
S E A D A Y  B R U N C H  M E N U

FRESH FROM OUR BAKERY
CROISSANT –  Plain or chocolate

CINNAMON ROLL  –  Thick frosting

STRAWBERRY SCONE – Sweet cream

CRANBERRY BEAR CLAW – Raisins, sugar glaze

SWEET  POTATO MUFFINS  – Chocolate chunks

TOAST  – White or wheat bread

BAGEL

CEREALS AND MORE
CEREALS 

Cheer ios  |  C innamon Toast  Crunch |  Lucky Charms |  Corn  F lakes 
Froot  Loops  |  Frosted F lakes

AÇAÍ  BOWL  – Banana, dates, granola, 
coconut, pineapple

COTTAGE CHEESE  BOWL  – Berries, granola, kiwi, 
apricot, chia seeds, honey

STRAWBERRY YOGURT CHIA  SEEDS PARFAIT 
Greek yogurt, wild berries, honey, almonds, walnut, mint

GRITS  – Plain or with cheese

OATMEAL

20% service charge will automatically be added to your order

100% VEGAN
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- FRESH PRESSED JUICE -$6



CHEF FAVORITES
F L A M I N ’  TO M ATO  S O U P
Poblano peppers, toasted brioche, scallions

L E M O N  S O U F F L É  PA N C A K E S
Blueberry compote, honey whipped cream, toasted walnuts

H O U S E - M A D E  B R I O C H E  F R E N C H  TO A S T
Maple syrup, orange mascarpone

C H I C K E N  TA CO
Tortillas, eggs, peppers, onions, manchego, 
cheddar and cotija cheeses, sour cream, 
hash browns and pork sausage

B E E F  B R I S K E T  H A S H
Crispy potatoes, onions, cheddar cheese, scallions served with 
over-easy eggs and hollandaise

C H I C K E N  A N D  W A F F L E S
Crispy fried chicken, warm bourbon maple syrup, 
cinnamon honey butter

B A CO N  +  H A M  M A C  N ’  C H E E S E
Garlic and parsley crumbs, four-cheese sauce

C A E S A R  S A L A D
Romaine lettuce, tomato confit, pickled grapes, 
house caesar dressing, Parmesan
With choice  of  gr i l led  ch icken or  shr imp

B A G E L  A N D  LOX *
Smoked salmon, onions, capers, greens, cream cheese

C L A S S I C  B R U N C H  S M A S H  B U R G E R *
Double beef patties, Swiss cheese, chipotle aioli, caramelized 
onion, tomato, lettuce, garlic-mayo, fried egg, fries

BRUNCH CLASSIC
S T E A K  A N D  E G G  F LO R E N T I N E *
English muffin, spinach, fried egg, fries

H A M  A N D  E G G S  B E N E D I C T *
English muffin, creamy hollandaise, hash browns, pork sausage

F L U F F Y  O M E L E T *
Pla in  |  Cheese  |  Ham and Cheese  |  Vegetable-  Bel l  Peppers , 
Onions,  Tomato
Served with choice of sides

T W O  E G G S  YO U R  W AY *
Sunny S ide  Up |  Over  Medium |  Over  Easy  |  Over  Hard
Served with choice of sides

Addit ional  s ides  avai lable  upon request
Pork link sausage, Hash browns, Sliced bacon, Sliced ham, 
Turkey bacon, Chicken sausage



*  Publ ic  Heal th  Advisory: 
consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk 
for foodborne illness,  specially if you have certain 
medical conditions.

Please inform your server if  you have 
any food allergies

LIGHT AND HEALTHY
C L A S S I C  CO B B  P R OT E I N  B O W L
Chicken, boiled egg, blue cheese, peas, corn, apple, avocado, 
kale, quinoa, tomato

B R E A K FA S T  P O W E R  W R A P
Egg white, turkey, spinach, mushroom and melted mozzarella 
cheese, with a watermelon, mint and feta salad

S U P E R F O O D  S A L M O N  B O W L*
Grilled salmon, roasted sweet potato, freekeh, 
turmeric cauliflower, edamame, ginger vinaigrette

DESSERT
DULCE  DE  LECHE
Puff pastry, banana and cream, berries

DARK CHOCOLATE  CHERRY DECADENCE
Whipped cream

CRÊPES
Boston cream rolled, cookie and almond crumble, berry compote

FRUIT  PLATE  – Assorted seasonal fruit

SELECTION OF  ICE  CREAM

S H R I M P  A N D  G R I T S  $6
Andouille pork sausage

B E I G N E T S 
Powdered sugar, strawberry and chocolate sauce

half dozen $5  dozen $9
C R A B  A N D  AV O C A D O  S A N D W I C H *  $8
Mesclun salad, poached egg, béarnaise, shaved Parmesan

LO B S T E R  B E N E D I C T * $19
Grilled tomato, asparagus, salmon roe

B I S C U I T S  A N D  G R AV Y  P I Z Z A  $6
Pork sausage, eggs, mozzarella, cheddar, avocado salad

PREMIUM SELECTIONS


