
The BIRD is the WORD 

Chicken & Waffles 
crispy buttermilk chicken breast,  

cinnamon waffle,  jalapeno syrup crème anglaise 

poblano fingerling hash 

 

Grilled Chicken Chilaquiles  
corn tortilla chips, refried black beans,  

salsa verde, chihuahua cheese,  

cage-free eggs, queso  

fresco, sour cream, pico de gallo 

 

Breakfast Flatbread 
chicken sausage , mascarpone cream, duck bacon,  

scrambled egg, mozzarella cheese 
 

NOURISHMENT 
 
 

...served with hash browns 
 

Crab Eggs Benedict 
toasted english muffin, cage-free poached eggs, hollandaise 

sauce 

Choose: 

*traditional, crab or pork belly 

 

Pork Belly & Fried Egg Sandwich 
cage-free fried egg, tomato, grilled onion, spinach,  

sourdough 
 

Chorizo Breakfast Bowl 
potato hash, bell peppers & poblano medley, black beans, 

fried tortilla, avocado, fried egg 

 

Smoked Salmon Omelet  
onions, tomatoes, dill cream cheese, capers, scallions  

ON THE HEALTHY SIDE 
 
 

Quinoa & Oats Porridge 
banana slices, flax seeds, honey drizzle, sliced fruit, fresh 

berries, yogurt    

 

West Coast Omelet 
avocado, boursin cheese, asparagus, tomato, jalapeño, 

served w/ hash browns 
 

Poached Eggs & Kale 
baby kale & spinach, crispy bacon, parmesan, cured plum 

tomatoes, truffle vinaigrette  
 

 Seared Salmon Filet 
dill cream cheese, arugula, pickle onion, cucumber, onion, 

tomato, capers, bagel crisp, meyer lemon olive oil  

 

 Farmers Market Omelet  
Asparagus, bell peppers, spinach, mushrooms, onion, ched-

dar, egg whites, served w/ grilled  heirloom tomato 

LUNCH-FARE  
 

Steak and Frites 

cast iron seared skirt steak, sunny-side up egg, parmesan 

truffle house fries 

 

Crispy Chicken Sandwich 

buttermilk chicken, pickled vegetable,   

honey dijonaise, brioche bun 

 

Apple & Beet Salad 

beet meringue, compressed apples, radishes, frisee lettuce, 

arugula, spiced pepitas, radicchio,  

gooseberry vinaigrette 

 

Santorini Salad 

artisan greens, grilled artichokes,  

feta, medley of olives, cherry tomatoes, fennel vinaigrette  

 

CONFECTION  

 

Bananas Foster’s French Toast 

brioche & croissant bread pudding slices,   

toasted Walnuts,  

house made whipped cream 
 

Nutella  & Cream Crepes  
chocolate sauce, raspberry garnish, house made                 

mascarpone whipped cream  

 

 

 



 
Bloody Marys  10 

 The Level Two - vodka - celery salt 

JInzu- Gin - Togarashi  

 Spanish harlem- tequila - candied lemon peel, cayenne, salt 

  

Not Your “GrandMa’s” Mimosa   10 

grand marnier, orange bitters, fresh squeezed orange juice,  

and sparkling wine 

 

The L2 Bellini   10 

peach purée,  bitters, sparkling wine 

 

Fastidious and the Furious  10 

aperol, dry vermouth, peach bitters, sparkling wine 

 

The Nadine 10 
dark rum, pama, rosé syrup, blood orange, fresh lime, egg white 

 

Tee Time  10 

tito’s vodka, house made earl grey tea syrup, lemon, grapefruit bitters 

 

Gingerbread Margarita 10 
tequila, gingerbread-rooibos tea syrup, fresh lime juice 

 

Happy Daze 10 

brugal anejo rum, goose island root beer, brandied cherry juice 

  

 
 

 
 

 

http://www.facebook.com/level2restaurant.com
https://instagram.com/leveltworestaurant
https://twitter.com/leveltwo_hyatt

