THE APPARATUS ROOM

FROM THE KITCHEN

BOARD OF MORNING PASTRIES 15
whipped butter & house jam

YOGURT PARFAIT 15
fresh berries, house granola

STEEL CUT OATS 14
buckwheat streusel, banana caramel

AVOCADO TARTINE 17
sliced avocado, beet marmalade, citrus, radish
add an egg: +4

LEEK & GOAT CHEESE CRUSTLESS QUICHE 18
farm egg, goat cheese, leek, petite salad

SMOKED SALMON BREAKFAST BAGEL 18
farm egg, pickled onion, cucumber, dill cream cheese,
everything bagel

DFH BREAKFAST SANDWICH 20
egg souffle, house sausage, cheese, tomato, avocado aioli

FIREHOUSE BREAKFAST 18
two farm eggs, potatoes, bacon or sausage, multi-grain
toast

BUTTERMILK WAFFLE 19
pepita granola, seasonal butter, michigan maple syrup
TOAST 5

multi-grain toast, butter & house jam

BREAKFAST POTATOES 7
parmesan, herbs

BOWL OF BERRIES 14
HOUSE CURED & SMOKED BACON 9
BREAKFAST SAUSAGE 9

*Please ask your server about items that may contain raw or undercooked ingredients.
Consuming raw or undercooked meats may increase your risk of foodborne illness.




THE APPARATUS ROOM

FROM THE BARISTA

DRIP COFFEE
hyperion coffee company

ESPRESSO
double shot

MACCHIATO

CAPPUCCINO

MOCHA

LATTE

CHAI TEA LATTE

RISHI TEA

jade green, english breakfast, earl grey, chamomile,

peppermint rooibos, blueberry hibiscus

JUICE
orange, pineapple, cranberry

ALTERNATIVE MILK OPTIONS
oat, almond

FLAVORED SYRUP OPTIONS
vanilla, caramel, hazelnut, lavender,
pistachio, dark chocolate




