BRUNCH

E_ASTER SUNDAY, APRIL STH

$54- ADULT
$24- KIDS (12 & YOUNGER)

*MENU SUBJECT TO CHANGE

small bites

Omelets

Western

peppers, onions, roja salsa, house cheese blend,
queso fresco

4-Cheese

provolone, cheddar, gruyere, parmesan
Hamlet

bacon, ham, sausage, house cheese blend
Vegetarian

mixed vegetable, goat cheese

Eggs Any Style

Egg Benedict
poached egg, toasted english muffin,
Canadian bacon, tomato, hollandaise

Steak & Egg
4 oz steak, over-easy egg. chimichurri

Avocado Toast
toasted ciabatta, smashed avocado, arugula,
pine nuts, limes

French Toast
fresh whipped cream, berries, powdered sugar

Pancake
house whipped butter, syrup

Elvis Waffle
banana, peanut butter sauce, whipped cream

Lobster Mac & Cheese
house cheese blend, old bay

Smoked Salmon
portobello, herbed risotto, balsamic glaze

Shrimp & Grits

Keyes Creamery smoked cheddar, Deer Meadow

Farm chorizo sausage, chimichurri

for the table

Sunrise Nachos
house fried corn tortillas, bacon, sausage,
peppers, onions, sausage, green chili mornay

Ultimate Patatas Bravas
french fries or home fries, peppers, onions, bacon,
green chili mornay

Dulce de Leche Sweet Nachos
house fried flour tortillas, cinnamon sugar,
vanilla ice cream, caramel

buffet

local bacon
local.sausage
home fries
cheese & charcuterie board
seasonal salads
carving station
grilled seasonal vegetables
chicken tenders
local ice cream & toppings
assorted croissants
assorted cookies
mini parfaits
assorted mini desserts
fruit cups




