The Courtyard at Asher Adams

TO START

Lump Crab & Tomato Toast 18
crab salad, heirloom tomatoes, lemon, fried capers, baguette

Tuna Tartare 18
ahi tuna, crushed avocado, spicy mayo, sesame
seaweed salad, green onion, corn crisp

Grilled Peach Toast V 16

mascarpone, blackberries, basil, pistachio, honey, sourdough

Matcha Yogurt Parfait &,V 15

sesame granola, black tea currants, clementine

Seasonal Fruit & Honey V 11

EGGS

Courtyard Classic 21
2 eggs your way, patatas bravas, bacon, toasted sourdough

Croissant French Toast V 20
macerated berries, lemon mascarpone, maple

Union Pacific Omelette 19
fines herbes, petite greens, toasted sourdough
lump crab +9  smoked salmon +11
tuna +12  bacon +9

Truffle Eggs Benedict 21
poached eggs, black truffle hollandaise, prosciutto
English muffin, patatas bravas

Smoked Salmon Bagel 21
everything bagel, herb cream cheese, hardboiled egg
cucumber, capers, dill, arugula salad

LUXURIES ON THE SIDE

Chicken Liver Mousse 26
sour cherry mostarda, brioche toast, chives

Chips & Caviar 48

paddlefish caviar, house made potato chips, creme fraiche, chives

Oysters by the Dozen MP

chef-selected oysters, mignonette, lemon, cocktail sauce

GF - Gluten Free V- Vegetarian

*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.
Parties of 6 or more will be subject to an automatic 18% gratuity



The Courtyard at Asher Adams

GARDEN JUICE

Green Glow 11
Pineapple, Kale, Green Apple

Sunrise 11
Carrot, Ginger, Blood Orange

Berry Bloom 11
Beet, Berries, Citrus

Golden Hour 11
Guava, Mango, Lemon

LA COLOMBE COFFEE CART

Classic espresso beverages crafted to order with La Colombe coffee.
Available hot or iced. Non-dairy milk available upon request.

Espresso 3
Cappuccino 5
Latte 6
Seasonal Latte 8
Cold Brew 6

SPECIALTY COCKTAILS

Chandon's Garden Spritz 14

Chandon Brut, Bitter-Orange Liqueur, Basil Flower

Jasmine Moonlight 18
Belvedere Vodka, Lemon Juice, Jasmine Tea, St. Elder, Club Soda

Midsummer Mayhem 18
Hennessy, Spiced Pineapple, Aperol, Lime Juice, Orgeat

The Secret Grove 18
Belvedere Vodka, Kiwi, Honeydew, Ginger, Lime juice, Topped with Chandon Brut

Lovers’ Quarrel Cooler 18
Hennessy, Watermelon, Mint, Lime Juice, Simple Syrup

MIMOSA CART

Ask your server about today’s seasonal Chandon mimosa creations.
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