
4 Courses for $55

To offset rising costs, a 5% service charge will be added to all checks. This may be removed upon request.   *Consuming raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.If you have any food allergies, please notify your server when ordering.

gf - gluten free / v - vegetarian

First Course
Deviled Egg gf

Lime-marinated onion, candied bacon, pickled serrano

Second Course
Smoked Salmon Toast

Toasted challah round, smoked salmon cream cheese spread, avocado, dill

Third Course
choice of entrée:

Steak & Eggs
Choice of steak, scrambled eggs, crispy new potatoes, house-made focaccia

4 oz. Pan-Roasted Filet
8 oz. Broiled Filet +$25

12 oz. New York Strip +$20

14 oz. Ribeye +$25

16 oz. Prime New York Strip +$25

18 oz. Bone-In Center-Cut Strip Steak +$35

18 oz. Prime T-Bone Steak +$35

•
firefly Chicken & Waffle

House-made waffle and sausage gravy, crispy chicken tenders, maple syrup, chive

•
Candied Bacon Eggs Benedict

Half English muffin, tomato pepper jam, candied bacon, poached egg,
firefly hollandaise foam, crispy new potatoes

•
Croque Monsieur

Toasted ciabatta, ham, Dijon mustard, Mornay, Grand Cru Gruyère, crispy new potatoes

•
Pork Verde Omelette gf

Braised pork shoulder, salsa verde, smoked Gouda, avocado crema, crispy new potatoes

•
Waffle Breakfast gf

Whipped cream, fresh berries, maple syrup, butter

•
Salmon Salad gf +$10

Roasted Patagonian salmon, orange vinaigrette, shaved radicchio, Belgian endive, tarragon,
toasted cashew, 'Cypress Grove Humboldt Fog' chèvre, pickled golden beet

Fourth Course
Goat Cheese Ice Cream

Raspberry, toasted shortbread crumb, mint

Sweethearts & Sunbeams Brunch




