
CocktailsCocktails
signature bloody mary | 15            
dill bloody mary mix + verde vodka + celery + bacon + 
shrimp + pickled vegetables

brown butter  
old fash ioned | 20            
elijah craig + brown sugar simple + cardamom + bitters 
+ orange bitters + smoked orange peel

Screamer espresso-tini | 14            
la gritona reposado tequila + fresh espresso +  
grind coffee liqueur + tawny port + agave nectar

jam it in smash | 14            
arette blanco tequila + house-made berry jam + lime 
juice + agave nectar + mint

every second counts | 15          
grey goose vodka + french pear brandy + pear puree + 
lemon + cinnamon orgeat

the peacher’s wife | 15           
peach rosemary grey goose + lemon juice + grapefruit 
+ orange bitters + sauvignon blanc

red cabana mama | 13           
red blend + grand marnier + maple syrup + 
lemon juice + blood orange + strawberry

The Ashley margarita | 15            
la gritona jalapeño-infused tequila +  
cucumber + ancho reyes verde + orange liqueur +  
fresh lime juice 

Off the vine | 14        
Tito’s vodka + rose wine + prosecco + lime +  
simple + grapes

mimosa | 12            
choice of orange or pineapple juice

Rise & ShineRise & Shine 
Sandwiches include a choice of  
crispy potatoes or house salad 
 
HOT MAMA CRISPY CH ICKEN | 19
buttermilk chicken breast + fried egg + house-made  
spicy pickles + chipotle aioli + brioche bun

LIVING ON THE EDGE BURGER | 22
6 oz. dry-aged patty + roasted garlic aioli + black pepper bacon 
+ white cheddar + fried egg + arugula + jalapeno potato cake + 
brioche bun

STEAK ROYALE | 21
sliced steak + roasted garlic aioli + arugula + fried egg + 
bearnaise sauce + crispy shallot + croissant  
 
SMOKED SALMON PIZZA | 21
house smoked salmon + cream cheese spread +  
red onion + cured egg yolk + capers + fresh dill

STEAK N EGGS BREAKFAST PIZZA | 19 
scrambled eggs + crispy smashed potato + mushrooms + 
roasted garlic aioli + pepperonata + caramelized onions + 
mozzarella cheese blend 
cauliflower crust available upon request

C h e f  M a n ag i n g  Pa r t n e r  
J o e l  H a s s a n a l i

gluten free

Available 
UNTIL 2 p.m.

 
Sunday Funday 
Brunch Menu

CINNAMON Nutella  
Monkey Bread | 9
brown sugar crumble + cream cheese icing

Candied Bacon | 8
four slices of maple bacon  
 
MAPLE BACON DEVILED EGGS |  16   
smoked tomato bacon jam + pickled chili +  
spicy sauce

SHORT RIB FRENCH ONION soup |  16 
braised beef short rib + crostini + gruyere + 
mozzarella gratin 

TableTable
For theFor the

06.2026

mimosa Morning Glory | 38
bottle of our fan favorite champagne +  
your choice of juices & puree  
serves 4-5

Mimosa Service   Mimosa Service   

Non-Alcoholic Beverages Non-Alcoholic Beverages 
drip coffee |  3.5
Latte | 4.5
cappuccino | 5
americano |  3.5
Tea smith teas |  6
juice |  4 
orange, apple, grapefruit, cranberry, pineapple



Brunch SpecialtiesBrunch Specialties
BRULEE FRENCH TOAST | 18
brioche + grand marnier marinated berries + whipped 
mascarpone + vanilla bean maple syrup

SHAKSHUKA | 21
lebanese spiced tomato & pepper ragout + onions + 
goat cheese + sausage + baked farm eggs + cilantro + 
toasted baguette

SE BURRITO El Grande | 22
scrambled eggs + flour tortillas + black beans + white 
cheddar blend + braised short rib + avocado + pico de 
gallo + crispy potato + tomatillo cream sauce + lime 
crema

FARMHOUSE STEAK & EGGS | 28 
chef ’s cut steak + crispy shallot + two farm fresh eggs 
your way + thick applewood bacon + toast

HOT MAMA CHICKEN + WAFFLES | 22 
Heavenly Waffles® + crispy fried chicken + strawberry 
basil relish + whipped mascarpone + spicy maple bacon 
syrup

Amanda’s Beni | 29
lump crab cakes + slow poached eggs + english muffin + 
arugula salad + old bay hollandaise + crispy potatoes

BRAISED SHORT RIB HASH | 23
crispy potatoes + roasted corn + peppers & onions + 
farm eggs your way + white cheddar + smoky chipotle 
aioli

Short Rib Huevos Rancheros | 23
two sunny eggs + corn tortillas + black beans + white 
cheddar + ranchero sauce + avocado pico de gallo + 
lime crema + chipotle aioli

THE EDGE BREAKFAST | 16
two farm fresh eggs your way + thick applewood bacon 
+ crispy potatoes + toast

EVERYTHING SALMON BENEDICT | 24 
Heavenly Waffles® + house cold smoked salmon + 
slow poached eggs + hollandaise + arugula + dill crème 
fraîche + fried capers

Biscuit + Gravy | 19
jalapeño cheddar biscuit + fennel spiced sausage gravy + 
fresh herbs + two farm fresh eggs your way

For the KidsFor the Kids
KIDS BREAKFAST PLATE | 12
crispy bacon + scrambled egg + waffle

FRENCH TOAST STICKS | 11            
crispy bacon + strawberries + syrup

KIDDIE BREAKFAST PIZZA | 12            
scrambled eggs + crispy bacon +  
mozzarella cheese blend

add chicken 12 |   steak 17  
salmon 18 |   shrimp 21

BERRY ME WILD  | 18
tuscan greens + quinoa + goat cheese +  
vanilla bean vinaigrette + orange supreme + 
granola + pickled apricot 

WASABI CAESAR |  17   
baby romaine + parmesan  +  
crispy garbanzo + white anchovy +  
cured egg yolk + teardrop tomato +  
wasabi caesar dressing

SUNRISE BOWL |  19 
avocado + cured salmon + arugula + quinoa 
+ marinated cherry tomatoes + poached egg 
+ onion chili crunch + citrus vinaigrette

SidesSides
Berry & Yogurt Bowl |  7
Heavenly Waffles® |  5 
Crispy Potatoes |  4 
Jalapeno Potato Cake |  4
Side of Bacon |  4
French Toast |  5
Multigrain or Sourdough Toast |  3
English Muffin |  3
Jalapeño Cheddar biscuit |  4
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