BRUNCH

Warm Cornbread Madeleines Blueberry — Tarragon Jam
Organic Mix Green Salad

Goat Cheese, Persimmons, pomegranate, Croutons, Sherry Vinaigrette
Melon Parfait Greek Yogurt, Spiced Almonds, Granola
Crispy French Toast Sticks Berry Compote, Citrus Maple Syrup

Chicken and Waffles Golden Malted Waffle, Crispy Chicken Thigh, Chili Infused Maple
Syrup,Herb Butter

Avocado Toast Heirloom tomatoes, spring radish, poached egg, crushed avo
Khachapuri Oven baked egg, Cheddar cheese, White truflle oil and sea salt
Buttermilk Pancakes Warm Nutella, Mascarpone, Caramelized Banana

WEB Breakfast Burger Brioche Bun, Bacon, Cheddar Cheese, Sunny Side Egg,

Caramelized Onion, Fries

Benedicts
-Smoked Salmon: House smoked salmon and hollandaise
-Crispy Chicken: E.F.C & sausage gravy

-Traditional: Shaved rosemary ham

Crispy Potatoes, Onions, Parsley and Chive
Fingerling Papas Bravas, Chimichurri & Aji Amarillo Aioli
Applewood Smoked Bacon

Breakfast Sausage
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Libations

Cocktails

Orange Line Vodka, Dry Curacao, Vermouth, Orange Juice, Peach Bitters
Fraise Punch Rum, Yellow Chartreuse, Strawberry, Demerara Sugar

High Tea Time Earl Gray-Infused Vodka, Lemon Sherbet, Bitters
Kentucky Cold Brew Bourbon, Cold Brew Coffee, Amaro, Chocolate Bitters

Mimosas

Bottomless Mimosa
(classic only)

Fuzzy Navel Orange Juice, Peach Nectar
Pama Mimosa Pomegranate Juice, Blueberry

Tucson Prickly Pear Hibiscus Tea

Bloody Mary’s
St. Michael Pepper infused Vodka, Old Bay Rim
On the Border Patron Silver Tequila, Jalapeno, Lucas Rim

Elder Mary St. George Terroir Gin, Fennel, Black Salt-Rosemary Rim

Bubbles

Montelliana, Prosecco, Veneto, Italy MV

Domaine Carneros, Carneros, California, 2011

Nicolas Feuillatte, Brut, Chouilly, France, MV

Veuve Clicquot, Brut, “Yellow Label”, Reims, France, MV
Krug, Brut, “Grand Cuvée”, Reims, France, MV
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