SUNDAY BRUNCH
SERVED 10:30AM-2:30PM

Bacon and Cheddar Waffle with Warm Maple Syrup $9

Fresh Local Strawberry Stuffed French Toast $9

Blueberry Ricotta Pancakes with House-Made Lemon Curd $9

Organic Niman Ranch “BLT” on Brioche Toast $9

Skirt Steak and Two Fried Eggs, Hash and Toasted Ciabatta $13

Salmon Pastrami Over Potato Pancake with Sour Cream and Chives $11

Asparagus, Tomato and Olive Frittata with Side of Niman Ranch Bacon $9

Ricotta Gnocchi with Spinach Pesto $14

Rock Shrimp Po’ Boy on Potato Roll with Garlic Parmesan $12

Red Leaf, Goat Cheese, Fresh Local Strawberries, Pistachio, Berry Vinaigrette $9

*Signature Dish*
Eggs Benedict, Tomato Hollandaise, Spinach, House-Made Sausage Hash $11

Side Pastries and Grains

Chef Adele’s Pastry Basket $10
Fresh Baked Assorted Muffins and Breads

Sides from the Grill

Two Organic Eggs as you like $4
House-made Sausage Hash  $4
Niman Ranch Organic Bacon $4
Potato Pancake $3 Two-$5

For the Kids

French Toast Sticks $5
Scrambled Eggs —-N- Cheese $5
Mac n Cheese $5
Grilled Cheese Sandwich $5
Pasta with Marinara or Butter $5

Warm the Soul

Coffee $3 (Free Refills)
Espresso $3.5
Cappuccino $4
Tazo Teas $3.5

Chill Out

House-Made Orange Juice $3.5
Cranberry Juice $3
Kids Chocolate Milk $2
House-Brewed Iced Tea $2.5
Iced Tea/Lemonade $3
Fresh Squeezed Lemonade $3
Cranberry Lemonade $3.5

We encourage you to bring champagne and make
Mimosa’s and Bellini’s with our Fresh Juices

20% service added to parties of 6 or more




