BRUNCH MENU

Menu available on Friday, Saturday & Sundays from 10 AM to 3 PM
One complimentary mimosa with every brunch !!!!

EGGS BENEDICT — s
Two English muffins layered with a slice of ham, topped with poached eqgs, and finished

off with a delicious, creamy Hollandaise sauce. Served with home fried potatoes.

STEAK AND EGGS — s16

New York steak served with eggs (cooked any style) and home fried potatoes.

CRAB AND ASPARAGUS OMELETTE — $15

A delicious omelette prepared with crab, asparaqus, and cheese. Served with a side of
Hollandaise sauce and home fried potatoes.

VEGETARIAN EGGS BENEDICT — g1

Two English muffins layered with tomato and avocado, topped with poached eqgs, and
finished off with creamy Hollandaise sauce. Served with home fries & fresh fruit

SUNRISER SANDWICH — g1z

Bacon, eqg, and Gruyere cheese on a croissant . Served with home fried potatoes and fruit.

® EGGS & SAUSAGE OMELET — 315

Cheese, veggies, and sausage. Served with home fried potatoes & fresh fruit

& FRENCH TOAST — g0
Slices of French toast topped with fresh fruit. Maple syrup on the side.

® HUEVOS RANCHEROS — 12

Pouched eqgs on a bed of corn tortilla chips layered with our very own Salsa Fresca and
melted cheese. Served with sour cream guacamole

® TEXAS CHILI OMELETTE — s12

Made with chili, jalapenos, and cheese.

® VEGAN SEITAN/VEGGIE OMELETTE — 4

Veggies, seitan, just eqq, cheese served with home fried potatoes

& CREATE YOUR OWN OMELET — g11.00

Egg, cheese and choose your veggies onions, broccoli, tomato, mushrooms, garlic, peppers,
zucchini, squash served with home fries. Add vegan chicken $3, Add Seitan $3

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses.

@ vegan option available




