
First Course
Coconut Mango Parfait gf/v

Banana, medjool date, toasted almond crunch

Second Course
Crab Toast

Toasted brioche round, crab salad, avocado, crème fraîche, cilantro, chive, sweet chili aioli

Third Course
CHOOSE FROM:

Easter Brunch

gf - gluten free / v - vegetarian

To offset rising costs, a 5.5% service charge will be added to all checks. You may have this removed upon request.
*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. please notify your server of any food allergies when ordering.

Brunch Cocktails
Mimosa Flight

A tasting portion of three mimosa flavors including
orange, pineapple, and cranberry,

made with La Marca Prosecco...  23

firefly Bloody Mary
firefly bloody mary mix, pepperjack stuffed peppadew,

McClure pickle, blue cheese stuffed olive, celery salt rim... 14

Add shrimp...  5 per

firefly White Peach Sangria
Moscato, white peach purée, Sprite,

fresh strawberries... 13

Carajillo
Liqueur 43, el jefe nitro brew, whipped sweet cream...  15

Blond Carajillo
Liqueur 43, Wheatley vodka, El Jefe nitro brew,

sweet cream...  15

3 Courses for $57.50

Dessert
AVAILABLE A LA CARTE

 Kids Breakfast $12

	 Waffle  v	 Classic
	 Served with butter	 Scrambled eggs, bacon,
	 and maple syrup	 toasted focaccia

Brunch Sides
Crispy New Potatoes gf/v	 6.5	 Strip Bacon gf	 8

Scrambled Eggs gf	 6	 Biscuit & Gravy	 7

Family Sides
Truffle Fries gf	 16
Shaved Parmesan, truffle oil, garlic aioli

Ditalini & Cheese v	 12
Smoked Gouda, Parmesan, cheddar, bread crumbs

Crispy Brussels Sprouts v	 15
Fried shallot, soy mirin, firefly farm chives

Rhubarb Gelato v

Dark chocolate crumble...  7

firefly Banana Cake v

House-made banana cake, caramel sauce,
graham cracker, banana ice cream...  14

firefly Bread Pudding v

House-made waffles and old-fashioned doughnuts,
apple compote, maple bourbon ice cream...  15

Crème Brulée v

Vanilla bean custard, vanilla sugar cookies...  13

Brownie Sundae v

Fudge brownie, caramel sauce, hot fudge,
choice of ice cream...  13

Cookies for the Table v

White & dark chocolate chip cookies...  7
**Pair with one of our signature coffees!

Croque Madame
‘Fischer Farms’ ham, Gruyère, mornay, ciabatta,fried egg, Dijon mustard

•
Pastrami Hash gf

House-smoked corned beef, potato, fried egg, caramelized cabbage, beef gravy

•
Tiramisu French Toast v

Challah bread, whipped mascarpone, cocoa powder, espresso crème anglaise

•
Chicken & Waffle

House-made Belgian waffle and sausage gravy, chicken tender, maple syrup

•
Pork Belly Benedict

Pork belly, Calabrian chili aioli, toasted English muffin half, poached egg,
caramelized onion, Parmesan cheese, firefly hollandaise foam

•
Frittata gf

‘Old Major’ chorizo, smoked Gouda, salsa verde, chive, new potato

•
Steak & Eggs

Choice of steak, scrambled eggs, crispy new potatoes, demi-glace, toasted focaccia

4 oz. Filet    43   •   8 oz. Filet    72

8 oz. NY Strip    53   •   12 oz. NY Strip    48

14 oz. Ribeye    61   •   16 oz. Prime NY Strip    93




