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- RESERVE SUMMER SUNDAY BRUNCH

| COCKTAIL LOUNGE B
spring mix, feta, bacon, cherry thick hand cut bacon, black pepper,
tomatoes, red onions, house dressing bourbon maple glaze, tangy dip

o chicken, $6

« shrimp, $9

. steak, $12 jasmine rice, pincapple, pork roll, bacon
jam, peas, scallions, sesame seeds, cggs

romaine mix, house-made caesar dressing,
parmesan, croutons caramelized onion, thyme, canadian bacon,
« chicken, $6 swiss, arugula, sunny egg
« shrimp, $9
« steak, S12
lemon curd, whipped ricotta filling,
blueberry sauce, whipped cream

10 jumbo wings, celery, side of blue cheese or
ranch.
choice of wing flavor:
lemon pepper two croissants, arugula, mozzarella, pesto,
. garlic buffalo heirloom tomato, everything bagel
« sweet chilli sriracha scasoning

« baconjam

garlic parm esean sweet potato, yukon, kale, onion, poached
ggs sriracha aioli
. pu lled pork, +$4

truffle - truffle oil, grated parmesan, truffle » steak, +$6

aioli
duck fat - thyme salt and sherry aioli

i . house ricotta, feta, basil, balamic drizzle,
sweet potato - regular or garlic parm +2

honey, sourdough

+

angus burger, caramelized onions, swiss, . S . . .
english muffins with canadian bacon, poached

lutuu, tomato, pickle, house ¢, brioche

cgg, house hollandaise
bun oo

« vegan cheeseburger available
fried egg, +$2
Add bréf;sels 5 five egg halves w/assorted toppings

[e]

[o]

Add onion rings +2
House specialty frics +2

[}

[o]

crispy chicken breast, hot honey, house slaw,
brioche bun, pickles

4+ CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY [IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Parties consisting of five or more guests will incur an automatic gratuity of 20%.



