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BRUNCH SERVED FROM 10 A.M.TO 2 P.M. 

 

DUNGENESS CRAB EGGS BENEDICT Sourdough English Muffin, Swiss Chard, Red Wine Hollandaise  27 
 

POACHED GLAUM RANCH EGGS  Butter Beans, Pork Sausage, Sauerkraut, Avocado  22 

BRIOCHE FRENCH TOAST “CRÈME BRULEE” Honey Crisp Apple, Cinnamon Spiced Caramel  23 
 

HUEVOS RANCHEROS Sunny Side Egg, Black Beans, Cotija Cheese  24 

 

MIXED BERRY AND FUYU PERSIMMON PARFAIT Whipped Yogurt, Marshall Farms Honey, Granola   14 
 

SCOTCH BARREL SMOKED SALMON  Roasted Beets, Pickled Onion, Grilled Sourdough   22 
 

“AVOCADO TOAST” Brokaw Avocados, Easter Egg Radishes, Sprouted Quinoa  16 

BELGIUM ENDIVE SALAD Liberty Farms Duck Hash, Shinko Asian Pear, Poached Egg  16  
 

“CHINATOWN-INSPIRED” DIM SUM  5 ea Dumplings, Soy Dipping Sauce   19 
 

8 OZ. ALL-NATURAL CHEESE BURGER Braised Short Rib, Jalapeno Mayo, Onion Rings 24 
 

“FILLMORE STREET” Fried Chicken Sandwich Slaw, BBQ Sauce 23 

 

SIDES:  

SEASONAL FRUIT PLATE 12 

APPLE SMOKED BACON 7 

ZUCKERMAN’S FARM ROASTED POTATOES 8  

 

DESSERTS: $10 
PEAR BREAD PUDDING, GINGER CARAMEL, 

VANILLA ICE CREAM 

 
CHOCOLATE CRANBERRY TART 

 

 

 

 

 

 

 

 

 

BEVERAGES 

Illy espresso, cappuccino, latte, mocha  7 
Illy coffee or decaf  6 
hot tea  7 
farm-squeezed orange or grapefruit juice 7 
apple, cranberry juice or V8   6 
fruit smoothie  9 
Mimosa  14 
Bloody Mary  14 
 

 PARALLEL 37 

RAW BAR:  

OPENS AT 11 A.M. 

OYSTERS BY THE PIECE $4 MIN. OF 3 

DUNGENESS CRAB SALAD, GRAPEFRUIT $12 

AHI TUNA TARTARE, NORI CRACKER, WASABI 2 PIECES $12 

SHRIMP COCKTAIL 4 PIECES $12 

OUNCE OF CAVIAR, CRÈME FRAÎCHE, BRIOCHE $85  

 


