... 13 
basil pesto | fresh mozzarella | tomato | potato 
cake | toast 

Vegetable Scramble    ....................... 12 
eggs | seasonal vegetables | potato cake | toast 

Chorizo & Egg Breakfast Tacos ............ 12 
stewed peppers & onions | avocado | cilantro- 
lime sour cream | grilled lime | choice of side 

Smoked Pork Belly Huevos Rancheros . 12 
fried tortillas | fried egg | avocado | chipotle 
romesco | pico de gallo | cilantro-lime sour cream 

Steak & Egg Hash ................................ 18 
7 oz. ribeye | shishito hash | hollandaise 

Fried Chicken & Pancakes ................... 16 
chef’s fried chicken | cornbread pancakes |  
topped with savory sausage gravy & fried egg 

Blackened Shrimp & Grits .................... 15 
chorizo & cheddar grits | poached egg |  
sundried tomato oil 

Caramel Crusted French Toast    ....... 10 
vanilla-maple frozen whip | fresh berries |  
choice of side 

House Pancakes    ...............................9 
cornbread batter | himalayan sea salt butter | 
served with choice of side 

V 

V 

V 

V 

Appetizers 

starters & small plates Beverages 
Benedicts 

served with choice of side 

 
BIG BOTTOM  
MIMOSA $15 

__________ 
 

THE 1500 FAMOUS 
BLOODY SPECIAL $MP 

rotating weekly concoction 
__________ 

 
BLOODY MARY $8  

__________ 
 

ABSOLUT BELLINI $10 
Absolut, peach purée, 

champagne 
__________ 

 
BRANDO $10 

champagne, OJ, Jack Daniels 
__________ 

 
ON THE VINE $10 

Absolut Citron, lemon juice, 
cherry tomato, Cholula,  

black pepper 
__________ 

 
BELL PEPPER  

SMASH $10 
house-infused garden vodka, 
bell pepper, lemon, cilantro 

__________ 
 

BREAKFAST AT 
MIDNIGHT $11 

espresso & bacon vodkas, 
house-infused maple bourbon, 

brown sugar, bacon 
__________ 

 
    BRUNCH SIDES    

PA. FARM BACON $4 
COUNTRY PORK SAUSAGE $4 

POTATO CAKE $3 
VANILLA YOGURT $3 
FRESH-CUT FRUIT $4 

CREAMY CHEDDAR GRITS $4 

                                

Brunch Cocktails 

 
ST. THOMAS 

ROASTERS COFFEE 
$3.00 

__________ 
 

FRESH-SQUEEZED 
ORANGE JUICE 

$4.00 
__________ 

 
NUMI ORGANIC 

HERBAL TEA 
$3.00 

__________ 
 

UNSWEETENED  
ICED TEA 

$2.50 
__________ 

 
S. PELLEGRINO 

MINERAL WATER 
$6.50 

__________ 
 


