
 

BRUNCH MENU 

Please be advised the consuming raw or undercooked meat, seafood, poultry, or eggs increases your risk of foodborne illness. 

HAM & CHEDDAR QUICHE 

flaky pastry shell, egg custard, applewood-smoked ham, sharp cheddar cheese, chives, 
simple side salad w. champagne vinaigrette 13.95 

ROASTED VEGETABLE GAZPACHO 

puree of slow roasted vegetables, cucumber, cilantro, 
lime, olive oil, focaccia croutons  

cup 6.95 | bowl 10.95 

CHICKEN & WAFFLES 

made to order waffle, boneless breast of chicken, candied pecan butter, orange 
and thyme maple syrup, blackberries 16.75 

PRIME RIB HASH 

potatoes, sweet bell peppers, scallions, poached eggs, fresh asparagus  18.95 

BISCUITS & GRAVY 

jumbo buttermilk biscuits, rich peppered sausage gravy,  fruit cup 14.95 

SALMON “BENEDICT” 

salmon croquette, fried egg, wilted spinach, toasted english muffin, 
hollandaise, potato pancakes 17.75 


