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Restaurant Week
TWO COURSE
BRUNCH Menu

To Start

Blackberry jam cornbread scone with sage honey butter
Main Course

HOUSE SMOKED PORK BELLY HASH, Almond Romesco Sauce, Baby Spinach, Sweet Onion,
Cremini Mushroom, Crisp Yukon Potatoes, Poached Eggs, Fresh Parsley, Grilled Ciabatta

FRENCH DIP TRIO, HALF BEEF DIP SANDWICH, Slow Roasted Ribeye, Crispy Onions, French Roll,
Horseradish Sour cream, Served with Pommes Frites and Mini Salad

GRILLED SALMON KALE AND QUINOA SALAD, Fresh Curley Kale, Toasted Pine Nuts, Red Onion,
Cherry Tomato, Shaved Pecorino Cheese, Shallot Vinaigrette - Add Chicken $ 4.

Add A Slice of Key Lime Pie For $5. bucks !

MONDAY - FRIDAY




