BRUNCH 9AM-2PM

BREAKFAST BURRITO 17
SCRAMBLED EGGS, ONION, PEPPER, POTATO, CHEDDAR,
GREEN CHILE, TOMATO, SOUR CREAM

CLASSIC BENEDICT 15
POACHED EGGS, HAM, HOLLANDAISE, TOTS

CRAB CAKE BENEDICT 24
POACHED EGGS, CRAB CAKE, ARUGULA,
OLD BAY HOLLANDAISE, TOTS

CAPRESE BENEDICT 16
TOMATO, MOZZARELLA, POACHED EGGS,
BASIL PESTO HOLLANDAISE, TOTS

SALMON LOX BAGEL 17
SMOKED SALMON, CREAM CHEESE, CAPERS,
ARUGULA, RED ONION, TOMATO, TOTS

BREAKFAST BAGEL 14
SCRAMBLED EGGS, CHEDDAR, BACON, TOTS

STUFFED FRENCH TOAST 15
BLUEBERRY CREAM CHEESE STUFFED, MAPLE CREME
ANGLAISE, FRESH FRUIT, POWDERED SUGAR

YOGURT PARFAIT 12
YOGURT, BERRIES, GRANOLA, HONEY

STARTERS

COLD & CRISP

SANDWICHES

AL SANDWICHES COME WITH A
CHOICE OF TOTS OR SIDE SALAD

FLATBREADS

ACE CHARCUTERIE 28
CURED MEATS, ARTISAN CHEESES, NUTS, OLIVES,
ACCOUTREMENTS

DEVIL'S ON HORSETOOTH 13
BACON-WRAPPED DATES, CREAM CHEESE PICKLED FRESNO,
CHILES, ONIONS, CARAMEL

DYNAMITE TOTS 13
CRISPY TOTS, WHITE CHEDDAR, ROSEMARY QIL, BACON, RANCH,
SRIRACHA-KETCHUP

GREEN GODDESS SALAD 14
ARUGULA, STRAWBERRY, GOAT CHEESE,
GREEN GODDESS DRESSING

MEDITERRANEAN SALAD 15
MIXED GREENS, TOMATO, PICKLED ONION, OLIVES, ARTICHOKE,
FETA, RED WINE VINAIGRETTE

BRUSSELS SPROUT SALAD 16
MIXED GREENS, ROASTED BRUSSELS SPROUTS, APPLE, BACON,
PEPITAS, FETA, CARAMELIZED HONEY VINAIGRETTE

SHRIMP 14 / CHICKEN 7/ SMOKED SALMON 13

ACE BURGER™ 18
CHEDDAR, LETTUCE, TOMATO, ONION, BACON, TRUFFLE AlOLI

SPICY CHICKEN SANDWICH 16
CHICKEN BREAST, CHIPOTLE AIOLI, POBLANO, PEPPER JACK

MONTE CRISTO 17
HAM, TURKEY, SWISS, FIG JAM, POWDERED SUGAR

CAPRESE GRILLED CHEESE 17
TOMATO, PESTO, MOZZARELLA, BALSAMIC E3ER

SERVED WITH TOMATO BISQUE

CLUB WRAP 15
TURKEY, HAM, CHEDDAR, TOMATO, ONION, GREENS, TRUFFLE AIOL!

MARGHERITA 16
MOZZARELLA, TOMATO, FRESH BASIL

GATSBY 17
PROSCIUTTO, DATES, GOAT CHEESE, ARUGULA,
PARMESAN, HOT HONEY

CHICKEN BACON RANCH 17
ROASTED CHICKEN, BACON, RANCH, FRESNO CHILES

**We have added a 3% Kitchen Staff Appreciation Fee to each check. 100% of these funds will be directed towards our talented and hardworking kitchen staff,
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.
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SIGNATURE DRINKS
RUBY SOHO 13 THE MORNING AFTER 13
VODKA, APEROL, GRAPEFRUIT, VANILLA VODKA, COLD BREW ESPRESSO,
ELDERFLOWER CARAMEL CREAM
mE APEROL 12 CAMPARI 13 HUGO 13 LIMONCELLO 13 FRENCH 75 14
T SPARKLING WINE, SPARKLING WINE, ~ STGERMAINE, SPARKLING SPARKLING WINE, BIN, LEMON, SIMPLE.
= 5'} CLUB SODA CLUB SODA WINE, CLUB SODA CLUB SODA SPARKLING WINE
WINE SELECTION
RED WHITE SPARKLINKG/ROSE
DONATI CABERNET SAUVIGNON BARRA OF MENDOCINO CHARDONNAY ESTE VINHO VERDE ROSE
14/42 13/38 10/32
VALRAVN PINOT NOIR ST. SUPERY SAUVIGNON BLANC BUBBLES
15/46 14/42 12/36
BEER SELECTION
JUICY HAZE IPA 8 MEXICAN LAGER 7
NEW BELGIUM CERVECERIA VENGA
OLD AGGIE LAGER 7 ITALIAN PILSNER 8
NEW BELGIUM WESTBOUND & DOWN
DOMINGA GRAPEFRUIT PALOMA 8 ATHLETIC N/A BEER 7
NEW BELGIUM NEW BELGIUM

BEVERAGES | KYOTO ICED COFFEE 6 DRIP COFFEE 4 ESPRESSO 4 ICEDTEA 4 HOTTEA 3

*Bottomless available with purchase of an entree.




