BRUNCH

SERVED SATURDAY-SUNDAY 10AM TO 2PM

Brunch Board 35
Woaffles | Ham | Double Cream Fromage |
Baguette Wheat Toast | Avocado | Bacon |
Hard Boiled Egg Strawberry Jam | Fresh Fruit

+ Prosciutto 5+ Summer Sausage 5
+Burrata 5 + Buffalo Bratwurst 8
Apple Salsa Fresca Tacos 16
Sub Shrimp +4 | Sub Steak +5 |

Add Avocado +4
3 Flour Tortillas | Chicken | Crema |
Apple Salsa Fresca | Goat Cheese | Cilantro

Spicy Pickle Dip with Crudité 15
Spicy Pickle Di@l otato Chips |
Assorted Raw Vegetables | Cornichons

Savory Baked Brie 20

Triple Cream Brie | Baked Puff Pastry | Bacon
Grilled Onion | Savory Jam

Deviled Eggs 14
6 Hard Boiled Eggs | Candied Bacon
Hot Pepper Jelly

Shrimp Cocktail 13
6 Olive Oil Poached Shrimp
Spicy Chili Cocktail Sauce

Cheese & Crackers 14 AddJam 3
Choice of: Double Créeme Fromage,
Amaltheia Goat Cheese, Burrata or Shafts
Bleu Cheese

Breakfast Sandwich 12

Bacon | Egg | Provolone | Mixed Greens
Roasted Tomatoes | Garlic Aioli | Sourdough

French Dip 16
Roast Beef | Provolone | Onion Jam |
Garlic Aioli | Au Jus

Avocado Toast 14
+Add Goat Cheese 3
Artesian Sourdough | Fresh Avocado | Tomato
IBScrombIed Eggs | Microgreens |

acon

Breakfast Naan 15
Sub Gluten Free Cauliflower Pita 4.5
Bacon | Smoked Ham | Eggs | Garlic Aioli
White Cheddar | Hollandaise

Belgian Waffles 14
2 Fluffy Waffles | Maple Syrup | Bacon
Basic Breakfast 1
Eggs | White Cheddar | Bacon | Toast
Caprese Scramble 12
Add Bacon 4 Add Ham 4

Eggs | Roasted Red Peppers & Tomatoes
ozzarella | Basil Pesto | Balsamic

Candied Bacon & Blue Salad 15
+ Shrimp 6 + Prosciutto 5 + Steak 8

+ Chicken 4.5

Mixed Greens | Apple | Shallot | Blue Cheese
Crumbles | Candied Bacon

Champagne Vinaigrette

Winter Pear Salad 14
+Shrimp 6  +Prosciutto 5 +Steak 8
+Chicken 4.50 +Bacon 4

Mixed Greens | Wine Poached Pears | Shallots
| Candied Pepitas | Craisins | Goat Cheese |
Maple Vinaigrette

