ALL YOU CAN DREAM
EXPERIENCE FOR $35

ZFRO REGRETS
SLIDERS AND MORE

GREEN SALAD o
Spring mix, radish, carrot and lemon . E,R"LD 051 ER L _
vinaigrette Potato roll, Fried Chicken, Vegetables, Pickles and Crazy
ALLERGENS: Citrus, carrots Mayo. .
ALLERGENS: Gluten, Dairy, Eggs
CAESAR SALAD . ]
B cttucelCapers. cris SPICY BEEF SAIGON SANDWICH
ve » +aPers, p.y Potato roll, Serrano mayo, Pineapple Coleslaw, Grilled
noodles, and house Caesar dressing : D
ALLERGENS: Dairy, fish, eggs Skirt Steak and Garlic Sriracha glaze
Individu.al priyc’e' $1’9 ALLERGENS: Gluten, eggs, soy, alliums
Add-ons: Grilled Chicken +$12 | Sautéed B Priceiis2d
Shrimp +$15
NASHVILLE BRISKET SANDWICH
TROPICAI SAI / Potato roll, sliced Brisket, Broccoli salad, Cheddar cheese, e =P
Rl SALAD ) SPECIALS +$7 (ea)
Mix greens, passionfruit-coconut cranberries and Guava BBQ
. (omatoes ritotta ALLERGENS: Gluten, tomatoes, dairy, alliums
hg’ l yd ’ : Individual price: $24 STEAK ET FRITES
ALLERGIEEZ'eDah A (;rust NY strip steak and atomic fries
o idal'lra{’:fizz_”;lépeppers GRILLED CHEESE ALLERGENS: Peppers
Add-ons: Grilled Chicken .+$12 | Sautéed Potato roll, smoked Gouda, Muenster individual price: $53
Shrimp +$15 and housemade Marinara . ‘
ALLERGENS: Gluten, dairy, tomatoes, alliums, peppers STEAK AND EGGS
ROASTED BEETS & GOAT CHEESE ) e S ALLER ggNsstrE'zganf eges
. SWEET AND SMOKY BREAKFAST POTATOES : S, aairy, peppers
Beets, Goat Cheese, Caramelized : Individual price: $53
PR e |samic Glaze Maple caramelized Smoked Bacon, Breakfast Potatoes,
ALLERGENS: Dairy, coconut, peppers, onions and peppers ARLIC SHR >
e o ?//valnuts i ALLERGENS: Pork, peppers, alliums . ('_\l‘”( SI_”‘I\“
; : individual price: $13 Sautéed shrimp, garlic butter, parsley,
¢ and chili flakes
GREEK YOGURT, SEASONAL FRUIT ~ ALLERGENS: Shrimp, Shellﬁsh, alliums, dairy,
AND GRANOLA ALL DAY POWER BREAKFAST ey
Seasonal fruit and homemade
granola AVOCADO TOAST CHICKEN GYRO
ALLERGENS: Dairy, tree nuts, sesame, Mashed avocado, sourdough toast, mixed greens, Tzatziki, Greek-style marinated chicken,
fruits andeggyolk pita bread, garlic and tahini sauce
individual price: $15 ALLERGENS: Gluten, aVO_Ca‘.jo: alliums, eggs b\ ALLERGENS: Gluten, dairy, alliums, sesame,
Individual price: $18 \ eggs
THE EXTRAS CURED SALMON TOAST
Sersena Es Housemade cured salmon, ricotta, chipotle cream, crispy onions,
Atomic Fries and chives n
Applewood Bacon ALLERGENS: Gluten, dairy, fish

PULLED PORK PATACON
Fried green plantain, BBQ pulled pork, pickled cucumbers, and

pink sauce
ALLERGENS: Plantain, pork, eggs

LOADED FRIES

Cream cheese, crispy bacon, and green onions
ALLERGENS: dairy, pork, alliums
Individual price: $13

CHIX & WAFFLES
Crispy fried chicken, housemade waffle, and spicy honey
ALLERGENS: Gluten, eggs

AIRY WAFFLES
House made waffles, seasonal jam, butter, infused maple syrup
Individual price: $16




ALL ABOUT EGGS

OMELETTE BACON & CHEESE
ALLERGENS: Eggs, dairy, pork

OMELETTE SPINACH & MUSHROOMS
ALLERGENS: Eggs, dairy, mushrooms

OMELETTE SHRIMP & PEPPERS
ALLERGENS: Eggs, dairy, shellfish, shrimp and peppers

ANY STYLE
2 cage free eggs, cooked to order
ALLERGENS: Eggs, dairy

SHAKSHUKA AND QUESO FUNDIDO

Mushroom, tomato ragu, smoked Gouda cheese and egg
ALLERGENS: Eggs, dairy, mushroom, pork, tomatoes and alliums
individual price: $22

SIP WITHOUT LIMITS

SUNRISE DREAMS $12
Mimosas: Refill $1
Options: Cranberry, Orange, Pineapple

SUNLIT COCKTAILS $7
Choose from:

French 75, Bellini, Orange Crush, Margarita, Bloody Mary

MORNING RITUAL $7 P.P
Never Ending Drip House Coffee
Hot Tea Selection
Options: English Breakfast, Earl Grey
Green, Peppermint, Chamomile

Classic Julius Meinl

Single $3.50 | Double $4

ENDLESS SODAS $7
Refills $1
Options: Coke, Diet Coke, Sprite

Caramel | Chocolate
Vanilla | Seasonal

SURREAL COCKTAILS $10 (Each)

Caribbean Heritage
Rum / Pineapple / Coconut / Condensed Milk

Electric Berry Dreamwave
Tequila / Orange / Strawberry / Shiso / Jalapefios /
Coriander

Surreal Mojito
Rum / Guanabana / Lime / Mint / Pink Peppercorns

Maple Dreams
Vodka / Coffee Liqueur / Spiced Maple / Espresso

Guidelines

Ordering: Up to 3 items per person at a time.
first Special item is included with the $35 All You Can Eat.

