
on the table

Mother’s Day Brunch 

SAUSAGE OR BACON  $9 
bacon, sausage links, or vegan patties

BRUNCH POTATOES  $8 
roasted then fried crisp

SCRAMBLED EGGS  $6 
a heaping helping of  fluffy eggs 

GREEK YOGURT + GRANOLA  $8 
plain yogurt, sides of honey + 
house-made granola

pre-fixe $33
Includes coffee, tea, soft drinks, or juice

main course
guests choose one

sharable extras 
MIMOSA   $7    orange juice, bubbly

FRUIT BELLINIS   $7     bubbly and your choice of:
•	 classic peach 
•	 fresh strawberry
•	 rhubarb + pink peppercorn

BLOODY MARY   $10    house-made mildly-spicy mix, vodka

WILDBERRY SANGRIA   $10    a fun and fruity red sangria

APEROL SPRITZ   $10   Italian orange liqueur, bubbly, club soda 

brunch cocktails

OLD FASHIONED BISCUITS + GRAVY 
fluffy buttermilk biscuits, creamy sausage gravy, poached egg

HAM + SPINACH + MUSHROOM FRITTATA 
cheesy crustless quiche, side of house greens

BRUNCH SHRIMP + GRITS 
creamy parmesan polenta, jumbo shrimp, chopped bacon, basil pesto, poached egg

V

GF

STRAWBERRY SHORTCAKE WAFFLE 
belgian sourdough waffle, fluffy strawberry cream, macerated berries

V

ALMOND CRÉME BRÛLÉE FRENCH TOAST 
creamy custard, caramelized toasted almonds, warm syrup

V

GF

GF

GF

V
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BAKERY BASKET 
assorted freshly-baked muffins,  

biscuits, and breads,  
with butter and jam

V FRESH FRUIT 
sharable bowl of  

assorted seasonal fruit

V GF BREAKFAST MEATS 
choose sausage links,  

applewood-smoked bacon, 
 or beyond vegan patties 

GF

V

+ + 

included - served family style

NO SUBSTITUTIONS OR CUSTOMIZATIONS TO MENU ITEMS  — Alert your server of food allergies or dietary restrictions

VEGETARIAN             GLUTEN-FREE PREPARATION  AVAILABLE UPON REQUESTGFV

SOUTHWEST BREAKFAST SKILLET  
brunch potatoes topped with scrambled eggs, cheddar, sautéed peppers,  

corn + black bean salsa, citrus crema

GFGF
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