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CHOICE OF ANY ONE BELOW $28

MIMOSAS

CLASSIC, GRAPEFRUIT,
APPLE CIDER

BLOODY MARY
SELECT

S\
DRAFT BEER
NAI'L DEER

VALID WITH PURCHASE OF ENTREE
90 MINUTE TIME LIMIT

18866 6 ¢

LIBATIONS

TOASTED DREAM $15

bubba’s marshmallow chocolate
whiskey, baileys chocolate,
hot cocoa, whipped cream

SEASONAL LATTE $6

espresso shot, steamed milk,
flavored syrup

AFFOGATO $16
bubba’s marshamallow chocolate
whiskey, baileys, ice cream,
espresso, whipped cream

\ % N N N )
\ ' R \ ¢ SERVED
X \\t § § X § WEEKENDS
\\\\\\\\\\\\ s\ S \\\% N
77l

D)
N

2
4
V

\
W
N

o G

2z
pr
e Za

@z
%

[rrary)

\

2z

N
ST

AMERICAN BREAKFAST $24 e

rench toast, seasonal berries, crispy bacon, # — 0
banana, breakfast sausage, eggs, avocado =N
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COUNTRY HAM BENEDICT $23 / \\\\»/%\\\ \
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two poached egi]gs, corn waffle, ham,

truffle hollandaise, home fries, arugula salad NS
BEACH BODY OMELET $22 \

peppers, onions, spinach, cheddar, avocado,

home fries, arugula salad (sub egg whites $3)

)

AVOCADO TOAST $22
GF multigrain toast, genovese pesto,
hemp seeds, pomegranate seeds, poached eggs,
dill, home fries, arugula salad
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GRILLED CHEESE &
TOMATO SOUP $23
cheddar, mozzarella, gruyere,
american, genovese pesto,
sourdough, arugula salad

BREAKFAST BURRITO $22

spinach tortilla, chicken longganisa,

scrambled eggs, guacamole,
mozarella, hashbrown, sourcream,
home fries, arugula salad

WEEKEND HANGOVER $24
wine braised lamb, onions, peppers
american, provolone, sunny egg on

texas toast, home fries, salad

CROFFLE SANDWICH $23
fig jam, scrambled eggs, smoked
mozzarella, proscivtto di parma,
avocado, home fries, arugula salad

GRILLED STEAK AND EGGS $34
10 oz hanger steak, home fries,
two eggs any style, potato roll,
arugula salad, chimichurri sauce

CROQUE MADAME $22
country ham, fontina, gruyere,
bechamel, mustard, sunny side egg
on a brioche, arugula salad,
grated parmesan

TRES LECHES PANCAKE $23
double stack pancakes, banana foster,
seasonal berries, vanilla tres leches sauce,

maple syrup
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GRILLED CHICKEN CIABATTA $23
marinated herb chicken, mozzarella, tomato,
arugula, pickles, genevese pesto

ORGANIC TURKEY BURGER $25

fontina, avocado, basil aioli, lettuce, tomato

ALFIE’'S BRUNCH BURGER $25

grassfed burger, truffle aioli, bacon, gruyere cheese, lettuce, tomato

VEGGIE BURGER $23

veggie patty, avocado, arugula, tomato,chipotle aioli, cheddar

MACRO BOWL $19
kale, roasted beets, butternut squash, candied pecans, avocado,
goat cheese, hemp seeds, hard boiled egg, orange, citrus vinaigrette

(add a grilled protein: organic chicken $8. wild salmon $10. steak $12)
BABY GEM CAESAR SALAD $16

(add a grilled protein: organic chicken $8. wild salmon $10. steak $12)

BURGERS AND SANDWICH SERVED WITH CHOICE OF:
Hand-cut fries, Sweet potato fries, Parmesan truffle fries (+$2) or House salad

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE

DUE TO INFLATION, ALL CREDIT CARD TRANSACTIONS ARE SUBJECT TO A 3.95% FEE. THIS FEE DOES NOT APPLY TO CASH TRANSACTIONS.

grated parmesan, brioche croutons, sunflower seeds, creamy lemon caesar dressing



