
BRUNCH

BREAKFAST COCKTAILS

FRENCH TOAST  . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

blueberry syrup, whipped cream

CORNED BEEF HASH* . . . . . . . . . . . . . . . . . . . . 20.95

poached eggs, roasted peppers, yukon golds

AVOCADO & GREEN BEAN TOAST*  . . . . . . . 21.95

soft poached egg, lemon vinaigrette, gaufrette chips

SMOKED SALMON PLATTER*  . . . . . . . . . . . . 23.95

toasted brioche, crème fraîche, capers, chive, egg

*Thoroughly cooking foods of animal origin such as beef, pork, eggs, �sh, lamb, milk, poultry, 

or shell�sh reduces the risk of foodborne illness. Individuals with certain health conditions may 

be at higher risk if these foods are consumed raw or undercooked. Please alert your server if you 

have special dietary restrictions due to a food allergy or intolerance.

VEG 2.5.24

toasted english muf�n,
two poached eggs, canadian bacon,

hollandaise & herb-roasted breakfast potatoes 

22.95

ST. GERMAIN    APEROL    ORCHARD PEAR

Le Spritz
sparkling wine, soda, and your choice 

of the following liqueur: 

GLASS  16.95 CARAFE  59.95

*sparkling cocktails can also be made non-alcoholic

COCKTAILS
Sparkling

GLASS  16.95 BOTTLE  70.00

house sparkling brut and your choice
of the following purées: 

STRAWBERRY    MANGO    PEACH    RASPBERRY

Gabi’s Bloody Mary
house bloody mary mix, vodka, celery

18.95



FRIDAY, SATURDAY & SUNDAY
11:00AM - 2:00PM
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