ey

SWEETS

COCONUT PARFAIT, v 20
Coconut Rice Pudding, Citrus Marmalade, Coconut, Yogurt, Toasted Coconut, Lime

RICOTTA TOAST, v 16
Whipped Lemon Ricotta, Honey, Thyme, Candied Citrus

FRENCH TOAST, v 24
Miso Maple Custard, Sesame Seeds, Gochujang Caramel

DUTCH BABY, v FOR THE TABLE 28
Pear, Quince, Jasmine Cream

EGGS

*EVERYTHING BOWL,v 26
Lemon Labneh, Fingerling Potatoes,
Capers, Shallots, Smoked Salmon,
Cucumber, Jammy Egg

*STEAK TARTARE, G 28
Fried Egg, Black Bean Ajoli
MOSS BREAKFAST 26 Choice of Salad or Frites
Two Eggs, Bacon, Fingerling Potatoes,
Brioche Toast, House Salad MUSHROOM OMELETTE, v 26

QUICHE 24 Opyster Mushrooms, Maitakes, Herbs,
Bacon, Gruyére, House Salad House Salad

SALADS SANDWICHES

BURRATA,v 24
Aleppo, Sumac, Watercress, Chimichurri,

Grilled Bread

MOSS EGG SANDWICH, v 23
Chive Scrambled Eggs, Comté Cheese,
Ginger-Scallion Ajoli
Add Bacon 5

MARKET GREENS & GRAINS, vG, GF 22

Little Gem Hearts, Buckwheat, Pickled Carrots,
Cauliflower, Roasted Maitakes, Radish,
Avocado, Ginger-Scallion Vinaigrette

Add To Any Salad
JAMMY EGG 5
ARCTIC CHAR 9
TUNA CONFIT 10

*HOUSE NICOISE 23
Confit Tuna, Arugula,
Piquillo Peppers, Nicoise Olives, Potatoes,

Jammy Egg, Lemon Breadcrumbs
GRILLED CHICKEN 10

MISO CAESAR, v 21
Little Gem Hearts, Pinenut Sesame Crumble,
Parmigiano Reggiano DOP Pink Peppercorns

CHEDDAR & CHIVE SCONE, v7
BACON 9

FRITES, GF 12

HOUSE-MADE ENGLISH MUFFIN, v 8
Honey Butter, Seasonal Preserves

GRILLED BROCCOLI RABE, GF 12
s A g Pickled Fresnos, Coriander-Lime Vinaigrette
Garlic Aioli

CHICKEN SALAD SANDWICH 24
Roasted Chicken, Romaine, Soft Herbs,
Ginger-Scallion Ajoli, Baguette
Choice of Salad or Frites

AUBERGINE SANDWICH, v 24
Choice of Grilled or Tempura Eggplant, Kimchi

Giardiniera, Sambal Mayo, Arugula, Baguette
Choice of Salad or Frites

*BABETTE’S BURGER 28
Short Rib Blend, Spiced Caramelized Onions,
Comté Cheese, Horseradish Cream, Au Jus
Choice of Salad or Frites

HOUSE SALAD, GF 12
Shallots, Herbs, Red Wine Vinaigrette

SMASHED POTATOES, GF 14
Scallion-Garlic Butter, Lemon Labneh,
Pickled Shallots

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your order, inform your server if you or anyone in your party has a food allergy.
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