FOOD MENU

The Lounge by PORTER

BREAKFAST

The Biscuit $13
House-made buttermilk biscuit, Baker’s bacon, egg souffle,
Beecher’s cheddar, herbed aioli / Old Salt bagel +2

The Business $17
Old Salt bagel, smoked salmon lox, herbed cream cheese,
pickled red onion, capers

Soft Scramble $10
Farm eggs, creme fraiche, parmesan, fresh herbs,
Le Panier baguette (vg)

Avocado Toast $13
Avocado mousse, soft-boiled egg, cherry tomato, radish,
Jresh herbs, Sea Wolf sourdough (vg)

California Breakfast Burrito $15
Chorizo, scrambled eggs, cotija cheese, home fries,
avocado, pico de gallo, sour cream, salsa roja, flour tortilla

Old Salt Bagel $7
Choice of plain or herbed cream cheese (vg)

Soft-boiled egg* +3 / Smoked salmon lox +7 / Baker’s bacon +4

SALADS

Mon, Tues, Fri | 7:30am-2:30pm
Wed, Thurs | 7:30am—5:30pm

MAINS Starting at 11am

Turkey Sandwich $14

Smoked turkey breast, Baker’s bacon, romaine, tomato,
white cheddar, aioli, Grand Central sourdough
Avocado +3

Oklahoma Smash Burger $18
Double smashed beef patties, griddled onions, American cheese,
house-made pickles, Worcestershire aioli, brioche bun

Baker’s bacon +4 / Avocado +3

Pimento BLTA $17
Baker’s bacon, pimento cheese, heirloom tomato, avocado, lettuce,
brioche bun

Salmon Vermicelli Bowl $18

Vermicelli noodles, cured sockeye salmon, cucumber,
cherry tomato, baby lettuces, chili-lime vinaigrette with a
touch of fish sauce / Chili crisp +2

Mushroom Rice Bowl $17
Steamed rice, tamari-marinated foraged mushrooms,
soft-boiled egg* green onion, sesame seeds (vg)

Roasted chicken +7 / Roasted salmon +10 / Chili crisp +2

Starting at 11am

Vietnamese Cabbage Salad $14

Cabbage, romaine, mint, cilantro, basil, dill, pickled daikon,
carrot, shaved red onion, crispy garlic, crispy shallots,
chili-lime vinaigrette with a touch of fish sauce (gf, df)

Roasted chicken +7 / Roasted salmon +10

House Salad $13
Romaine, Castelvetrano olives, shaved red onion, parmesan,
croutons, pepperoncini vinaigrette (vg)

Roasted chicken +7 / Roasted salmon +10

Cobb Salad* $16
Roasted chicken, Baker’s bacon, tomato, avocado, blue cheese,
soft-boiled egg, green goddess dressing

Heirloom Tomato Salad $14
Heirloom tomatoes, cucumber, blackberry, spring onion,
queso fresco, tomato aguachile (vg)

Order Ahead

V-Vegan VG - Vegetarian

GF - Gluten Free  DF - Dairy Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase pour risk of foodborne illness.

PORTER



