
COLD 
DISHES 

TOMATO & MOZZARELLA SALAD

MEDITERRANEAN PASTA SALAD

BABY GREENS

ARTISAN CHEESES

CHARCUTERIE

FRESH FRUIT

OYSTERS ON THE HALF SHELL*

PEEL & EAT SPICED SHRIMP

CHAR CRUST TUNA*

HOT     
DISHES 
SCRAMBLED EGGS

BISCUITS & SAUSAGE GRAVY

SPINACH & MUSHROOM QUICHE

SAUSAGE LINKS

APPLEWOOD SMOKED BACON

COUNTRY-STYLE HOME FRIES

SPICY PENNE PASTA

MAC & CHEESE IN LOBSTER CREAM

ROSEMARY CHICKEN 

MAPLE GLAZED ATLANTIC SALMON

SEASONAL VEGETABLES

DESSERTS 
CARROT CAKE † 

ASSORTED PANNA COTTA 

LEMON CAKE

CHOCOLATE DIPPED STRAWBERRIES

MINI CHOCOLATE CAKES

SHAMUS O’CONNOR general manager   |   TRAVIS BARNES executive chef

BAGEL BAR

(children under 5 eat free)

TEA OVER ICE 4.5

RASPBERRY NECTAR  
(herbal tea) fruit-forward with 

berries, hibiscus, rosehips

WHITE GINGER PEAR  
(white tea, herbal blend)  

sweet pear, lemon balm, ginger

BLOOD ORANGE  
(black tea) Sweet Moro  

blood orange

 

J. GILBERT’S BLOODY MARY                         
choice of vodka and seasoned rim,     

celery, lime, olives, bacon 12

SORBET MIMOSA                                           
a scoop of seasonal housemade  

sorbet with pour-over prosecco 10

TEQUILA SUNRISE                                     
Patron Silver Tequila, orange juice, 

grenadine 11.5 

BLOODY MARY 7.5

MIMOSA                                                      
Veuve Du Vernay Brut,  

orange juice 7.5 

BELLINI  
peach schnapps, simple syrup,      

Veuve Du Vernay Brut 7.5

ASSORTED CREAM CHEESES   |   CAPERS
RED ONION   |   SMOKED SALMON 

TEA 
FORTE

BRUNCH
COCKTAILSSunday  |  10am – 2pm

Adults $49
Children $21 (5-12)

J .  G I L B E R T ’ S  W O O D - F I R E D  S T E A K S  &  S E A F O O D

Featured stations:

AU JUS    |   HORSERADISH CREAM

OMELET BAR
 

WHITE CHEDDAR CHEESE   |   GOAT CHEESE   |   MUSHROOM
RED ONION   |   GREEN & RED PEPPERS   |   SPINACH   |   TOMATO

BACON   |   HAM   |   SALSA 

MINI WAFFLE BAR

CHOICE OF BELGIAN-STYLE OR SIGNATURE CARROT CAKE† 

FRESH WHIPPED CREAM   |   SPRINKLES   |   CHOCOLATE CHIPS
BLUEBERRY SYRUP   |   STRAWBERRY SYRUP
CREAM CHEESE FROSTING   |   FRIED CHICKEN 

HAND CARVED PRIME RIB 

MADE TO ORDER 

* May contain raw or undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
† We use nuts and nut-based oils in these menu items. If you are allergic to nuts or any other foods, please let us know.

MADE TO ORDER 



 CHAMPAGNE & SPARKLING WINE   CHAMPAGNE & SPARKLING WINE   6 oz. 9 oz. btl.

