
CL BRUNCH 3.25.26

B R U N C H  B U R G E R *                                             1 8 . 5
Creekstone Farms beef, applewood bacon, white cheddar, tarragon aioli, 
caramelized onions, sunny side up egg, English muffin, home fries  

C I R C A  B U R G E R *   �  1 8 
Creekstone Farms beef, aged cheddar, lettuce, tomato, onion, 
scallion aioli, brioche bun, fries

T U R K E Y  B U R G E R   �  1 8 . 5 
provolone, lettuce, tomato, pickled onions, habanero aioli, 
brioche bun, sweet potato fries 

G R I L L E D  C H I C K E N  S A N D W I C H �    1 9 
provolone, arugula, roasted peppers, basil aioli, ciabatta, fries

D C  H O T  C H I C K E N  S A N D W I C H                                   1 9
mumbo sauce, house made dill pickles, cider slaw, habanero aioli, 
brioche bun, fries

S A N D W I C H E S
C R U S H E D  T O M A T O  M A R G H E R I T A    � 1 3 . 5 
hand crushed tomato sauce, basil, fresh mozzarella 

R U S T I C  I T A L I A N    � 1 6 
sopressata, local Italian sausage, roasted red peppers, mozzarella 

B A R B E C U E  C H I C K E N    � 1 6 . 5                                
barbecue sauce, slow roasted chicken, red onion, bacon, mozzarella

W I L D  M U S H R O O M                                       � 1 7. 5                                  
cremini, shiitake, portobello, + oyster mushrooms, arugula, pesto, 
truffle oil, mozzarella
 

F L A T B R E A D S  

S M A L L  P L A T E S 

S A L A D S 

B E I G N E T S                 � 1 2                                         
powdered sugar, raspberry coulis, caramel sauce

H E R B  B A K E D  P A R K E R  H O U S E  R O L L S                          7 
four rolls, whipped garlic butter

F R I E D  C A L A M A R I   �  1 8 
cherry peppers, artichokes, olives, marinara, grilled lemon 

S H O T G U N  S H R I M P   � 1 5 . 5 
flash fried, sweet chili sauce, red bell pepper, broccolini,  jicama slaw,
pickled jalapeños, micro cilantro

H U M M U S                                                             1 6
za’atar spiced cauliflower with garlic toum and pine nuts 
served with warm garlic pita bread

T U N A  P O K E  N A C H O S *   �  1 8 . 5 
sesame ginger marinade, wasabi avocado cream, tobiko, 
pickled ginger aioli, wonton chips, sweet soy glaze, 
roasted nori + sesame seeds 

C H I C K E N  W I N G S  �   1 8 
spicy apricot chili glaze, carrots, celery, blue cheese dressing 

W A G Y U  M E A T B A L L  S L I D E R S � 1 8
garlic brioche, basil aioli, marinara, mozzarella
*contains pork

B R U S S E L S  +  B L U E  � 1 3
flash fried, applewood smoked bacon, balsamic glaze, blue cheese 

home fries 6.5 / bacon 7 / eggs 5 / fruit salad 6  / avocado 5 / asparagus with hollandaise & herbed breadcrumbs 7
S I D E S 

b r u n c h  e n t r É e s
A V O C A D O  T O A S T *                                            1 7 . 5
avocados, marinated tomatoes, poached eggs, sautéed onions, 
chili oil, feta, micro cilantro, Italian rustico       

N U T E L L A  F R E N C H  T O A S T          		             1 7                                    
brioche, Nutella mousse, berry compote, candied hazelnuts

S H R I M P  &  G R I T S *                                              2 3
blackened shrimp, andouille sausage, stone ground cheddar grits, roasted 
peppers, corn, baby spinach, chipotle cream sauce, sunny side up egg

A M E R I C A N  B I S T R O  B R E A K F A S T *                           1 7
french toast, two eggs any style, bacon, home fries            

S O U T H E R N  C H I C K E N  B E N E D I C T *                        1 7 . 5
flash fried chicken, housemade biscuits, poached eggs, sausage gravy, 
home fries        
                                                                                           
C R A B  C A K E  B E N E D I C T *                                     2 6 . 5
English muffin, poached egg, Old Bay hollandaise, grilled asparagus, 
home fries                                

C R A B  &  S P I N A C H  O M E L E T *                                    2 3
gruyere cheese, hollandaise, fines herbes, mixed greens   
             
G R I L L E D  A T L A N T I C  S A L M O N *                                 2 6
garlic spinach, scrambled eggs, hollandaise

H U E V O S  R A N C H E R O S *                                        1 6 . 5
sunny side up eggs, corn tortilla, black beans, ranchero sauce, queso fresco, 
avocado corn salsa, pickled jalapeños 

 S T E A K  A N D  E G G S *                                               3 2
7oz grilled sirloin, two eggs any style, asparagus, hollandaise, home fries
   
B I S T R O  O M E L E T *                                                 1 7
bacon, caramelized onions, spinach, roasted mushrooms, white cheddar, 
mixed greens, hollandaise

H O T  H O N E Y  C H I C K E N  &  W A F F L E S    �       1 8 . 5
buttermilk waffle, fried chicken breast, fresh fruit, powdered sugar, 
maple syrup�
     

C A E S A R * �    1 1 . 5 
chopped romaine, freshly grated Parmigiano-Reggiano, brioche crumble, 
caesar dressing | chicken +10, grilled shrimp +8, salmon* +12

S A L M O N  S A L A D *  �   2 6 . 5
mixed greens, marinated tomatoes, pee wee potatoes, 
balsamic onions, goat cheese, champagne vinaigrette

C R I S P Y  C H I C K E N  C O B B  �   1 9
romaine + mixed greens, crispy chicken bites,  applewood smoked bacon, 
hard boiled egg, blue cheese, marinated tomatoes, avocado, carrots, 
cucumbers, grilled corn, champagne vinaigrette + smoked blue cheese dressing

M E D I T E R R A N E A N  B O W L                                         1 7
crispy falafel, shredded romaine, pickled cucumbers, marinated tomatoes, 
pickled red onions, feta, tzatziki, hummus, garlic toum, roasted cauliflower, 
harissa vinaigrette, pita chips

B L A C K E N E D  C H I C K E N  M A N G O  �    2 0 . 5
mixed greens, red grapes, mangoes, marinated tomatoes, cashews, 
dried cranberries, pickled ginger vinaigrette

T H A I  S H R I M P  �   1 9 . 5
shotgun shrimp, mixed greens, napa cabbage, carrots, cucumber, 
red onion, marinated tomatoes, crispy wontons, micro cilantro, peanuts, 
Thai peanut vinaigrette

P A R M E S A N  C H I C K E N  B O W L    � 1 8 
baby arugula, herbed pearl cous cous, crispy chicken bites, 
marinated tomatoes, sundried tomato vinaigrette, parmesan crisp, basil aioli 

C H I M I C H U R R I  S T E A K  B O W L * �      2 3
5oz grilled filet tips, mixed greens, marinated tomatoes, cucumbers, 
crispy onion, avocado, grilled corn, balsamic grilled onions, 
marinated farro, chimichurri, champagne vinaigrette

WE UNDERSTAND THAT SENSITIVITY TO GLUTEN CAN VARY, AND IT’S IMPORTANT TO NOTE CIRCA IS NOT A GLUTEN FREE ENVIRONMENT. 

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS

Vegetarian vegan dairy-free contains 
shellfish contains nuts gluten

sensitive
can be modified to

 be gluten sensitive


