
BRUNCH MENU
Brunch Cocktails

Irish Coffee
Jameson, Coffee, Whipped Cream and Creme de Menthe Drizzle $13

Espresso Martini
Vanilla Vodka, Kahlua, Creme de Cacao and Espresso $13

Paloma
Casamigos, Lime Juice and Grapefruit Soda $13

Aperol Spritz
Aperol, Prosecco and Club Soda $13

Bellini
Prosecco and Peach Purée $13

Mimosa
Champagne and Orange Juice $13

Bloody Mary
Tito’s and Bloody Mary Mix $13

Soups

Crock of French Onion Soup
Our signature, homemade onion soup topped with a trio of smoked
mozzarella, Monterey jack, and swiss, served with a toasted garlic
parmesan crostini $9

Bowl of Soup Du Jour
Chef’s daily creation $7

Eggs & Omelettes
Served with your choice of roasted potatoes, tater tots, or french fries.

Eggs benedict $17
Thick sliced honey ham, poached egg, hollandaise on an english
muffin

Steak & eggs $29
Skirt steak with 2 eggs any style

Scrambled eggs $12
Scrambled eggs | add cheese $1

Spanish Omelette $15
Pico, cheddar jack cheese

Greek Omelette $15
Made with spinach, and feta cheese

Ham and Cheese Omelette $15
Ham, with your choice of cheese (American, Swiss, cheddar,
Monterey Jack)

Western Omelette $15
Pepper, onions, ham, cheddar jack cheese

French toast / Waffles

Belgian Waffle $13
Belgian waffles topped with syrup and fruit

French Toast $13
French toast, powdered sugar, topped with syrup and fresh fruit.



Breakfast / Brunch Handhelds
Served with your choice of roasted potatoes, tater tots, or french fries.

Bacon or Ham Egg and Cheese $12
Served on a Kaiser roll with your choice of cheese (American, Swiss,
Monterey Jack)

Pork Roll Egg and Cheese $12
Served on a Kaiser roll with your choice of cheese(American, Swiss,
Monterey Jack, Cheddar)

Pork Roll and Cheese $12
Served on a Kaiser roll with your choice of cheese (American, Swiss,
Monterey Jack, Cheddar)

Tuna BLT $15
Our in house made tuna salad, Bacon, Lettuce, Tomato

Turkey Club $15
Triple decker sandwich, turkey, bacon, lettuce, tomatoes, mayo

BLT $15
Classic BLT sandwich

Burger $15
Angus beef patty, your choice of cheese on a brioche bun served with
lettuce and tomato (American, Swiss, Monterey Jack, Cheddar)

Brunch Entrees / Salads

Huevos Rancheros Prime Rib $30
2 eggs any style over prime rib w/sautéed onions. Comes with salsa,
guacamole, sour cream

Cobb Salad $22
Grilled chicken, bacon, tomato, blue cheese, hard broiled egg

Breakfast sides $6

Side Bacon

Muffin

Fruit

Roasted potatoes

Tater tots

French fries

Beverages

ICED TEA unsweetened or raspberry
$2.50

SODA pepsi, diet pepsi, sierra mist,
ginger ale, pink lemonade $2.50

FRUIT JUICE orange, pineapple,
cranberry $2.50

FRESH BREWED COFFEE or TEA $2.50

CAPPUCCINO $5

ESPRESSO regular $4

BOTTLED WATER Aqua Panna/San
Pellegrino $5

Desserts

New York-Style Cheesecake
Rich, dense cheesecake exploding with vanilla flavor atop a traditional
buttery graham cracker crust, topped with a house-made bourbon
berry compote (v) $9

Dark Side of the Moon Cake
Three layers of coffee liqueur-soaked fudge cake with chocolate
mousse between each layer, enrobed in pure chocolate ganache and
topped with a dark chocolate crescent (v) $9

Chocolate Brownie Sundae
Warm, fudgy homemade brownie topped with vanilla ice cream,
finished with whipped cream and rainbow sprinkles (v/egg) $9

Fresh Fruit Sorbet
Choice of lemon or raspberry, topped with fresh fruit (v, gf) $9