Domaine Ste. Michelle Brut (Washington)  10  44
Ruffino Prosecco (Italy)  9  46
Moet & Chandon ‘Imperial’ (Champagne, France)    100
Veuve Clicquot (Champagne, France)    130
Dom Perignon (Champagne, France)    325

 SAUVIGNON BLANCSAUVIGNON BLANC
Seaglass (Santa Barbara, CA)   9 12 35 
Chateau Ste. Michelle (Columbia Valley)   10 14 39 
Kim Crawford (Marlborough, NZ)  12 17 49

INTERESTING WHITESINTERESTING WHITES
Chateau Ste. Michelle Reisling (Columbia Valley)  9.5 13 37
Ecco Domani Pinot Grigio (Italy)  9.5 13 37 
Chateau Ste. Michelle Rosé (Washington)  10 14 39 
Côtes-du-Rhône Belleruche Rosé (France)  10.5 14.5 41
Conundrum White (California)  12.5 17.5 49 
Miner Viognier Simpson Vineyard 2020 (Napa Valley)    55 
Santa Margherita Pinot Grigio 2021 (Italy)  15 21 59
Foucher-Lebrun Sancerre Les Glories 2022 (France)    69

CHARDONNAYCHARDONNAY
J. Lohr Riverstone (Arroyo Seco, CA)     44
Meiomi (California)  12.5 17 49
Mer Soleil Reserve Oaked 2021 (Santa Lucia Highlands)    50
Sonoma-Cutrer 2021 (Russian River Ranches)   14 20 55
Mer Soleil Silver Unoaked 2021 (Santa Lucia Highlands)  15.5 22  60  
Trefethen 2021 (Napa Valley)     64 
Duckhorn 2021 (Napa Valley)    70
Jordan 2020 (Russian River Valley)     89
Stags Leap Karia 2020 (Napa Valley)    91
Rombauer 2021 (Caneros)    98
Cakebread Cellars 2021 (Napa Valley)    101 
Kistler Les Noisetiers 2021 (Sonoma)    145

PINOT NOIRPINOT NOIR 

Elouan (Oregon)  12    17 47 
Cherry Pie 3 Vineyards 2020 (San Pablo Bay)    55
Erath Resplendent 2020 (Oregon)  13.5 18.5 58
Meiomi 2021 (Sonoma)   14 20 59
Belle Glos Clark & Telephone 2021 (Santa Maria Valley, CA) 20 29 80
Sokol Blosser 2019 (Oregon)    97
Gary Farrell 2020 (Russian River Valley)    99

MERLOTMERLOT
J. Lohr Los Osos 2020 (Paso Robles, CA)            13.5          18.5     58
Montes Alpha 2019 (Colchagua, Chile)    65
Duckhorn 2020 (Napa Valley)    99

INTERESTING REDSINTERESTING REDS
Ruffino Chianti (Tuscany, Italy)  9 12.5 35 
Rosenblum Zinfandel (California)  9.5 13 37 
Gascon Malbec (Mendoza, Argentina)   11 15 43 
Spellbound Petite Sirah (California)    44
Shatter Gernache 2020 (France)    58 
Conundrum Red Blend 2020 (California)  14 20 59
Paraduxx 2020 (Napa Valley)     85
The Prisoner Red Blend 2020 (Napa Valley)    96
Ancient Peaks Oyster Ridge Red Blend 2019 (Paso Robles)   101
Opus One 2019 (Napa Valley)    425

CABERNETCABERNET
Chateau Ste. Michelle Indian Wells (Washington)  12 17 47
Joel Gott 815 (Saint Helena)    48
B.R. Cohn Silver Label 2020 (North Coast, CA)    56
J. Lohr Hilltop 2020 (California)  17 22 69
Château Prieure de Blaignan 2017 (France)    70
Château De La Coste 2016 (France)    99
Mount Veeder 2019 (Napa Valley)    101
Clos Du Val 2020 (Napa Valley)    102
Catena Alta 2020 (Mendoza)  26.5 34.5 105
Trefethen Vineyards Estate 2019 (Napa Valley)    106
Duckhorn 2020 (Napa Valley)    110
Jordan 2018 (Alexander Valley)    120 
Stag’s Leap Artemis 2020 (Napa Valley)    135
Joseph Phelps 2020 (Napa Valley)    149
Caymus 2020 (Napa Valley)    155
Silver Oak 2018 (Alexander Valley)    165

    

