
GRATIFICATION 
 

Southern Chicken & Waffles 
crispy chicken breast, savory sweet   

potato waffle, maple apple gravy 
 

Smoked Chicken Chilaquiles  
corn tortilla chips,                                     
refried black beans,  

salsa verde, chihuahua cheese,                   
cage-free  eggs, queso fresco, sour 

cream, pico de gallo 
 

Short Rib Poutine  
pulled bbq short rib, Dubliner cheese 
sauce, whiskey brown gravy, kimchi, 

sunny side-up egg 

NOURISHMENT 
 

...served with hash browns 
 

Crab Eggs Benedict 
toasted English muffin, cage-free 

poached eggs,  
hollandaise sauce 

*Classic Style Benedict available upon request 
 

Short Rib Omelette 
heirloom tomatoes, leeks, baby              

arugula, manchego 
 

Pork Belly & Gruyere  
Broken Yolk Sandwich 

cage-free fried egg, roma tomato,     
grilled onion, spinach, grain mustard, 

sourdough 
 

Tenderloin Tips & Grits 
cheddar, demi–glace, mushrooms,  

cherry tomato, char crust 

ON THE HEALTHY SIDE 
 

...served with hash browns 
 

West Coast Omolette 
avocado, herb cream cheese,                
asparagus, tomato, jalapeño,               

sour cream 
 

Eggs Florentine 
corn muffin, braised fennel and       

spinach, heirloom tomatoes,                            
cage-free poached eggs,                             

truffle hollandaise 
 

Ancient Grains Porridge 
fresh berries, banana slices, granola, 

seeds, nuts, honey drizzle 
 

Smoked Salmon Sandwich 
Cage-Free egg, arugula, avocado,          

tomato, red onion, cream cheese 
spread,  sourdough 

 
 

LUNCH-FARE  
 

Grass Fed Angus Burger 
aged white cheddar on butter brioche, 

house fries 
 

Green Goddess Cobb 
artisan greens, chicken, pork belly, 

white cheddar, grape tomatoes,          
avocado, macerated red onions,                                 

crumbled egg whites, softened yolk,                                   
green goddess dressing 

 

Roasted Apple & Fennel Salad 
baby spinach, radicchio, pecans,  

gorgonzola vinaigrette, pretzel toast 
 

Char Crust Burger 
havarti, coffee bacon relish,  

onion-poblano jam, 

 CONFECTION  
 

Apple Butter & Cream French Toast 
stuffed brioche, mascarpone,  

honey bourbon pecans, 
house made whipped cream 

 

Cinnamon & Nutella Swirl Pancakes  
glazed maple bacon, berries  

 

 
Please Notify Your Server if You Have Any Food Allergies Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or 

Eggs May Increase Your Risk of Foodborne Illness  Menu Subject to Change 

 

WEEKEND 
BRUNCH  $15 



Brunch Cocktails 
Bloody Marys  10 

 The Level Two - vodka - celery salt 

JInzu- Gin - Togarashi  

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

  White Dog - white whiskey—cinnamon, passila pepper, 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 

 

ShrubbZ and BubZ  10 
house made cucumber/celery shrub, sparkling wine 

 

Tee Time  10 
tito’s vodka, house made earl grey tea syrup, lemon, grapefruit bitters 

 

El Ojo Rojo 10 
cabeza tequila, instant coffee, earl grey tea syrup, orange bitters 

 

Happy Daze 10 
brugal anejo rum, goose island root beer, brandied cherry juice 

@leveltwo_hyatt 
 

#leveltworestaurant 
 

facebook.com/Level2Restaurant 


