
House Specialties

Salads

Where Mornings Sparkle

BRUNCH & BUBBLES

Omelets
Served with fingerling breakfast potatoes and  
Italian toast | Bagel or English muffin +3

THE ITALIAN JOB
Italian Sausage, Peppers & Provolone 16

THE GREEK
Spinach & Feta Cheese 15

DUNELAND BEACHER
Bacon & Cheddar Cheese 15

Benedicts
Served on a toasted English muffin with a side of 
fingerling breakfast potatoes

CLASSIC 
Ham, Poached Egg, Hollandaise Sauce, English Muffin 18

SALMON
Smoked Salmon, Poached Egg, Hollandaise Sauce 22

FILET MIGNON
Filet Mignon, Poached Egg, Hollandaise Sauce 28

AMERICANO BREAKFAST 3 eggs, choice of bacon or sausage, fingerling potatoes, Italian toast  15

MAMA’S GRILLED CHEESE sourdough bread, Gruyère & Cheddar cheeses, caramelized onions, tomatoes,
served with fresh-cut fries  14

SMOKED SALMON EXPERIENCE smoked salmon, tower of tomatoes, cucumbers, capers, cream cheese,
choice of toasted bagel  25

AVOCADO TOAST toasted thick cut sourdough bread, fresh avocado, topped with your choice of poached or
sunny-side-up egg, drizzled with olive oil and sprinkled with sea salt  19

STEAK & EGGS 8-oz butcher cut, eggs any style, fresh tomatoes and Italian toast  36

CAPTAIN CRUNCH FRENCH TOAST assorted fresh mixed berries, whipped butter, local maple syrup,
vanilla whipped cream 14

BRUNCH BURGER prime burger, American cheese, bacon, sunny-side-up egg, fresh-cut fries  22

CLASSIC CAESAR Romaine lettuce with buttered croutons, Parmesan Reggiano cheese, with or without
anchovies; add chicken +8, shrimp +14, filet medallions +15 

COBB crisp greens, bacon, grilled chicken, hard-boiled egg, diced tomatoes, avocado, and crumbled blue cheese

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Fresh-Cut Fries 6 
Breakfast Potatoes 7 

Bacon 7
Breakfast Sausage Patties 7 

English Muffin 4 
Bagel w/Cream Cheese 5.50

 Greek Yogurt with
Fresh Mixed Berries 12

Sides

Saturday & Sunday 10 am - 2 pm



Breakfast Beverages

Sweet Treats

Spirit - Free

Signature Cocktails
Strawberry Rossini
Prosecco, Orange Liqueur, Strawberry Puree, Simple
Syrup, 13
Pairs well with Salmon Benedict

Grapefruit Basil Fizz
Vodka, Grapefruit Juice, Muddled Basil, Topped with
Prosecco 13
Pairs well with Omelet & Benedict

High Noons 5

Where Mornings Sparkle

BRUNCH & BUBBLES

Affogato - Vanilla gelato topped with a hot espresso shot. Optional: chocolate drizzle or Amaretto

Mimosa 
Orange Juice, Cranberry, Peach, Pineapple, or Grapefruit 10
Pairs well with Americano

Cucumber Mint Gimlet
Gin, Lime Juice, Muddled Cucumber, Mint Simple Syrup 15
Pairs well with Smoked Salmon Experience

Tequila Sunrise 
Tequila, Orange Juice, Grenadine, Orange Slice, 
Luxardo Cherry 13
Pairs well with Brunch Burger

No - Mosa
Spirit-Free Sparkling Wine, Orange Juice, Fresh Garnish 10

Bellini
Spirit-Free Sparkling Wine, Peach or Passion Fruit,
Fresh Garnish 10

Juicy Lucie
Orange Juice, Pineapple Juice, Grenadine, Sparkling Water  6

Brewed Coffee | Cold Brew | Cappuccino | Espresso | Hot or Iced Tea | Assorted Juices | Milk 

Assorted Donuts 4.50 each | Bakers’s Dozen $50

Vanilla Glazed | Chocolate Glazed | Birthday Sprinkle 

Maple Bacon | Valrhona Chocolate | Blueberry Crumble

 Buttermilk Old Fashioned | Apple Fritters

Adrian’s Mojito
Lavendar, muddled mint, fresh lime juice, lemonade, soda
water 10