H A N D C R A F T E D

SINGLE MALT SINGLE MALT 
SCOTCHESSCOTCHES 
Ardbeg   17.75 
Balvenie Caribbean Cask 23 
Glenfiddich 12 yr.  15.75 
Glenlivet 12 yr.  15.75 
Glenlivet 18 yr.  22 
Glenmorangie 10 yr. 15.75 
Glenmorangie 18 yr. 21 
Highland 12 yr.  17.75 
Macallan 12 yr.  18.75 
Macallan 18 yr.  60 
Oban 14 yr.  18.75 
Talisker 10 yr.  17.75

BLENDSBLENDS 
Bushmills  13.25 
Chivas Regal 12 yr. 14.25 
Crown Royal  13.25 
Dewar’s White Label 12.75 
Jameson  13.25  
Johnnie Walker Black 14.75 
Johnnie Walker Blue 43 
Johnnie Walker Red 13.25

Ports // Sherrys
DOW’S LBV 10

GRAHAM’S 10 YEAR TAWNY 14

TAYLOR FLADGATE 20 YEAR TAWNY 15

TAYLOR FLADGATE 30 YEAR TAWNY 20

Dessert Wines 
ROSA REGALE, BRACHETTO  
D’ ACQUI Washington 12 | 187 ml 
 INNISKILLIN, VIDAL ICE WINE 
Canada 129

SINGLE BARREL SINGLE BARREL 
& SMALL BATCH & SMALL BATCH 
BOURBONSBOURBONS»»»»  
WHISKEYSWHISKEYS 
Baker’s   16.75  
Basil Hayden  15.75 
Blade & Bow  16.75 
Booker’s   18.75 
Bulleit Bourbon  13.75 
Bulleit Rye  13.75 
Bulleit 10 yr.  17.75 
Knob Creek  14.25 
Knob Creek Rye  14.25 
Maker’s Mark  13.25 
Woodford Reserve 14.25

COGNACSCOGNACS 
Branson VSOP Royal 13.25                                     
Courvoisier VSOP   14.75 
Grand Marnier  14.25 
Hennessey VS   15.75 
Hennessey XO   30 
Martell Cordon Bleu 25 
Remy Martin VSOP 15.75 
Remy XO   30 
Remy Martin Louis XIII 
                 1 oz. 250  //  2 oz. 500

½ off bottles of wine up to $100  //  25% off bottles $100 and over

MONDAYSMONDAYS»»»»ALL DAYALL DAY

Wine rated 90+ by "WINE SPECTATOR" and/or "WINE ENTHUSIAST".
Please note vintages subject to change.

MARTINIS & COCKTAILSMARTINIS & COCKTAILS
SPARKLING BLACKBERRY MARTINI Stoli Vodka, Chambord, fresh-squeezed lemon juice, 
pure cane syrup, Ruffino Prosecco float 14 

MIXED MESSAGE Tito’s Vodka, blackberry balsamic shrub, orange bitters, ginger ale 14

PINEAPPLE MARTINI Tito’s Vodka & triple sec infused with fresh pineapple 14

MANGO TANGO 818 Reposado Tequila, Ancho Reyes Chili Liqueur, mango, lime, Tajín 
rim, Dos Hombres Mezcal mist 15

SMOKED OLD FASHIONED Angel’s Envy Bourbon Whiskey, smoked maple syrup, orange 
bitters, hickory smoke 16

SPICY BLACKBERRY MARGARITA Calirosa Blanco Tequila infused with fresh, sliced 
jalapeños, St-Germain Elderflower Liqueur, lime juice, simple syrup, blackberries 15

ESPRESSO MARTINI Three Olives Vanilla Vodka, Kahlua, espresso, heavy cream 15

LAVENDER DROP Stoli Blueberi Vodka, lavender simple, fresh-squeezed lime juice, 
crème de violette 14

EMPIRE STATE OF MIND Angel’s Envy Bourbon Whiskey, lemon, simple syrup, red wine
float, Amarena cherries 16

J. GILBERT’S BARREL-AGED MANHATTAN Maker’s Mark Bourbon, 
Italian sweet vermouth, orange bitters, aged in-house 
in oak whiskey barrels, topped with Amarena cherries 16


