Foop & DRINK

Brunch 11:30 AM - 3 PM
SAT & SUN

BAR

VARGA SALAD ..... 8
baby spinach, sliced pear, maytag bleu cheese, spiced cashews,
red onion, applewood smoked bacon, champagne vinaigrette

GRILLED RIBEYE & EGGS ... 14
cheddar scrambled eggs, shiitake mushroom jus, roasted potatoes

GRILLED PEANUT BUTTER & 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, fries, on a sesame seed bun

GRILLED CHEESE & TOMATO BISQUE ..... 10
gruyere & fontina cheese, fresh oregano

LUMP CRAB, SPINACH & BOURSIN OMELET .....13
jumbo lump crab, garlic-herb boursin, truffle, roasted potatoes

CARMELIZED RUM BANANA FRENCH TOAST ..... 10

challah, fresh strawberries, whipped cream, walnuts

CHORIZO, SPINACH & CHEDDAR OMELET..... 12
shittake mushrooms, oven roasted tomatoes, field 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 vinaigrette

EGGS BENEDICT ..... 12
applewood smoked bacon, toasted english muffin, orange hollandaise

APPLE CINNAMON GRANOLA ..... 7
whipped greek yogurt, fresh berries, honey

MIXED BERRY PANCAKES ..... 10
citrus ricotta, toasted hazelnuts, orange-cinnamon vanilla syrup

COCKTAILS... 8 SIDES... 4
BLOODY MARY APPLEWOOD SMOKED BACON
STRAWBERRY LEMONADE HOT ITALIAN SAUSAGE
PEACH DROP BELLINI ROASTED POTATOES
RASPBERRY MARGARITA CHEDDAR GRITS
MIMOSA CHORIZO

ExecuTive CHEF: R. EVAN TURNEY



