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COCKTAILS

Bloody Mary 9
The Family JonesVodka & Linger Bloody Mary Mix
Bloody Viking with Danish Taffel Akvavit 10

Green Tea Collins 10
Vodka, Matcha, Lemon, Soda

Coconut Fizz 9
Gin, Coconut, Lime, Sparkling Water

Corpse Reviver #2'» 11

Gin, Ginger Liqueur, Lillet Blanc, Lemon, RAbsinthe

SAVORY & MAINS

Chorizo Tacos 13 @ ®
Scrambled Eggs, Potatoes, Cotija, Avocado & Red Onion

Breakfast Dosa 16 ® ®

Crispy Lentil Crepe, Scrambled Eggs, Avocado, Squash,
Green Beans, Peas, Apricots & Potatoes

Hangover Ramen® 17 @
Shoyu Egg, Duck Confit, Mushrooms, Brussels, Bacon,
Chili Crunch, Sesame & Condiments

Adoho Pork Benedict” 15 ®
Poached Eggs, Braised Pork, Plantain Mash, Sopes,

Chipotle Hollandaise, Refried Lentils & Black Beans

Pork Belly Grapow™ 14
Jasmine Rice, Pole Beans, Mustard Greens,
Turmeric Onions, Basil, Tamarind Sauce & Poached Egg

Eggs in Purgatory® 18 ®
Lamb Sausage, Roasted Carrots, Ricotta Salata, Herbs,
Sundried Tomato Sauce & Grilled Sourdough Bread

Breakfast Banh Mi 13 nooesss2
Mongolian BBQ Duck, Plum Pork Belly, Pickled Vegetables,
Sriracha Rioli & Miso Cucumber Salad

Wagyu Sliders® 16 &
Peppered Bacon, Aged Cheddar, Curried Sour Cream,
Sweet Potato Waffle Fries & Chipotle Ketchup

THE IMPOSSIBLE BURGER Persian Sliders 18 ®

Hummus, Dill Havarti, Israeli Salad, Avocado,
Arugula & Sweet Potato Waffle Fries
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Please notify server of any allergies before ordering, not all ingredients are
listed. Due to the nature of restaurants and cross-contamination concerns,

we are unable to guarantee a 100% allergy free zone. We will do our best to
accommodate your needs.
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Classic Mimosa 15 Blood Orange Mimosa 18

LAST CALL IS AT 3:00, PLAN ACCORDINGLY!
Linger reserves the right to limit service to any “chemically
inconvenienced” patrons. Bottomless mimosas available only
to guests ordering a brunch meal. No sharing please.

AM SMOOTHIES

Anti Milkshake 9 & ®

Almond-Cashew Milk, Chai, Cardamom, Carrot, Hemp & Cacao

Green Horchata 9 ® ®
Housemade Rice Milk, Vanilla, Cinnamon,
Kale, Lemon, Ginger, Coconut Nectar & Avocado

SWEETS

Donut Holes 10
Chocolate Dipping Sauce & Dulce de Leche

Sesame Bao Bun “French Toast” 12
Butternut Squash, Pomegranates, Banana-Yogurt
Kaya Foam & Super Seed Crunch

Pineapple Wontons 9 ®

Banana, Lemongrass, Black Tea Caramel & Yuzu Coconut Cream

BAO BUNS, NOSH, ETC.

Mongolian BBQ Duck ® 6

Miso Pickled Cucumbers & Scallions

3 Spice Pork Belly 6
Grilled Pineapple Jam, Sambal & Plum Sauce

Korean Fried Chicken ® 6

Kimchee, Pickled Fresnos & Korean Chili Rioli

Bison Pastrami Reuben 6
Brussels Kraut, Swiss, Rye & 1,000 Island

Sweet Potato Waffle Fries 7 ® ®
Chipotle Ketchup

Devils on Horsehack 11 &
Smoked Bacon, Medjool Dates, Herbed Goat Cheese
& Sambal Gastrique
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Tender Belly Bacon s Home Fries &

Chorizo & Egg Whites sus 1
Soyrizo 4 Side of 2 Eggs™ 5
Toast 2/ @2 Seasonal Fruit s

Avocado sus 1 / aop 2
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*These items may be served raw or undercooked based on your specification, or
contain raw or undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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