
Beverages:  

 Unlimited Bloody Mary bar | $12.00   

 Unlimited Mimosas | $12  

 

Main Selections: (served with choice of fruit or house made potato) 

 Grand Marnier french toast croissants with apricot butter | $9.00  

 House made frittatas | $9.00 [GF] 

 Eggs Benedict, Taylor ham and hollandaise sauce | $9.00   

 Eggs Benedict Florentine, fresh tomato, spinach, and basil hollandaise | $9.00  

 Crabmeat Benedict, poached egg, crab cake, fresh tomato, remoulade Hollandaise | 

$12.00  

 Eggs Benedict sampler (any two) | $9.00 (add $2.00 for crab cake)  

 Pulled pork, poached egg, and jalapeño cilantro hollandaise | $9.00  

 Huevos rancheros: fried eggs and black beans on white corn tortillas | $9.00  

 Scrambled egg and cheese quesadilla with guacamole, pica di gallo, and sour 

cream  | $9.00 

 House made corned beef and sweet potato hash with two fresh eggs | $10.00 [GF] 

 Omelet of the day | $9.00   or  scrambled eggs | $9.00 [GF] 

(served with choice of meat and fruit or potato )  

 Quiche of the day with fresh herb salad | $11.00 

 Fried chicken breast and jalapeño waffles with dark rum syrup | $13.00  

 Duck breast, cranberries, and mixed greens with white balsamic | $13.00 [GF] 

 Smoked salmon platter with hard boiled egg, capers, and onions | $11.00 [GF] 

 Yogurt and fresh fruit | $6.00 [GF; V] 

 

Side Dishes:  

 Toast | $2.00  [GF]   

 English muffin | $2.00 

 Bacon | $3.00 [GF]  

 Taylor ham | $3.00 [GF]  

 Bratwurst sausage | $3.00  

 Fruit | $3.00 [V; GF]  

 Corned beef hash | $4.00 [GF]  

 Side salad | $2.00 [GF]  

 

Kids Brunch:  

 Waffles, chocolate chip pancakes or buttermilk pancakes with bacon and fruit  | 

$6.00  

 Scrambled eggs with bacon or fruit  | $6.00 [GF]  

BRUNCH 
 Gluten free [GF]  and  vegetarian 

[V] items available on menu 

 Please let us know of any allergies 

 Menu items can be modified by 
request 


