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Brunch $55 per person

Pick 1 from each course- Please no substitutions

1ST COURSE

WEDGE SALAD- pickled red onion, blisterd tomatos, ham
chips, rogue blue, buttermilk dressing

DEVILED EGGS- bacon jam, shoestring potato
PARFAIT- orange blossom honey yogurt, seasonal fruit,

chocolate sea salt granola

CORN CHOWDER- lardons, potatoes, market vegetables

2ND COURSE

MINI CROQUE MADAME- ham, comte, gruyere, black
pepper bechamel, apple shallot jam

SLAB BACON- pecanut butter, jalapeno green apple jelly
CREME BRULEE FRENCH TOAST- pastry cream,

fresh berries, pure maple

3RD COURSE

BREAKFAST FLATBREAD- scalloped potatos,
cheddar, sunny egg, fennel sausage, honey sriracha
FRIED GREEN TOMATOES- pimento, tomato jam,
hearty greens

GARLIC HONEY BUTTER FRIED CHICKEN-
ciabatta, cucumber salad, fries

BRAISED LAMB HUEVOS RANCHEROS- tortilla,
salsa verde, queso, pickled red onion, smashed avocado,

sunny eggs




