
BRUNCH MENU
1588 Stratford Avenue

Salt Lake City, Utah 84106
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BRUNCH MENU

1588 Stratford Avenue
Salt Lake City, Utah 84106

House Pickles V GF  $5
Assortment of pickled seasonal vegetables

Pommes Frites V $6
Proper beer aioli

Fancy Frites $9
Truffle salt, parmesan, fine herbs

Split Pea Soup V GF $8
House Traeger smoked ham, crème fraiche

Biscuits & Jam $7
Buttermilk biscuits, whipped honey butter, daily jam

Turkish Eggs * GF $13
Lemon sumac yogurt, chili oil, chèvre, mint, sourdough,
two poached eggs

Breakfast Poutine * $14
Two eggs any style, sausage gravy, mozzarella, parmesan,
fine herbs

 Add chicken/salmon to any salad $8/$10

Cobb Salad * GF $15
Romaine, bleu cheese crumbles, carrots, tomato, boiled
egg, bacon, croutons, ranch

Chicken Caesar Salad * $16
Grilled romaine, bread crumbs, Caesar dressing,
zucchini pickles, parmesan

Breakfast Pizza * $17
Cream sauce, Intermountain Gourmet mushrooms, prosciutto,
pesto hollandaise, sunny egg, arugula

Margherita V $15
San Marzano tomato sauce, mozzarella, tomato, basil

Side Salad $5

Bacon $3

One Egg Any Style * $2

Breakfast Potatoes $4

Ham $6

Fruit $5

Toast & Jam $4

Stratford Breakfast * GF $15
Two eggs any style, ham, bacon, orange, breakfast potatoes,
toast & jam

Vegetable Hash * V GF $16
Two eggs any style, breakfast potatoes, market vegetables,
purple kale, basil pesto hollandaise

Smoked Salmon Hash * $19
Two poached eggsTraeger smoked salmon, breakfast potatoes, 
peppers, purple kale, red onion, dill hollandaise

Eggs Benedict * $16
Two poached eggs, english muffin, tomato, arugula, basil
pesto hollandaise, breakfast potatoes

Smoked Salmon Benedict * $19
Two poached eggs, english muffin, Traeger smoked salmon,
dill hollandaise, red onion, spinach, tomato

Huevos Rancheros * GF $17
Two eggs any style, braised pork, ranchero salsa,
corn tortilla, black beans, cheddar, cilantro

Stuffed French Toast $16
Brioche, seasonal berries, cream cheese filling, 
powdered sugar, maple syrup

Biscuits & Gravy * $17
Two eggs any style, buttermilk biscuit, sausage gravy, 
breakfast potatoes, fine herbs

choice of side salad, frites, breakfast potatoes, or cup of soup
 Add egg/bacon to any sandwich $2/$3

French Dip * $17
Traeger smoked roast beef, caramelized onions, white
cheddar, garlic aioli, au jus, baguette

Chicken Sandwich * GF $16
Choice of ghost pepper or white cheddar, pesto aioli, 
tomato, red onion, arugula, flour top bun

Breakfast Sandwich * $15.5
House Traeger smoked ham, bacon, white cheddar, paprika aoili. sunny 
egg, roasted peppers, spinach, brioche

Veggie Burger $15
Black bean patty, ghost pepper cheese, poblano crema, 
pickled red onions, arugula, flour top bun

Stratford Burger * GF $14
1/3 lb patty, white cheddar, garlic aioli, tomato, arugula,
flour top bun

Sunrise Burger * GF $16
1/3 lb patty, caramelized onions, white cheddar, garlic aioli, 
arugula, sunny egg, flour top bun

PREPARED FROM SCRATCH IN OUR NEIGHBORHOOD CRAFT KITCHEN

*Consuming raw or uncooked meats, poultry, seafood, shellfish 
or eggs may increase the risk of food borne illness

GF Item is gluten free or can be prepared gluten free
V Item can be prepared Vegan

20% gratuity may be added to parties of 6 or more

Our Food
From-Scratch cuisine, focusing on utilizing local and fresh 

ingredients. Using classic and new techniques, we take 

traditional bistro influences and elevate them to create our 

handcrafted meals.
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Our Beverages
Our focus is to source local whenever we can. We feature 

Taproot soda who offers craft sodas featuring local ingredi-

ents.  Blue Copper locally roasted in SLC focuses on the 

highest quality coffee beans. Drink local!
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PREPARED FROM SCRATCH IN OUR NEIGHBORHOOD CRAFT KITCHEN

 Add apple or orange juice $1

Kids Noodles V $9
Elbow noodles, choice of butter or tomato sauce

Kids Pizza V $10
Choice of pepperoni or cheese

Kids Grilled Cheese V $9
White cheddar, sourdoug, choice of fries or fruit

Kids Mac & Cheese V $10
Elbow noodles, yellow cheddar, bread crumbs

Kids Chicken Sandwich * $11
5 oz chicken breast, brioche bun, choice of fries or fruit

We proudly serve locally roasted artisan coffee by 
Blue Copper Coffee Roasters

Espresso  $3

Macchiato $4

Cappuccino $4

Cortado  $4

Extra Shot $1.5

Coffee $5
Bottomless Blue Copper Coffee Roasters House Brew

Tea $4
See server for tea selections
 8 oz. 12 oz. 16oz.

Latte $3.5 $4 $4.5

Mocha $3.5 $4 $4.5

Chai $4 $4.5 $5

Americano $2.75 $3 $3.75

Hot Cider $4 $4.5 $5

Hot Chocolate $4 $4.5 $5
 Add marshmallows $1

Milk Subs $.75
Soy, coconut, almond, oat

Syrups $.5
Sugar free vanilla, vanilla, hazelnut, caramel, chocolate

Juice by the Glass $3.5
Orange, grapefruit, cranberry

San Pellegrino $3.5
.5 L

Soda (12 oz) $1.5
Coke, Diet Coke, Coke Zero, Sprite, Dr. Pepper, Diet Dr. Pepper

Local Taproot Soda $5
Lemon Lime Lavender, Lemongrass Ginger Ale, Root Beer,
Blackberry Mint

Cock’n Bull Ginger Beer $4

Stratford Spritzer $7
Lemon, simple syrup, club soda, lavender bitters

Ginger Lemonade $7
Ginger simple syrup, lemon juice, lemon wedge

London Proper $8
Earl grey tea, steamed milk, lavender bitters, simple syrup

KIDS & BEVERAGE MENU

 Available Saturday & Sunday from 10:30am - 3:00pm 

Mimosa $4
Orange, grapefruit, cranberry

Bloody Mary $4
Horseradish, tomato, celery, lemon


