
The Brunch 
A V A I L A B L E  O P E N  -  2 : 4 5 P M  

THE SAFE SIDE

PLANT-PLATE (v/g)

UBE COCONUT SMOOTHIE BOWL (v/g)(df)

HONEY BUTTER TOAST (n)(v)

BUTTERMILK PANCAKES (v)

DUCK CONFIT PANCAKES (n)

SHAKSHUKA (v)(s)
CHICKEN & WAFFLES (s)

SPANISH BROKEN EGGS (df)

3 eggs any style / roasted tomatoes & mushrooms  
toast & preserves / choice of protein:
double smoked bacon OR chorizo sausage OR avocado

smashed avocado / halloumi cheese / baby spinach
cherry tomato bruschetta / balsamic glaze / beet hummus
poached egg / toast 

fresh fruits & berries / coconut milk / granola 
toasted coconut / chia seeds 

whipped chocolate ricotta / olive oil / maldon salt
crushed cashews / chocolate crumble / fresh berries
espresso ice cream / honey butter toast

Changes daily. Ask your server for details.

crispy duck leg / maple hoisin glaze / sunny-side up egg
green onions / crushed cashews

spiced tomato sauce / 2 sous-vide eggs / chickpeas
cilantro / sesame seeds / halloumi cheese / toast brown sugar liège waffles / Szechuan honey glaze  

honey butter / Asian slaw / wood ear mushrooms 

garlic tiger shrimp / octopus / chorizo sausage 
2 sunny-side up eggs / roasted garlic & paprika aioli 
hash browns
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3 Just Egg™ scrambled eggs / roasted tomatoes &
mushrooms / toast & preserves / choice of protein:
plant based maple sausage patties OR avocado

AVOCADO TOAST (v) 21

BBQ EEL CROISSANT
2 scrambled eggs / masago / tare sauce 
baby spinach / nori / butter croissant

OKONOMIYAKI CHEESEBURGER
double 3 oz beef patties / 2 Japanese pancakes 
Swiss cheese / lettuce / kewpie mayo / double smoked
bacon / sunny-side up egg / sesame seeds / nori / bonito

NEXTDOOR ‘COMMUNITY’  BURGER
double 3oz beef patties / Swiss cheese / lettuce
double smoked bacon / Dijon aioli / brioche bun
Served with your choice of fries, mixed greens or truffle fries
for $4 extra 

*Not all ingredients are listed. Please inform your server of any allergies or dietary restrictions.
All parties of 8 or more will be subject to a 20% gratuity.

(v) - vegetarian (df) - dairy free (gf) - gluten free (v/g) - vegan (s) - spicy (n) - contains nuts

MENU 

A S  S E E N  O N  I N S T A G R A MA S  S E E N  O N  I N S T A G R A M

BRUNCH TOWER FOR TWO OR FOUR (s) PLANT-BASED BRUNCH TOWER FOR TWO (v/g)

**NO SUBSTITUTIONS PERMITTED ON BRUNCH TOWERS **

Malaysian scrambled eggs / maple chorizo sausage 
double smoked bacon / brussels sprout & potato hash
shakshuka / toast & preserves / daily buttermilk pancakes

58 / 110 60
Just Egg™ scrambled eggs / plant based maple sausage patty
grilled broccolini/ guacamole / brussels sprout & potato hash
toast & preserves / cereal crunch french toast

BRUNCH TOWERS
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grilled sweet corn / pico de gallo / avocado 
feta cheese / green goddess dressing / mesclun mix
Add grilled chicken for $7

‘SALMON’ KATSU UDON BOWL (v/g)(n)
NEW/SCHOOL plant-based salmon katsu / cashew soy milk
rayu chili oil / shiitake mushrooms / bean sprouts / udon

24

FUNGHI BURGER (v)
cream cheese & cheddar stuffed portobello mushroom
lettuce / sliced tomatoes / basil pesto aioli/ brioche bun
Served with your choice of fries, mixed greens or truffle fries
for $4 extra 

21MIXED GREENS (v)(gf) 16

BRUNCH SIDES
Egg (1 Piece) (v)(gf)(df)
Double Smoked Bacon (3 Slices)(df)(gf)
Fries (v)(df)
Truffle Fries (v)
Hash Browns (v)(df)
Maple Chorizo Sausage (df)(gf)

Buttermilk Pancake (1 Piece) (v)
Cereal Crunch French Toast (1 Slice) (v/g)
Toast & Preserves (2 Slices) (v)
Plant-Based Maple Sausage Patties
(3 Pieces) (v/g)
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Brown Sugar Liège Waffle (1 Piece) (v) 6

BREAKFAST BOLOGNESE
bacon & sausage ragu / green kale / grana padano
sous-vide egg / rigatoni pasta / focaccia crostini 
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SALMON SSAM BAP (s)(gf)(df)
marinated salmon / spicy crab salad / salmon caviar
Japanese egg salad / steamed rice / furikake
fried shallots / nori sheets 

24


