
25 

Bistro Cut Steak, Poached Eggs 
Potato Hash, Citrus Hollandaise 
Red Wine Au Jus. 

NO SUBSTITUTIONS. NO OTHER DISCOUNTS ARE VALID WITH BRUNCH MENU. 20 PERCENT GRATUITY WILL BE ADDED TO TABLES OF 6 OR MORE. 

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE CHANCE FOR FOODBORNE ILLNESS 

 

15
Stoli Vodka, Zing Zang Bloody Mary Mix 
Tajin Rim, Bacon, Shrimp Cocktail, Olive  
Pickled Green Bean, Celery, Lemon.   

 

12
Ketel One Vodka Muddled with Peaches  
Peach Bitters, Elderflower Liquor  
Lemon Juice, Zardetto Sparkling Rose.  

 

12
Strawberry Infused Aperol, Lemon Juice 
Zardetto Prosecco, Soda Water.  

17
House Made Brioche  
Maple Cream Cheese Stuffing 
Cinnamon Custard 
Maple Brandy Glaze.    

 
16

Artisan Bread, Black Forest Ham 
Vermont Cheddar, Cinnamon  
Vanilla Custard. 
 

16
Artisan Bread, Thinly Sliced Turkey 
Breast, Gruyere Cheese 
Fried Egg, Parmesan Crust.  

21
Butter Poached Maine Lobster 
Citrus Hollandaise Sauce  
Brie Cheese, Potato Crisp.   

17 

Coco Infused Crepes, Vanilla Cream  
Cheese, Brandy/Brown Sugar  
Caramelized Bananas, Chantilly Cream.

19 

Slow Braised Beef Short Ribs 
Pan Fried Potato Cake, Poached Egg  
Red Wine Demi, Citrus Hollandaise.   
 

16
House Cured Salmon, Toasted Rye, Lemon 
Scented Herb Cream Cheese,  Tomatoes 
Fried Capers, Pickled Onions, Fresh Dill.   
 

17 

Egg Souffle, Bell Peppers  
Shallot Potato Hash, Arugula  
Shaved Cured Salmon, Crème Fraiche.   

12
Mirabeau Rose Gin, Lemon Juice  
Elderflower Liquor, Zardetto Sparkling Rose.  

 

13
Jalapeno Infused El Jimador Tequilla 
400 Conejos Mezcal, Orange, Pineapple  
and Lime Juice, Grenadine.  

Available Sunday from 11am to 3pm.  

18

Classic Bloody Mary with Absolute Vodka 
or Mimosa with Grandial Champagne Brut. 
With purchase of entrée. 


