
Brunch   
FOOD & DRINK

        11:30 AM - 3 PM
             SAT & SUN
  

 
     

  

varga salad ..... 8
baby spinach, sliced pear, maytag bleu cheese, spiced cashews, 
red onion, applewood smoked bacon, champagne vinaigre�e

grilled ribeye & eggs   ..... 14
cheddar scrambled eggs, shiitake mushroom jus, roasted potatoes

grilled peanut bu�er & jelly sandwich ..... 9
shaved bananas, glass of milk

wild mushroom truffled fontina omelet ..... 14
 shiitake mushrooms, spinach, roasted potatoes

   kobe burger ..... 14
aged cheddar, applewood-smoked bacon, caramelized shallots,

heirloom tomato, organic greens, �ies, on a sesame seed bun
 

grilled cheese & tomato bisque ..... 10
gruyere & fontina cheese, �esh oregano 

lump crab, spinach & boursin omelet .....13
jumbo lump crab, garlic-herb boursin, tru�e, roasted potatoes

carmelized rum banana french toast ..... 10
 challah, �esh strawberries, whipped cream, walnuts

              
        chorizo, spinach & cheddar omelet..... 12

 shi�ake mushrooms, oven roasted tomatoes, �eld green salad

grilled chicken caesar salad .....  10 
polenta croutons, white anchovies, shaved red onion, creamy caesar dressing

smoked turkey & warm brie sandwich .....11
cherry apple chutney, arugula, organic green salad, herb vinaigre�e

eggs benedict .....  12
applewood smoked bacon, toasted english mu�n, orange hollandaise

apple cinnamon granola .....  7
whipped greek yogurt, �esh berries, honey

mixed berry pancakes .....  10 
citrus rico�a, toasted hazelnuts, orange-cinnamon vanilla syrup

Executive Chef:  R. Evan turney

Cocktails... 8
bloody mary  
strawberry lemonade
peach drop bellini 
raspberry margarita
mimosa

 

Plates
rigatoni with meatballs & sausage ............................................................................................................................ 15
broccoli rabe, garlic parmesan, olive oil

fish and chips ............................................................................................................................................................................................ 14
housemade tartar sauce, malt vinegar    

herb roasted organic chicken breast ..................................................................................................................... 16
lemon shallot potatoes, sugar snap peas, natural jus 

steak and fries ...................................................................................................................................................................................... 22

not my moms’  “spam in a can”.................................................................................................................................................. 18
country time farm ham, �ies, braised cabbage, orange-bourbon brown sugar glaze

Cocktails
miss may - cadillac margarita ......... 7  1/2

100% blue agave tequila, grand marnier, �esh lime juice

miss june - whiskey collins .................... 7  1/2

bourbon, club soda, �esh lime juice

miss july - daiquiri .......................................... 7  1/2

white rum, simple syrup, cranberry juice

miss august - sugar daddy........................ 7  1/2

vodka, brown sugar, muddled lime

Sides... 4
applewood smoked bacon

hot italian sausage
roasted potatoes

cheddar grits
chorizo


