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includes: Mini Cinnamon Roll, Bacon & Glass of Juice
COURSE 1

No substitutions.
Ask your server about menu items that are cooked to order.

Consuming undercooked meat or eggs may increase your risk of food borne illness.

Mother’s Day
Brunch

Blackberry Ricotta Toast
housemade sourdough, sweet ricotta, blackberry compote

finished with hot honey orange zest

Silver Dollar Banana Fosters Pancakes
chef’s recipe buttermilk pancakes

topped with banana fosters sauce

Choose 1 selection for each course.

COURSE 2
Made-to-Order Omelet w. Crispy Ranch Potatoes

three eggs with your choice of 
meat: brisket - sausage - bacon

veggies: onion - peppers - spinach
cheese: feta - Gouda - American

Triple Pork Croissant w. Pasta Salad
smoked ham, pulled pork, candied bacon & Gruyère cheese

with chipotle aioli on a tender, flaky croissant

COURSE 3
Cream Cheese & Blueberry Muffin

cream cheese stuffed blueberry muffin
with streusel crumb topping

Frosted Apple Bread
moist loaf cake made with an apple blend

topped with cinnamon spiced cream cheese frosting

$30
includes coffee, hot tea & Coke products

tax & gratuity not included


