BRUNCH LOCAL|bistro

pasta . pizza . steak . wine

HEALTHY CHOICES

EGG WHITE VEGGIE SCRAMBLE g¢f,v

tomato, mushroom, zucchini, basil

QUINOA OATMEAL gf v
apples, dried fruit, maple syrup, soy milk

YOGURT PARFAIT gfo,v
agave nectar, granola, champagne marinated
berries

SMOKED SALMON AVOCADO TOAST

roasted tomato, onion, capers, wild arugula

PINK GRAPEFRUIT BRULEE gf v

organic cane sugar

ACAI BOWL gfo,v

acai puree, mixed fruits, granola, toasted
coconut

EGGS BENEDICT
*CLASSIC

poached eggs, ham, hollandaise

*CALIFORNIA v

anched eggs, avocado, arugula, lemon-thyme
ollandaise

*FIORENTINA v
poached eggs, spinach, artichokes, roasted
tomato hollandaise

*OSCAR

poached eggs, crab, asparagus, béarnaise

OMELETTES
PROSCIUTTO gfo

spinach, parmesan, wild arugula

SHORT RIB gfo
braised short rib, cheddar

ZUCCHINI v

roasted wild mushrooms, truffle oil, gruyere

CRAB ¢fo

butter poached crab, asparagus, tomato

TUSCAN gfo

sauteed kale, sausage, roasted peppers

THE DEPENDABLE gfo
ham, cheese

LEMON RICOTTA PANCAKES v
fresh blueberry syrup

CLASSIC PANCAKES v

salted butter, real maple syrup

PINEAPPLE UPSIDE DOWN PANCAKE v

dutch style pancake, bourbon maple

*MIDDLE OF THE NIGHT EGG SANDWICH

bacon, cheddar, avocado, sriracha mayo

*CROQUE MADAME

Eri”ed ham & cheese sandwich, sunnyside eggs,

echamel

*BRUNCH BURGER

eggs over easy, bacon, hollandaise, gruyere,
frites

*STEAK & EGGS gfo
skirt steak, 2 eggs any style, breakfast potatoes

“THE ELVIS”
mascarpone stuffed french toast, peanut butter
maple syrup, caramelized bananas, bacon

*THE CHICKEN, THE EGG & A WAFFLE
buttermilk fried chicken, cheddar waffle, 2 eggs,
tabasco maple syrup

ROOT BEER WAFFLE v

fresh berries, whipped cream, vanilla gelato

unlimited bloody marys
or mimosas

unlimited moscow mules

WOOD OVEN SKILLETS

TWO FRESH CRACKED EGGS

*ITALIANO

tomato sauce, sausage, fried bread

*SPANISH

spanish chorizo, potatoes, manchego,
tomato

*FRENCHIE

ham, potatoes, gruyéere, bechamel

*DRUNKEN ENCHILADAS g¢f

tequila salsa verde, chicken, gruyere,
sunnyside up eggs

LUNCH

FRENCH ONION SOUP gfo

caramelized onions, croutons, gruyére

MARKET SOUP

chef’s daily inspiration

LOCAL ARUGULA SALAD ¢f,v
beets, goat cheese, marcona almonds,
lemon vinaigrette

MEDITERRANEAN SALAD gfo,v
cucumber, tomatoes, olives, couscous, feta,
pine nuts, oregano vinaigrette

SIDES SLICED TOMATOES

TUSCAN CHOPPED SALAD ¢f
chicken, avocado, tomato, blue cheese,
bacon vinaigrette

*BLACKENED SALMON CAESAR gfo

classic

TAGLIATELLE BOLOGNESE gfo

veal, pork, beef, tomato ragu

*BISTRO BURGER
white cheddar, caramelized onions, pickles,
roasted garlic aioli

| BACON | SAUSAGE
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