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Bruncu Puncu

Sticky Buns 5 ] 6. glass / 21. pitcher
Chamomile Tea, Orange Juice, Triple Sec,
BRrEAD BASKET Carrot-Zucchini Muffins, Banana Coffee Cake, Cranberry Scones 6. : Old Overholt Rye Whiskey
Fresury FrRiep DoNuTs Cinnamon-Sugar & Chocolate Glazed 5. MiMmosA
4 /& 4 /é ) Prosecco, Fresh Orarg)ge & Tangerine Juice
vt

Broop OrancE Mimosa
Cava, Fresh Blood Orange Juice

SteEL Cur OATS Brown Sugar, Butter 6. 7.5
GRAVLOX German Potato Salad, Fried Capers 9. : A ROSETTE
RoasteEp RED & GoLpEN BEETS Lemon, Pecans 6. Cava, Saint Germain,
: Pomegranate Grenadine
Parra1T oF VANILIA YOGURT Pomegranate & Granola 5. i 9.
CAESAR SATAD Croutons, Parmesan 6. ORANGE-TANGERINE JUICE
Freshly Squeezed
entiees 6.
| deites
CornEeD BEer HasH Fried Duck Eggs, Parsley 15. 5.
Whi1skEY-VANILLA FRENCH ToAST Caramelized Apples, Sour Cream 14. -
3 LocaL Ecec OMELET Roasted Vegetables, Bacon, Potato Rosti 13, AppLEWOOD SMOKED BacoN
TrUuFFLED CROQUE MADAME Canadian Bacon, Simple Salad 12. FriEes
SAUSAGE, Ecc AND CHEESE Served On Créme Fraiche Biscuit 4. Biscuir & Gravy
Friep CHIcKEN AND WAFFLES Maple-Chicken Jus 6. HouseEMADE SausaGk PaTty
BrAT BURGER Beer Braised Sauerkraut, Emmenthaler 16. -
ITar1AN SAUSAGE & PEPPER FLATBREAD Caramelized Onions, Provolone 14.
KyrE BATLEY Chef
Fic & Proscrurro FLATBREAD Gorgonzola, Caramelized Onions, Port 14. TrrraNy MAGISAAG Pastry Chef
HousEMADE PASTA Today’s Freshly Made Pasta 16. i GrEG ENGERT Beer Director
= —_— e

SOME ITEMS ON THIS MENU MAY CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY
SEAFOOD OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



