Wine:30 Brunch

FIRST
Soup of the Day 6
Mixed Greens Salad, Goat Cheese & House Vinaigre’cle 7
Zucchini Pancakes w. Cucumber-Dill Yogurt Sauce 7
Hummus® Cucumber-Dill Yogurt (w. crushed walnuts) ® Eggplant & Roasted Red Pepper ®
Spicy Tomato & Pepper ® Guacamole

Each Dip 5 Dip Trio 12

MAIN
Fresh Seasonal Fruit, Plain Yogurl & Granola 9@

Two Eggs Any Style. Served with Bacon or Ham, 7-Grain Toast and Home Fries 9

Three Egg Omelette
Choice of Two Vegetables & Cheese. Served With Home Fries 10

Blueberry Buttermilk Pancakes with Cinnamon Butter and Vermont Maple Syrup 9
Brioche French Toast with Strawberries & Bananas and Cinnamon Butter @

Steak and Eggs
Two Fried Eggs over Grilled Skirt Steak. Served with Home Fries 13

Eggs Benedict
Poached Egg with Ham on English Muffin, Covered in Hollandaise Sauce. Served with Home
Fries 11

Grilled Chicken Sandwich
Roasted Red Peppers, Black Olives, Mozzarella,
and Basil Spread on Baguette 10

Roasted Portobello Mushroom Sandwich
Fresh Mozzarella, Roasted Red Pepper Aioli, Lettuce & Tomato on Baguette.
Served with Soup of the Day 10

Niman Ranch Ham and Gruyere, Grilled on Brioche. Served with Soup of the Day 10
Chopped Romaine Salad
Black Beans, Tomato, Crispy Tortilla, Chihuahua Cheese & Cilantro-Lime Dressing 10
add Garlic-Ginger Shrimp 5
Butter Lettuce Salad
Feta, Tomato, Cucumber, Red Onion, Kalamata Olives & Lemon-Mint Vinaigrette 10 add
Chicken 5

SIDES: Ham or Bacon 4 Home Fries 4 Additional Vegetables 3