Price: $35 per person (children under 4 dine free).

The entire table must enjoy the experience.
All You Can Dream experience is limited to 1.5 hour per table.

Service Style:

SWEET TREATS

HOUSE PANCAKES

Whipped butter, maple syrup
ALLERGENS: Gluten, dairy

GUAVA CHEESECAKE WAFFLE
ALLERGENS: Gluten, dairy

PROFITEROL

Vanilla ice cream, chocolate sauce
ALLERGENS: Gluten, dairy

CHURRO

Dulce de leche, Nutella
ALLERGENS: Gluten, dairy

Additional Special items are subject to a $7 surcharge per order.

BEER
ROTATING DRAFT
Rotating Seasonal $8
NON-ALCOHOLIC

Athletic Free Wave Hazy IPA / Can $6
Athletic Brewing Company {Connecticut}

Lagunitas IPNA / Bottle $6
Lagunitas {California}

Peroni 0.0 / Bottle $7
Peroni Brewery {ltaly}

BOTTLES & CANS

Gold Apple Hard Cider / Bottle $7
Strongbow {United Kingdom}

Peroni Lager / Bottle $8
Peroni Brewery {ltaly}

Sapporo / Bottle $7
Sapporo Brewery {Japan}

Siren’s Lure Saison Ale / Can $7
Fair Winds Brewing Company {Virginia}

Howling Gale IPA/ Can $ 7
Fair Winds Brewery Company {Virginia}

Guinness Draught / Bottle $7
Guinness Brewery {lreland}

b Dishes are served as they are ready and are placed in the center of the table for everyone to enjoy.

- Gratuity of 22% will be added to checks for parties of 6 or more.
We can accommodate some severe allergies; however, some dishes are designed to be enjoyed as created and may not be modified.
Ask your server about available accommodations and alternative options.
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	ZERO REGRETS
	GREEN SALAD Spring mix, radish, carrot and lemon vinaigrette  ALLERGENS: Citrus, carrots
	CAESAR SALAD Baby gem lettuce, Capers, crispy noodles, and house Caesar dressing  ALLERGENS: Dairy, fish, eggs Individual price: $19 Add-ons: Grilled Chicken +$12 | Sautéed Shrimp +$15
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	SPICY BEEF SAIGON SANDWICH Potato roll, Serrano mayo, Pineapple Coleslaw, Grilled Skirt Steak and Garlic Sriracha glaze ALLERGENS: Gluten, eggs, soy, alliums  individual price: $24
	NASHVILLE BRISKET SANDWICH Potato roll, sliced Brisket, Broccoli salad, Cheddar cheese, cranberries and Guava BBQ ALLERGENS: Gluten, tomatoes, dairy, alliums  Individual price: $24
	SWEET AND SMOKY BREAKFAST POTATOES  Maple caramelized Smoked Bacon, Breakfast Potatoes, onions and peppers ALLERGENS: Pork, peppers, alliums individual price: $13
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	STEAK ET FRITES NY strip steak and atomic fries ALLERGENS: Peppers individual price: $53
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	ALL DAY POWER BREAKFAST
	AVOCADO TOAST Mashed avocado, sourdough toast, mixed greens,  and egg yolk ALLERGENS: Gluten, avocado, alliums, eggs Individual price: $18
	CURED SALMON TOAST Housemade cured salmon, ricotta, chipotle cream, crispy onions, and chives ALLERGENS: Gluten, dairy, fish
	PULLED PORK PATACÓN Fried green plantain, BBQ pulled pork, pickled cucumbers, and pink sauce ALLERGENS: Plantain, pork, eggs
	LOADED FRIES Cream cheese, crispy bacon, and green onions ALLERGENS: dairy, pork, alliums Individual price: $13
	CHIX & WAFFLES Crispy fried chicken, housemade waffle, and spicy honey  ALLERGENS: Gluten, eggs
	AIRY WAFFLES House made waffles, seasonal jam, butter, infused maple syrup Individual price: $16


	ALL ABOUT EGGS
	OMELETTE BACON & CHEESE ALLERGENS: Eggs, dairy, pork
	OMELETTE SPINACH & MUSHROOMS ALLERGENS: Eggs, dairy, mushrooms
	OMELETTE SHRIMP & PEPPERS ALLERGENS: Eggs, dairy, shellfish, shrimp and peppers

	ANY STYLE 2 cage free eggs, cooked to order  ALLERGENS: Eggs, dairy
	SHAKSHUKA AND QUESO FUNDIDO Mushroom, tomato ragu, smoked Gouda cheese and egg ALLERGENS: Eggs, dairy, mushroom, pork, tomatoes and alliums individual price: $22
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