
C O N T I N E N T A L  C L A S S I C S
Fruit Bowl - Honeydew, Watermelon, Cantaloupe, Pineapple, Lychee gf

Cottage Cheese - Fresh Pineapple gf

Yogurt Parfait - Blueberry Granola, Mixed Berries
Açai Overnight Oats - Mixed Berries, Cocoa Nibs 
From Our Bakery - Choice of Cheese Danish, Croissant, Blueberry Muffin
Smoked Salmon & Bagel - Pickled Onion, Cucumber, Cream Cheese, 
	 Gluten Free Bread Available

B R U N C H  S P E C I A L T I E S
Buttermilk Pancakes - Maple Syrup
S’mores Pancake - Chocolate Chips, Marshmallow Fluff, Graham Cracker
Lemon Ricotta Cheese Blintzes - Strawberry Compote
Cinnamon Sugar French Toast - White Chocolate Brioche, Blueberry Compote
Brisket Sausage Slider - Brioche Bun, Guinness Onions, Mustard Slaw
Lobster & Shrimp Eggs Benedict* - English Muffin, Creamed Lobster, Bearnaise Sauce
Traditional Eggs Benedict* - Shaved Ham, English Muffin, Hollandaise, 
	 Gluten Free Bread Available
Fried Chicken & Waffles - Matzo Crusted Chicken, Mac & Cheese Waffle, Spicy Syrup
Cage-Free Scrambled Eggs - Cheddar Cheese, Oven-Dried Tomatoes gf

Egg White Frittata - Spinach, Green Chiles, Mozzarella gf

Steel Cut Oats - Golden Raisins, Brown Sugar
Congee - Preserved Egg, Scallion, Cilantro, Pork Sung gf

O N  T H E  S I D E
Crispy Breakfast Potatoes
Applewood Smoked Bacon gf

Maple Sausage
Buttermilk Biscuits with Country Gravy
Honey Glazed Ham gf

Thick Cut Pepper Bacon gf

Creamy Grits gf

S O U P S ,  S A L A D S  &  C H A R C U T E R I E
Tomato Bisque - Puff Pastry Crouton, Chives
Chicken Noodle Soup - Mafalda Pasta 
Caesar Salad - Romaine, Parmesan, Croutons
Grilled Peach Caprese Salad - Mixed Greens, Mozzarella, Cherry Tomato,  
	 Balsamic, Lemon Vinaigrette gf

Baby Kale Salad - Sweet Corn, Red Pepper, Miso Vinaigrette gf

Greek Salad - Olives, Capers, Tomato, Feta Cheese, Red Wine Vinaigrette gf

Cured Meats & Cheese - Prosciutto, Gena Salami, Coppa, Manchego, Fontina,  
	 Aged Cheddar, Fruit Compote, Roasted Garlic and Artichoke Spread, Grain Mustard

S U S H I  &  C H I L L E D  S E A F O O D
California Roll - Opilio Crab Meat, Avocado, Cucumber gf

Tsukemono Roll - Pickled Daikon, Cucumber, Yamagobo
Smoked Salmon Roll* - Capers, Cream Cheese, Cucumber gf

Spicy Tuna and Tempura Shrimp Roll* - Avocado, Spicy Mayo, Eel Sauce
Shrimp Cocktail - Cocktail Sauce, Lemon gf

BRUNCH



H O U S E  B A K E D  P I Z Z A  B Y  T H E  S L I C E
Cheese Pizza - House Tomato Sauce, Whole Milk Mozzarella 
Pepperoni Pizza - Spicy Pepperoni, House Tomato Sauce, Whole Milk Mozzarella
Smoked Salmon Pizza - White Sauce, Smoked Salmon, Crispy Potato, Sour Cream, Chives
	 Gluten Free Pizza Crust Available

B R U N C H  F A V O R I T E S
Fish and Chips - Malt Vinegar Remoulade
Grilled Salmon* - Sweet Corn Grits, Oven Roasted Tomato Vinaigrette gf
Crispy Calamari - Garlic Chips, Crispy Pepperoncini, Five Pepper Dipping Sauce
American Waygu Beef Sliders* - Brioche Bun, Ketchup, Mustard, Pickles
Penne with Meatballs - Beef and Pork Meatballs, Marinara, Parmesan, Basil
Spinach Ravioli - Rotisserie Chicken, Kale, Sundried Tomato, White Wine Butter Sauce
Chili Marinated Striploin* - Shishito Pepper, Crispy Onion Strings, Chili Spiced Butter
Dry Rubbed Rotisserie Chicken - Corn on the Cob, House BBQ Sauce
Carne Asada Taco - Avocado Crème, Cabbage, Cotija Cheese, Salsa Roja gf
Vegan Ravioli - Marinara, Basil gf

O N  T H E  S I D E
Grilled Broccolini - Garlic Chips, Parmesan, Lemon Vinaigrette gf
Mac & Cheese - Gouda, Aged Cheddar, Mozzarella
Mashed Potatoes - Olive Oil, Chives gf

F A R  E A S T  F L A V O R S
Sweet Chili Chicken Wings 
Pineapple and Pork Fried Rice - Egg, Peas, Carrots, Curry
Spicy Honey Shrimp - Sesame Seed, White Rice 
Chicken Potstickers - Dumpling Sauce
Vegan Spring Roll - Sweet Chili Sauce
Steamed BBQ Pork Bun 

D E S S E R T S
Classic New York Cheesecake - Berry Compote
Fudge Chocolate Cake - Caramel Sauce
Lemon Raspberry Tart - Raspberry Sauce
Vanilla Bean Yogurt Panna Cotta
Carrot Cake - Pineapple Compote
Crème Brûlée gf
Strawberry Shortcake
Key Lime Pie
Chocolate Lava Cake - Vanilla Bean Sauce
Mango Tapioca gf
Butterscotch Bread Pudding
Peach Cobbler
Red Candy Apple gf
Warm Chocolate Chip Cookies
No Sugar Added Chocolate Cake
No Sugar Added Raspberry Cheesecake
No Sugar Added Apple Pie
Ice Creams - ask about today’s selection
Hand Made Desserts Crepes - ask about today’s selection

$36.99 per person, not inclusive of alcoholic beverages, tax and gratuities.
  gf - Gluten free ingredients
*�Consuming raw, undercooked meat, poultry, seafood, shell stock, or eggs may increase your risk of 

food borne illness, especially in case of certain medical conditions.


