
Saturday & Sunday, 11AM – 3PM    |    Lunch/Dinner menu also available

TEX-MEX MIGAS      		  19 

Scrambled egg and pepper hash with crisp corn tortillas, 
melted cheddar cheese and fresh salsa piquant

CHICKEN AND WAFFLES		  26 

Buttermilk-fried with vanilla waffles, apple syrup  
and fruit trio

OPEN-FACED STEAK & EGGS PO’ BOY  		  28 

Smoked NY strip shaved with peppers, onions and  
Gruyére cheese on a toasted hoagie with over-easy  
eggs and crisp onion strings

HASHBROWN BREAKFAST PIZZA    	 17 

Rösti potato crust, fire-roasted in our pizza oven,  
topped with scrambled eggs, bacon and cheese

STEAK, BACON & EGG CROSTINIS    	 19 
Toasted crostinis topped with shaved beef tenderloin,  
bacon jam and Béarnaise (egg) sauce

SMOKED SALMON AND AVOCADO TOAST  	 19.5 

With Aleppo pepper, Maldon sea salt and tangerine oil

CHARRED CHILE RELLENO  	 16.5 

Corn chip-coated poblano pepper stuffed with  
pepper jack cheese and served with tomatillo salsa,  
cilantro crema and pico de gallo

SEASONAL FRUIT PLATE  	 11

B R U N C H  S TA RT E R S

B R U N C H  E N T R É E S

W E E K E N D  B R U N C H  F E A T U R E S

02.10.26

A suggested gratuity of 20% will be added to parties of 8 or more. It is company policy that guests have the 
unrestricted right to determine the final amount of gratuity free from compulsion and negotiation.

B RU NC H  C O C K TA I L S  13
Full Mixology/Moxology menu also available

WHITE SANGRIA SPRITZ       

Pinot grigio, Ketel One vodka,  
Domaine de Canton ginger liqueur, 

fresh-pressed lemon juice, apple and 
kiwi purées, topped with soda

MIMOSA DREAM CLOUD       

Cointreau, prosecco, fresh-pressed 
tangerine juice, topped with  

whipped cream and peach liqueur  
infused boba pearls

TEA-QUILA LEMON DROP       

Cuervo Tradicional Blanco tequila,  
Italicus, fresh-pressed lemon juice,  

house-made Earl Grey tea syrup, rimmed  
with Earl Grey tea infused sugar

SALMON CAKES BENEDICT		  23 

Two salmon cakes covered with poached eggs and herb 
hollandaise sauce, then garnished with chive, dill and parsley

FILET CREOLE BENEDICT    		  37 

6 oz. sliced tenderloin topped with poached eggs and 
dijonnaise, then served on a toasted English muffin

  Gluten-Free Friendly        Gluten-Free Friendly with modifications       Vegetarian        Vegan
  Dairy-Free Friendly which might include butter      Dairy-Free Friendly with modifications which might include butter

  Contains Nuts (ask for modifications)

 Undercooked - These items may be served raw or undercooked, or contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.


