Sunday Brunch
Served 9am-2pm

All orders include 3 glasses of champagne or mimosas

house made mix with pepperoncini, celery & olive 5

served with breakfast potatoes(except breakfast bowl and quesadilla)
egg whites available for an additional 1.25 substitute fruit for an additional 1.50

breakfast bowl scrambled eggs | scallions | roasted
tomato salsa | cheddar cheese | chicken chorizo
chipotle black beans | organic basmati rice 14.65 gf
all american breakfast choice of two eggs | house
made bacon or breakfast sausage 14.25 gf
short rib hash caramelized onion | two poached
eggs | rosemary hollandaise 16.45
quesadilla shredded short rib | sharp cheddar
roasted tomato salsa | guacamole | sour cream
green onion | scrambled eggs 16.45

salmon “bennies” salmon cakes | roasted poblano
two poached eggs | smoked gouda tomato cream
sittin’ on buttermilk cheddar-chive biscuits 16.95
bacon & avocado omelet house made bacon
avocado | tomato | jack cheese 15.95 gf
chorizo skillet local vegetables | caramelized onion
house made chicken chorizo | two over easy eggs
sharp cheddar cheese | in a cast iron skillet 15.45 gf

burrito scallions | house made bacon | roasted
tomato salsa | cheddar cheese | scrambled eggs 12.95

steak & eggs grilled flank steak | local vegetables
two over easy eggs | smoked gouda
tomato cream 17.95 gf

banana chocolate chip cakes
salt caramel + honey pecan butter 12.45
w/ house bacon or breakfast sausage 14.45
w/ one egg + house bacon or breakfast sausage 14.45

cinnamon roll french toast house made cinnamon
roll | powdered sugar | maple syrup 12.45
w/ house bacon or breakfast sausage 14.45
w/ one egg + house bacon or breakfast sausage 14.45

terra’s stuffed french toast cinnamon + corn flake crusted cinnamon roll
strawberry-cream cheese | bourbon butterscotch 15.25

house salad citrus grilled chicken | organic baby
greens | gorgonzola | candied pecans | strawberries
honey walnut dressing 16.25 gf
chopped asian salad grilled flank steak | romaine +
baby greens | cabbage | edamame | green onion
sesame | pickled carrot + daikon | asparagus | cilantro
roasted almonds | honey soy dressing 16.95

chicken 16.95

bistro burger gorgonzola | truffle aioli
caramelized onions | lettuce | tomato 16.95 gfo
w/ truffle fries 19.95
add house made bacon, avocado or farm egg 2 ea
turkey melt melted brie cheese | crushed avocado
lettuce | tomato | chipotle aioli
bistro fries 15.95 gfo

choose one protein and one style
local fish or scottish salmon 18.95 sliced flank steak 18.95 tofu 15.95

south of the border (gf)
basmati rice | lettuce | pico de gallo | chipotle black beans | chipotle aioli (add avocado 2.00)
asian (gfo)
basmati rice | stir fried local vegetables | cilantro | sweet chile-soy sauce | sesame seeds
* gf = gluten free * gfo = gluten free option * veg = vegetarian * v = vegan
We offer full Catering services. One check presented per table. $5 split plate fee for splitting or
sharing entrees. Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs
may increase your

risk of foodborne illness, especially if you have certain medical problems.

