alchemy

cultural fare & cocktails

BLOODY MARY LIST ... six Bucks EACH

Hail Mary

Bacon infused vodka and our house blend of the traditional tomato juice and spice mix

Tricolore
Red, Green and Yellow pepper infused vodka with our house blend of the traditional tomato juice and spice mix

Cool Hand Cuke

Persian Cucumber Infused vodka with tomato juice and a celery salt rim

Sweaty Caesar
Thai Chili infused vodka blended with Clamato juice and far-east spices *hot/spicy

seasonal fruit bellini .. sixbucks

local draft beers .. threebucks

seasonal doughnuts
two for sfour...maple/bacon & apple glazed

alchemy would like to thank our local purveyors for their enduring effort to bring us and our guests the best of the seasons

VEGETARIAN

trio of spreads .. *seven
kalamata olive tapenade, melitzanasalata and chickpea hummus accompanied by flat bread crackers

the vegan skewer .. *six
seasonal selection of the best produce the farms have to offer, inquire

mixed grain salad .. *seven
couscous, bulgar wheat and red quinoa surrounded by grape tomatoes and crumbled feta topped with fried carrot shavings

farmer’s market salad .. *seven
olive oil dressed pea tendril salad with ruby grapefruit, watermelon radish, baby gold beets and borage

oysters on the half shell . *two each

Carlsbad Farms Blonde oysters, horseradish, lemon and black pepper
...order as many as you like or heck make it into a shooter for Stour more




FRITTATAS

served with mission bay spiced potato confit hash and fresh fruit

eggplant, water spinach & ricotta .. ’ten

country ham, bacon & sausage ..°ten
acorn squash, arugula & goat cheese ..‘ten

EGGS YOUR WAY

two eggs your style served with mission bay spiced potato confit hash and fresh fruit ... $eight

add herb de provence sausage ... *three
add apple-wood smoked bacon ... *three
add other stuff *see sides on back page

SIGNATURE DISHES & “WICHES

alchemy poutine .. *ten
a base of shoestring fries topped with sausage gravy, Mahon cheese, roasted mushrooms and a sunny side egg

eggs benedict .. *eleven
two poached eggs atop a house made english muffin with country ham, hollandaise sauce and micro chives

chilaquiles .. *eleven
corn tortillas simmered in salsa verde, topped with lime crema, pork carnitas
and queso fresco. Served with slow cooked black beans and two eggs your way

buttermilk waffles .. *ten
with house-made vanilla maple syrup and clarified butter, then your choice of mix berry preserves or wild blueberry compote

fried chicken & waffles .. *fifteen
with house-made vanilla maple syrup, clarified butter and a southern fried free range Huntsigner Farms chicken breast

pozole .. *ten
classic pork and hominy stew with cascabel chile broth, red onion, lime and fresh oregano

farmer’s ‘BLT’ .. *ten
crispy Berkshire bacon, grilled organic tomatoes, Suzie’s Farm red leaf lettuce, garlic aioli on sourdough bread with taro root chips
add an over easy egg ... Stwo

the burger .. *thirteen

paso prime grass fed beef, a slice of Mahon cheese, our house cured pickles, red leaf lettuce, tomatoes and onions with hand-cut
frites

add apple-wood smoked bacon ... *two

SIDE DISHES

mission bay spiced potato confit hash .. three
biscuit and preserves ..°two

biscuit and sausage gravy ..°five

bread & cie toast and preserves .. °two

herbs de provence sausage .. three

berkshire bacon .. °three

seasonal fruit ..small="two large = *four
seasonal doughnuts ..°four

huevos ... one for $two , two for Sfour , etc.



