
 

 

  French Onion Soup   9 
  Rustic Tomato Soup  VT parmesan crouton    9 
  Avocado Spring Rolls  V sweet chili glaze      18 
Yellow Fin Tuna Tartare   18 
Imported Buffalo Burrata  GF roasted plum tomatoes 18 
 

 

         
     Blue Point Oysters on the half shell  GF   1.75ea. 

     Truffled Mac & Cheese  VT 18 

     Filet Mignon Spring Rolls honey sriracha   16 

     Ahi Tuna Tempura wasabi mayo & ginger soy sauce   18 

 
 

 boozy brunch   +10 
add $10 to any dish / includes 2 drinks from below 

bloody mary / screwdriver / mimosa / kir royale / Bellini 
fresh local orange juice / peach nectar juice 

 

 
 
 

                            
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 

 
               

Two Organic Eggs GF/VT    13 
with: bacon, smoked ham, sausage, turkey bacon or turkey sausage 

 

Organic Omelet (your way)   GF/VT  16 
choose up to 5 ingredients: 

meats:  bacon, ham, sausage, turkey bacon or sausage, chorizo, andouille 
veggies:  spinach, tomato, onion, mushroom, bell pepper 

cheese:  mozzarella, swiss, cheddar, american, pepper jack, feta, fontina 
 
 

Gouda Stuffed Duck Burger     20 
 

Andouille Sausage Quesadilla     18 
scrambled eggs, peppers, onions, swiss, avocado, tomato 

 

Chorizo Egg Wrap     18 
avocado, pepper jack, tomato, peppers & onions 

 
             

Organic Egg Frittata  GF   16 
                        zucchini, ricotta, tomato, pesto 

 

Truffled Fried Egg Ciabatta     18 
applewood bacon, gruyere, tomato, black truffle butter & oil 

Avocado Toast with Poached Egg     18 
Big Boy Breakfast     21 

2 eggs any style, choice of: bacon, ham or sausage 
choice of: french toast, pancakes or waffles & toast & home frie  

Chilaquiles Verdes     24 
pulled organic chicken, shredded tortilla, queso fresco, eggs, avoca  

Chopped Cobb Salad  GF   22 
organic chicken, ham, bacon, avocado, gorgonzola & sliced egg=  

 

 

Nutella S’mores Pancakes or Waffles     16 
        nutella, graham cracker, maple syrup, mini marshmallows  

Prime 16oz Hanger Steak & Eggs  GF  38 
               house chimichurri, truffle-parmesan fries 

French Toast Panini   VT  16 
          caramelized bananas, crushed pecans, maple syrup 

Crispy Duck Confit & Waffles     18 
crispy duck confit, sweet plantains, maple syrup 

 Black Truffle Burger  melted fontina     20 
Prime Skirt Steak Ciabatta    24 

caramelized onions, swiss, cajun aioli 

 

       Cinnamon & Pecan French Toast  VT   16 
                          warm maple & blueberry compote 

      

Crunchy Ranch Chicken Wrap     18 
     organic panko chicken, swiss, cheddar, onions, ranch dressing 

                 Breakfast Bistro Burger     20 

      pepper jack, applewood bacon, cajun aioli, fried egg 

 

      Peanut Butter Banana Pancakes     16        

Breakfast Burrito    18 
scrambled eggs, rice, grilled tomato, onion, jalapeno, chorizo,  

queso fresco, avocado 

*consuming raw or undercooked foods increases your chance of food borne illness 
*please inform your server of any allergies you may have  

 
 

  

  
 
 
 

                                             starters 
 
 

    skillets   22 
 

Corned Beef Hash  GF  
poached eggs 

Prime Skirt Steak GF 
potatoes, peppers & onions,  

poached eggs, gruyere  

Sweet Chorizo Hash GF 
sweet potato, grilled onion,  
guacamole, poached eggs 

 

 
 
 

benedicts 
   Eggs Benedict 18 

 

   Substitutions   +5 

Crab Cake 
Corned Beef Hash    
Smoked Salmon    
Avocado Ciabatta   

Pulled Pork    
 

     house tacos 
   Crispy Fish Tacos  15 

sea bass, pico de gallo, chipotle sour cream    
Short Rib Tacos  GF  18 

Caramelized onion, mozzarella, shredded 
lettuce, chipotle sour cream 

Lobster Tacos  GF 20 
Avocado, pickled onion, shredded lettuce, 

sweet chipotle sour cream 

 
    

 


