
Brunch Specialties

Prime Rib Breakfast Burrito*
Thinly Shaved Smoked Prime Rib, Scrambled Egg, 
Red Bell Pepper, Onion, Potatoes, House Salsa

$18.00

Hangover Burger*
Wagyu Beef Burger, Crispy Bacon, Ham, 

Over Hard Egg, Garlic Aioli,
Served with Seasoned Potatoes

$18.00

Waffle Stacker Sandwich
Maple Bacon Waffles, Deep-Fried Chicken Breast,

Fried Egg, Green Onion, Maple Mustard,
Served with Seasoned Potatoes

$16.00

Sausage Biscuit Sandwich*
House Made Breakfast Sausage Patty, Cheddar Cheese, 

Buttermilk Biscuit, Over Hard Egg, Garlic Aioli,
Served with Seasoned Potatoes

$16.00

Brie-L-T*
Melted Brie, Crispy Bacon, Fresh Mixed Greens, 

Over Hard Egg, House Tomato Jam, 
Served with Seasoned Potatoes

$15.00

Sunday Brunch Cuban*
Pulled Pork, Spicy Capicola, House Pickles, 

Gruyere Cheese, Dijon Mustard, Over Hard Egg, 
Served with Seasoned Potatoes

$15.00

Biscuits and Gravy*
Two House Made Buttermilk Biscuits,

Topped with House Sausage Gravy,
Sunny Side Up Egg

$14.00

Donut Bites (V)
Cinnamon Sugar Pain De Mie Donut Bites,

Choice of Chocolate or Maple Glaze Drizzle
$5.00/ $8.00

Extras
Additional Housemade Sauces

Garlic Aioli, Ranch, Caesar, House Ketchup, 
Buttermilk Blue Cheese, Cabernet Jelly, Etc.

$0.50

10:00am-2:00pm
Brunch Served Sundays 

*Consuming raw or undercooked foods may cause food borne illness.