Coffee Cake

Served Warm

[talian Lemon Cake
Flourless Chocolate Cake
+Raspberry Topping 4

00



RED WINE WHITE WINE

Birbet (Semi-Sweet Sparkling) 14

Tenuta La Pergolal Piedmont | Italy

Gamay 15

Raisins Gaulois | Beaujolais | France 2024

Pinot Noir 15

Van Duzer | Willamette Valley | OR 2023

Pinot Noir 32
Dumol | Russian River Valley | CA 2023

Malbec 12

Aguijon de Abeja | Patagonia | Argentina 2022

Sangiovese 20
Sesti “Monteleccio” | Tuscany | ltaly 2022

Sangiovese 25
Ridolfi I Brunello Di Montalcino | Italy 2020

Barolo 18

No Name | Borgogno | Italy 2021

Syrah Blend 14

Stolpman Vineyards | Ballard Canyon CA 12023

Douro 10
Mary Taylor | Douro | Portugal 2022

Carménére 14

Inama | Veneto | ltaly 2021

Merlot 18

Duckhorn | Napa Valley | CA 2022

Zinfandel 18

Robert Biale “Black Chicken” | Napa, CA 2023

Red Cuvee 16
Saviah Cellars “Big Sky Cuvee” | Walla Walla | WA 2021

Spanish Blend 16
Black Slate | Priorate | Spain 2019

Bordeaux 15
Cru Montplaisir | Bordeaux FR | 2021

Cabernet Sauvignon 15
Canvasback | WA 2023

Cabernet Sauvignon 22
Kenefick Ranch | Calistoga, Napa Valley | CA 2021

Cabernet Blend 18

Chappellet Mountain Cuvee | Napa Valley | CA 2022

MIXOLOGY

52
56
56
124
44
76
Q6
68
52
36
52
68
68
60
60
56
56
84

68

Blossom Spritz 12 | 18
Almare Elderflower | Mint | Lime

Garden Spritz 16 | 20
Chandon Sparkling | Floral Liqueur | Orange Zest
Strawberry Basil Spritz* n117
Brut | Berry | Basil | Balsamic

Mimosa* Q1 13
Fresh squeezed orange | seasonal varieties
Manmosa

Kronenbourg 1664, brut, fresh orange juice
Bloody Mary 9

sake, house seasoned tomato. asparagus,
cornichon, olive

CV Caesar Q
sake, house seasoned clamato, asparagus,
cornichon, olive

Irish Cream

Maloney’s country cream. coffee or rocks
Mimosa Juice Flight 40
Four juices | bottle of sparkling

Espresso Martini on the Rocks 1

Ranfho la Gloria and Irish Cream

Grand Vine Mousseux ) 15 56
Caves De Seyssel “Petite Royal” | Savoie | France

Prosecco 12 44
Batiso | Veneto | Italy

Sparkling Rosé 13 48
June’s Rose | Austria

Cava Rose Millessime 15 56
Roger Goular | Spain

Chqm[:ogne Brut 24 Q4
Laurent-Perrier “La Cuvee” | Champagne | France
Chqm[:ogne Brut Rosé 40 138
Laurent-Perrier | Champagne | France

Champagne Premier Cru 196
J. Lassalle “Cuvee Angeline” | Champagne | France
Sauvignon Blanc 36
Sea Pearl | Marlborough | New Zealand 2023

Sauvgzgnon Blanc 18 68
Jean Reverdy La Reine Blanche | Sancerre | FR 2024
Sauvingnon Blanc 76
Merry Edwards | Russian River Valley | CA 2023

Bordeaux White Blend 14 52
Chateau Ducasse | Bordeaux | France 2022

Pinot Gris 13 48
Elk Cove | Willamette Valleyl OR 2022

Pinot Blanc 13 48
Richard Bécking | Mosel | Germany 2022

D.r¥ Rieslin 12 44
Hiolick & Hobbs | Seneca Lake | NY 2021

Langhe Bianco (Dragon) 13 48
LuigiBaudana | Piedmont | ltaly 2024

Griiner Veltliner , 10 36
Sohm & Kracher | Austria 2023

Rosé 12 44
Christina | Austria 2023

Rosé 13 48
Fontsainte Gris de Gris | Corbiéres | France 2023
Chardonnay 13 48
Truchard | Carneros, Napa | CA 2023

Chqrdonan 14 52
Sainte Marie [ Bourgogne | France 2022

Chablis Chardonnay 24 84
Plumpjack Reserve | Napa Valley | CA 2024

Moscato _ 13 48
Tintero | Moscato d’Asti | Italy 2022
NON-ALCOHOLIC

Sparkling 12

Athletic Beer 6

Mocktails Available *

Coca Cola 3.25 Pellegrino 4.5
Diet Coke 3.25 Rose Lemonade 6
Sprite 3.25 Fresh Squeeze Lemonade 6
Iced Tea 3.25 Sarsaparilla 6
Assorted Tea 3.25 Sparkling Apple Juice* 6
Drip Coffee 3.25



