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Brunch Belections

Served with Rosemary Griddle Potatoes,
Fruit, House-Made Biscuit & Jam

Three Eggs (Your Way)
Roasted Tomato, Sugar-Cured Bacon or
Linguica Sausage 6.95

Mexican Chorizo & Eggs
Charred Green Onions, Tortillas,
Fire-Roasted Salsa 8.95

Linguica Sausage Scramble
Caramelized Onions, Roasted Red Peppers,
Cheddar Cheese 9.95

Salmon & Tomato Benedict
Arugula Cucumber Salad,
Chive Hollandaise 11.95

Orange Vanilla French Toast
Cinnamon Swirl Brioche, Berties,
Raspberry Sauce 9.95
Short Stack 6.95

Strawberry Banana Buttermilk Flap Jacks
Maple Syrup 9.95
Short Stack 6.95

Biscuits & Gravy 5.95

Fresh Fruit Platter
Cottage Cheese 10.25

For kids 12 and under 4.95

Chocolate Chip Pancakes
Fruit, Maple Syrup

Cinnamon French Toast
Berries, Maple Syrup

Two Eggs (Any Way)
Bacon, Griddle Potatoes
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Grilled Chicken, Caramelized Onion,
Spinach, Pico de Gallo, Queso Fresco

Sugar-Cured Bacon, Cheddar, Stewed Tomato,
Avocado, Cool Romaine

Scottish Salmon, Scallions, Black Tobiko Caviar,
Brie, Créme Fraiche

Linguica Sausage, Wild Mushroom:s,
Roasted Red Pepper, Jack Cheese

Five Cheeses (Ask Your Server)

Fruit 4.95
Cottage Cheese 1.95
Two Eggs 2.95
Griddle Potatoes 2.95
Bacon 2.95
Spicy Linguica Sausage 4.95
House-Made Biscuits & Jam 1.95

[oibations
Sunday Screwdriver 5.00

Victorian Mary
Fresh Rosemary & Seasonal Garden Herbs,
Lemon, Lime 8.95

Chipotle Mary
Cilantro, Chives, Roasted Jalapefio & Pepperoncini 8.95

Bottomless Mimosas
Champagne & Fresh O] 14.95

Violette Fizz
Champagne, St. Germaine, Raspberry, Creme d’Yvette,
Lemon Juice, Sugar & Soda Water 8.95

Krakito
Kraken Rum, Blackberry Chambord, Mint, Lime
& Cane Sugar 8.95

Sous Chef
Genri Mirkadyrov






