
Brunch
AV O C A D O  T O A S T

 Grilled jalapeno cornbread, hummus, mashed 
avocado, tomato, alfalfa sprouts, sriracha aioli. 

With greens.  V   $9.9  

H A N G O V E R  B U R G E R
7 oz. Wagyu beef*, American cheese, bacon,  

over easy egg*, house-made sauce, caramelized 
onions, toasted potato bun. 

Choice of side.  GFO   $16.9    Gluten free bun +1

S T E A K  +  E G G  H A S H
8 oz. USDA Choice flat iron* sliced over  

breakfast potatoes, two eggs* over easy.  
Grilled English muffin.  GFO   $24.9

S O U T H W E S T 
S T E A K  O M E L E T E

Seasoned steak, black bean salsa, cheddar cheese, 
fresh pico, avocado, chipotle ailoi, cilantro lime 

sauce. Breakfast potatoes.  GF   $14

W E S T  C O A S T  O M E L E T E
Spinach, avocado, onion, tomato, mushroom, feta. 

Breakfast potatoes.  GF V   $12.9

B A C O N  E G G S  B E N E D I C T
Organic poached eggs*, cherrywood smoked 

bacon, fresh hollandaise, grilled English muffin. 
Breakfast potatoes and grilled asparagus.  $14.9

C H E S A P E A K E 
C R A B  B E N E D I C T

Organic poached eggs*, crab meat, fresh 
hollandaise, grilled English muffin. Breakfast 

potatoes and grilled asparagus.  $20.9

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or  eggs may increase your risk of foodborne illness, 
especially if you have  certain medical conditions. Please 
inform your server of any allergies or  intolerances.


