
Brunch Offerings 

S & P Cobb - Bear Creek Farm greens - smoked bacon - hardboiled egg - smoked blue cheese - 
heirloom cherry tomatoes - red onion - avocado - crispy chicken breast -  
buttermilk & herb dressing - 22 

Breakfast Tostada “Wey” - crispy corn tortilla - marinated carne asada beef - two fried eggs -  
bacon refritos  - guacamole - salsa roja - salsa fresca - lime - 20 

Getting Brunchy - three eggs any style - choice of meat - crispy potatoes - toast - strawberry jam - 18 

Fruit & Yogurt Board - seasonal fresh fruit - Bear Creek Farm honey - vanilla yogurt -  
house made michigan cherry granola - 18 

Spring Street French Toast - cinnamon french toast stuffed with orange mascarpone -  
mixed berry compote - fresh berries - 20 

The “Posen Plate” - two eggs - bacon & cheddar hash brown - Plath’s smoked polish sausage -  
rye toast - horseradish - 20 

Chicken Benedict - crispy fried chicken breast - poached eggs - house biscuit - hollandaise - 
sausage gravy - 20 

Classic Eggs Benedict - smoked ham - poached eggs - hollandaise - fried potatoes - 18 

Stuffed Hash - crispy hash browns - poached egg - bacon - fontina - sour cream - hollandaise - 20 

Double Decker Smash Burger - brioche bun - onion - lettuce - pickle - cheddar - 1000 island -  
shoe string fries - 18 

Crispy Chicken Sandwich - hand battered chicken breast - shredded iceberg - tomato -  
blue cheese slaw - buffalo sauce - potato bun - shoestring fries - 18 

Smoked Turkey Reuben - shaved turkey - gruyere - apple slaw - house dressing - shoe strings - 18 

*Ask your server for information on raw or cooked to order foods  

Consuming raw or undercooked meats, poultry, sea food, shellfish or eggs may increase your risk for food borne illness 

*For parties of eight or more we do not split checks and an automatic 20% gratuity will be added to your bill. 



Sips & Spirits  

Mimosa by the glass - 12  Mimosa by the bottle - 48 

Artisan Champagne Mimosa by the bottle - 68 

Veuve Clicquot - Champagne - 99  

French 75 - Plymouth gin - lemon - simple syrup - cava float - 14 

S&P Margarita - tres generaciones - aperol - lime - orange bitters - simple syrup - 14 

Hugo Spritz - st.germain - lime - mint - cava - 15 

Bloody - vodka - pickled green beans - shrimp & prosciutto “spedino” - 16 

Espresso Martini - stoli vanilla - espresso - kahula - creme de cacoa - 15  

Aperol Spritz - prosecco - soda - aperol - 15  

Italian Coffee - frangelico - amaretto - white chocolate liqueur - coffee - whipped cream - 12  

WHITE 

Vietti - Moscato d’Asti - 11 / 40 

Gossier - French Rose - 15/ 60 

Frenzy - Sauvignon Blanc - 12 / 48   

Chateau Salmoniere - Muscadet - 10/ 43 

Santa Margarita - Pinot Grigio - 14 / 55 

Liliane Duboscq - White Bordeaux - 12/ 52 

Duckhorn - Chardonnay  18 / 72 

Ca’Momi - Chardonnay - 12 / 52 

RED 

Ratti - Nebbiolo - 18 / 72 

 Marchese di Barolo - Barbera D’Alba - 15 / 60  

Davis Bynum - Russian River Pinot Noir - 17 / 62 

Francis Coppola - Paso Robles Cabernet - 10 / 43 

The Fableist - Paso Robles Cabernet - 14 / 55 

Joliesse - Pinot Noir - 10 / 42 

Easton - Zinfandel - 14 / 54 

Spirit Free 

Coffee - 4 

Espresso - 6 

Soda - 3 

Tea - 3 

Töst - 8


