
WEDGE SALAD
iceberg le t tuce | candied bacon | blue cheese  crumbles  |  b lue cheese  dress ing

  
 ROMAINE HEARTS 

pickled onions  | cherry tomatoes  |  carrots  |  cucumbers  |  ranch dress ing   
                                             

BAGEL & LOX 
smoked sa lmon | capers  |  red onions  

chopped egg | cream cheese | everything bagels 

FRESH FRUIT PARFAITS & GRANOLA
 

BREAKFAST SWEET BREADS

B E G I N N I N G S

M O T H E R ' S  D A Y  B R U N C H
S U N D A Y ,  M A Y  1 2  |  1 1 A M – 3 P M

$40 PER PERSON
PRICE INCLUDES COMPLIMENTARY MIMOSA 

blood orange | pass ion frui t  |  pineapple  ups ide-down cake 
 

MIMOSA FLIGHTS |  +$20  
inc ludes  a  sample of  each  



O M E L E T  B A R 
ham | onions  | peppers  |  mushrooms | spinach | tomato  

asparagus  t ips  |  bacon | swiss  & cheddar cheese  | cage free  eggs

   
 C R I S P Y  C H I C K E N  &  

W A F F L E  S T A T I O N 
sugar  waf f le  |  sweet  tea br ined chicken breast 

maple  bacon jam | whipped honey butter 

                                             
C A R V I N G  B O A R D 

roasted pork tender lo in | s low roasted pork | meyers  rum apple  sauce 

M O T H E R ' S  D A Y  B R U N C H
S U N D A Y ,  M A Y  1 2  |  1 1 A M – 3 P M

BISCUITS & GRAVY
chorizo & tradi t ional  sausage gravy | cheddar | gar l ic  b i scui t s

  
 BRAISED SHORT RIB BENEDICT 

braised short  r ib  | hash browns | sof t  poached eggs  |  sherry hol landaise   
                                             

CINNAMON FRENCH TOAST 
cinnamon br ioche french toast  |  apples  |  whipped mascarpone  

HERB-CRUSTED SALMON
herb crusted sa lmon | saf fron r i sot to  | c i trus  butter

 

E N T R É E S

T H E  S W E E T  B A R 

STRAWBERRY SHORTCAKE 
 

TURTLE CHEESECAKE 

PECAN PIE WITH BOURBON GLAZE 


