
B R U N C H  M E N U  

S W E E T
BUTTERMILK PANCAKES (NF, V) 21

Mixed Berries, Grade A Maple Syrup, Whipped Cream

HAZELNUT PAIN PERDU (NF, V) 21
Vanilla & Cinnamon Brioche, Caramel Popcorn, Hazelnut

Praline, Chocolate Disc, Raspberry Sorbet

       STRAWBERRY WAFFLE (V) 21
Macerated Strawberries, White Chocolate Mascarpone

Ganache, Pistachio Praline
 

ACAI BOWL (GS, V+) 18 
Coconut Yogurt, Shredded Coconut, Banana, Mixed

Berries, Pears, Protein Powder,Granola, Peanut Butter

 GS  Gluten Sensitive  | DF  Dairy Free |  V  Vegetarian  | V+  Vegan | NF  Nut Free

W A D S O N ' S  F A R M  C A G E  F R E E  E G G S
Served with Breakfast Potatoes & Choice of Toast

(Egg White Substitute Available)
2 EGGS YOUR WAY 26

Choice of: Bacon or Sausage
 

PANCETTA OMELET (NF) 26
Basil & Cheddar Cheese Crispy Cured Pork,

Caramelized Onion

SPINACH OMELET (NF) 26
Fresh Spinach, Red Onion, Mixed Peppers, 

Cheddar, Mushrooms

CUSTOM OMELET 26
Choice of Three: Additional Toppings +5 each
Fresh Spinach, Asparagus, Tomato, Peppers,

Mushrooms, Bacon, Cheddar Cheese, Provolone

BENEDICT (NF) 28
Poached Eggs, Arugula, Hollandaise

on HB Portuguese Muffins 
Choice of: Prosciutto or Smoked Salmon 

  Lobster +6

S I D E S
APPLEWOOD SMOKED BACON 10    

GRADE A VERMONT MAPLE SYRUP 5     
SLICED AVOCADO 5     

SMOKED SALMON 14     

•     PORK SAUSAGE 10 
•     HB BREAKFAST POTATOES 10 
*     VEGAN SAUSAGE 8
•     MIXED BERRIES 12 

H B  B A K E R Y
HB CHALLAH BREAD BOARD 20

We Slice & Toast A Portion Of Your Freshly Baked Loaf     
& You Take the Rest Home! 

Served With Grass-Fed NZ Butter & Berry Preserves 

      VIENNOISERIES BASKET 15
Assortment of 4 Miniature Danishes 

CRONUT OF THE DAY 8
CINNAMON ROLL 6    •    PAIN AU CHOCOLAT 6

J U I C ﻿E S  &  S M O O T H I E S

WARRIOR BLEND (GS, V) 16
Almond Milk, Rolled Oats, Dates,

Banana & Hemp seeds

ADD ON: 
Protein powder +4
Peanut Butter +3 

Chia Seeds +3
Spirulina +4

MANGO SUNRISE (GS, NF, V) 16
Mango, Pineapple, Orange, Turmeric,

Ginger & Coconut Sorbet 

BANANA BERRY (GS, NF, V) 16
Wild Berries, Bananas Coconut Water

REVIVAL JUICE (GS, NF, V) 16
Kale, Spinach, Honeydew Melon,

Ginger, Maple Syrup 

FRESH SQUEEZED OJ 12

HB BLEND 12
Orange, Carrot & Celery

GRAPEFRUIT or CRANBERRY 6



B R U N C H  M E N U  

G O U R M E T

S A N D W I C H E S  &  S A L A D S

        FINN'S FRIED FISH (NF) 29 
Crispy Fried Local Fish, Herb Blend, HB House Pickles,

Tartar Sauce, Cabbage Slaw, Lettuce, Tomato & Avocado
on HB Raisin Bread

JERK MUSHROOM SAMMY (V+) 29
Battered Crispy Oyster Mushroom, Gochujang Aioli, 

Fried Sweet Plantain, White Cabbage 
& Pickled Red Onions, HB Brioche Bun

CRISPY CLUCKER (NF) 29 
Buttermilk Marinated Fried Chicken Breast, Lettuce,

HB Hot Sauce Aioli, Provolone Cheese, Avocado,
Bacon Crumb, HB Brioche Bun

HUCKLEBERRY BURGER (NF) 30 
HB Signature Blend, Wagyu Fat & Mustard Aioli,

Applewood Bacon, House-Made Pickles, Tomato,
Cardinal Farm Greens, Swiss Cheese, HB Brioche Bun

 GS  Gluten Sensitive  | DF  Dairy Free |  V  Vegetarian  | V+  Vegan | NF  Nut Free

20% service fee added to every check 

HB STEAK & EGGS (GS) 57 
Two Eggs Your Way, Parsnip & Chestnut Puree, Wild

Mushroom, Broccoli, Truffle Hollandaise

FERMENTED CHILI & KIMCHI EGGS (NF) 26
Scrambled Eggs With Fermented Chili Oil & Kimchi,
Forest Mushrooms, Goat Cheese Crumbles, Crispy

Shallots & Lime, Rye Sourdough

 MAPLE HOT SAUCE GLAZE SPARE RIB & EGG (NF) 28 
Seasoned Kale, Baby Mushroom, Heirloom Carrot Puree,

Pickled Red Onion, Sunny Side Up Egg

KOREAN FRIED CHICKEN AND CROFFLE (NF) 36
 Buttermilk Fried Chicken, Maple Gochujang Syrup,

Butternut Squash, Toasted Sesame, Scallions

SMOKED BRISKET CROFFLE (NF) 38
Poached Egg, Steamed Asparagus, Avocado, Maltaise,

Kimchi Slaw, Hollandaise, House Potatoes

JACKFRUIT PUPUSA (V+) 28
Pulled Jackfruit, Avocado, Green Mole, Pickled Red

Onion, Cabbage Slaw, Crispy Shallots
Gluten Sensitive Corn Tortilla 

Add 2 Poached Eggs +4

D E S S E R T
        HUCKLEBERRY CAKE DU JOUR  12 

       HB AFFOGATO 18
Vanilla Bean Gelato, Espresso, Dark Chocolate 

Ganache & Chocolate Biscotti 

                   HUCKLEBERRY SALAD (GS, V+) 20 
Shredded Cabbage with Kale, Peanuts, Avocado, Crispy Shallots, Cilantro, Sesame-Ginger Dressing

Add Protein
Fresh Local Fish +MP • Pan Seared Shrimp +12  • Grilled Chicken Breast +12

                   HEIRLOOM TOMATOES & AVOCADO (NF, V) 26
Marinated Heirloom Tomatoes, Avocado, Spicy Walnut Pesto on HB Focaccia

Add 2 Poached Eggs +4

HAND MADE GELATO (GS,NF) 15 / 2 scoops
Vanilla Bean, Chocolate Brownie, Sea Salt Caramel

                       

HAND MADE SORBET (GS,NF,V+)  15 / 2 scoops
Bermuda Lemon, Guava, Raspberry, Dark Chocolate


