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HOUSE-MADE GRANOLA V 14 RED FIFE SOURDOUGH FRENCH TOAST V 17

dried fruit & nut granola, honey yoghurt pannacotta pear butter, pear-cardamom chutney, marscarpone, bourbon maple

WOOD-FIRED BAGEL & SMOKED STEELHEAD 17 FALAFEL EGGS BENEDICT V 18

pickled onions, cream cheese, capers, dill, egg spinach, harissa hollandaise, herb potatoes

SMASHED AVOCADO ON TOAST V 17 HOUSE-CURED HAM BENEDICT 20

roasted tomato, poached egg, watercress buttermilk biscuit, hollandaise, herb potatoes

T—B—S—H—A—R—E HOWLIN" WOLF 24
2 eggs, bacon, R&H pork sausage, potato, waffle

STEAK & EGGS 50

hashbrowns, thyme béarnaise sauce, arugula salad MUSHROOM & FETA OMELET V 18
herb potatoes, toast, salad

BELGIAN WAFFLES V 14

salted caramel, bourbon fudge, lemon curd CHICKEN & WAFFLES 24
bourbon maple syrup, hot sauce, cabbage slaw

BACON & EGG FLATBREAD 19

maple bacon, hollandaise, chives SEAFOOD CHOWDER GF 16
new england style, sourdough, crispy garlic, dill

CHORIZO & BUFFALO MOZZARELLA PIZZA 20

toasted fennel, chives, basil EVERYTHING SALAD GF, V+ 17
green goddess dressing, seeds, carrot, pear

RED FOX FUNGI TURKISH FLATBREAD V 20

zhoug, feta, zaatar, cilantro, parsley BISON BURGER 26
aged cheddar, R&H burger sauce, milk bun, salt & pepper fries

WOOD-FIRED PITA V 18

sumac hummus, baba ghanoush, muhammara, fermented pickles 16HR ROASTED BRISKET SANDWICH 24
salt & pepper fries, mustard, pickles

PRAWN COCKTAIL DIP GF 21
FALAFEL V 19

smashed avocado, salt & vinegar chips, lime
pita, feta, tomato, spicy vegetables, arugula & pickled onion salad

Y2 DZ SHUCKED OYSTERS GF, DF 24

lemon gel, horseradish, fermented hot sauce

GF GLUTEN FREE | V VEGETARIAN | V+ VEGAN
20% GRATUITY AUTOMATICALLY APPLIED TO PARTIES OF 6 OR MORE

A BRUNCH AFFAIR




