CHAMPAGNE
COCKTAILS

Gypsy DANCER 11
APEROL, PEACH, SPARKLING WINE

Daisy 11

ST. GERMAINE, PEAR, SPARKLING WINE

SWEET Pra 11
COINTREAU, GINGER, PAMA,
CRANBERRY, SPARKLING WINE

BELLINT BoUQUET 40
A SHARABLE SELECTION OF
CHAMPAGNE COCKTAILS

BOOZY BRUNCH

BrLoopy MARY, MIMOSA,
SCREWDRIVER 10

RED/WHITE SANGRIA 10

PoMm DarLy 12
SWEET CAROLINA SWEET TEA VODKA,
PALLINI LIMONCELLO, PAMA,
ICED TEA, AGAVE, LIME

AUTOGRAPH
BLoopy MARY 12
REVIVALIST DRAGONDANCE GIN,
STRAW Bovs Vobpka,

VON HUMBOLDT'S TAMARIND,
SIRACHA BLEU CHEESE CELERY

Prosecco 14

CoL bI LuNa, VENETO, IT 2015

JUICE/MOCKTAILS

HousE PRESSED
FLORIDA ORANGE JUICE b

KiNG POLMER b
ICED TEA, LEMONADE,
POMEGRANATE, AGAVE, LIME

PEACHES & TEA b
IceD TeA, PEACH, HONEY, LIME

Orr THE Daisy CHAIN b
LEMONADE, PEAR, CAYENNE,
HONEY, LEMON, SoDbA

COFFEE

Lavazza 3.5
GRAN FILTRO DARK ROAST
100% ARABICA, REGULAR AND DECAF

EsprEsso 4
100% ARABICA, REGULAR AND DECAF

CarruccINO b
LATTE 5.5
CAFE AMERICANO 4

MicHTY LEAF
ARTISAN TEA 3.5
ORGANIC EARL GREY, BLACK,
ORGANIC BREAKFAST, HERBAL,

GREEN TROPICAL, CHAMOMILE CITRUS,

ORGANIC MINT MELANGE

BRUNCH 091317

APPETIZERS

™

OYSTERS ON THE HALF SHELL MP
SEASONAL SELECTION, BLACK PEPPER MIGNONETTE AND COCKTAIL SAUCE

SMOKED SALMON PLATTER 12
CAPERS, SUNGOLD TOMATO, RED ONION CREME FRAICHE, GRILLED SOURDOUGH

ROASTED BUTTERNUT SQUASH Soup 9
AppLE FENNEL SLaw, CHIVE

LOBSTER BISQUE 10
SHRIMP, OVEN DRIED TOMATO, FINE HERBS

BERRIES AND CREAM 8
LEMON RicOTTA, GRILLED SOURDOUGH, MARCONA ALMONDS, ORANGE BLOSSOM
HONEY

TrRIPLE CREME BRIE 12
PORT CHERRIES, MARCONA ALMONDS, GRILLED SOURDOUGH

. JumBo STICKY BUN 8
{ CARAMEL PECANS, TAHITIAN VANILLA ICING
PAIN-AU-CHOCOLATE CROISSANT 4
AUTOGRAPH PASTRY BOARD 6

ASSORTMENT OF PASTRIES, HOUSEMADE PRESERVES

STEEL CUuT OATS 8
ORGANIC Raw ALMONDS, VANILLA MASCARPONE, FRESH BERRIES

COUNTRY BREAKFAST 14
SOFT CHIVE SCRAMBLED EGGS, SugarR CURED SLAB BACON, HOME FRIES

THREE EGG OMELET 15
WILD MUSHROOMS, GRILLED ASPARAGUS, GRUYERE CHEESE, HOME FRIES

EcGs BENEDICT 15
COUNTRY HAM, POACHED EGGS, HOLLANDAISE SAUCE, ENGLISH MUFFIN

: AUTOGRAPH OMELET 16

BacoN ONION JAM, GOAT CHEESE, OVEN DRIED TOMATOES, BABY SPINACH,
FINGERLING POTATOES

STEAK AND EGGs 18
RED WINE BRAISED SHORT RIB, TwWo SuNNY SIDE Up EGGS,
FINGERLING POTATOES, MIXED GREENS

SMOKED SALMON BENEDICT 18
PERNOD SPINACH, POACHED EGGS, HOLLANDAISE SAUCE, ENGLISH MUFFIN

BriocHE FRENCH TOAST 14
CORNFLAKE CRUSTED, TAHITIAN VANILLA CUSTARD, MIXED FRESH BERRIES

BUTTERMILK PANCAKES 10
ApD BLUE BERRIES, LEMON CURD 5 OR CHOCOLATE CHIPS, WHIPPED CREAM 5

BELGIAN WAFFLES 10
ADD NUTELLA SPREAD, BANANAS 5 OR STRAWBERRIES, WHIPPED CREAM 5

CROQUE MADAME 15
DousLE cuT BriocHE, COUNTRY HAM, GRUYERE, SUNNY SIDE uP EGG, MORNAY SAUCE



STEELHEAD SALMON 19

BosToN BieB LETTUCE, FETA, TOMATO, RED ONION, CUCUMBER, CITRUS HERB, VINAIGRETTE

CATALAN CAESAR 17

GRILLED SHRIMP, ROMAINE HEARTS, CHORIZO SAUSAGE, SHAVED MANCHEGO, GARLIC CROUSTADES

CAESAR DRESSING

AUTOGRAPH WEDGE 18

GRILLED SLICED FILET MIGNON, BABY ICEBERG LETTUCE, BACON, CRISPY SHALLOTS, TOMATOES,

CABRALES BLUE CHEESE DRESSING

OPEN FACE CRAB MELT 18

SuPER LuMP CRABMEAT, BEEFSTEAK TOMATOES, GRUYERE CHEESE, GRILLED SOURDOUGH

HALF PounD PRIME BURGER 15

CHEDDAR CHEESE, BEEFSTEAK TOMATOES, CARAMELIZED ONIONS, CHIPOTLE 1000 ISLAND

ADD FRIED EGG - 2 BACON - 2 - SUB FRIES - 2

STEAK FRITES 19

CHAR GRILLED SLICED FILET MIGNON, BABY ARUGULA, TRUFFLE FRIES

SIDES
Hanp Cut FrIES 7 FINGERLING HOME FRIES b GRILLED SAUSAGE 6

TRUFFLE SALT, SHAVED PARMESAN PEPPERS, ONIONS SMOKED PIMENTO CHICKEN APPLE
DousLe Cut Bacon 6 BUTTERMILK PANCAKE 3 MAc & CHEESE 7

SuGaRr CURED

TRUFFLE BRIOCHE, SMOKED GOUDA

\N\“ES BY THE GLASJ‘

SPARKLING
MoscaTo DAsTI, Ca FURLAN, IT 9
SPARKLING, STANFORD, BruT, CA 9
Prosecco, CoL bi LuNa, VENETO, IT 2015 14
CHAMPAGNE, VEUVE CLicQuoT, FR 22
CHAMPAGNE ROSE, VEUVE CLicQuor, FR 2008 22 i
WHITES
PiNnoT GRrIGIO, CIELO, DELLE VENEZIE, VENETO, IT 2016 9

SAUVIGNON BLANC, STONEBURN, MARLBOROUGH, SOUTH ISLAND, NZ 2016 12

SAUVIGNON BLANC, DUCKHORN, Napa VALLEY, CA 2015 16
REISLING, ST. ANTONIUS, KREUZNACHER KRONENBERG, GR 2015 10
REISLING, MONTINORE ESTATE, ALMOST-DRY, OR 2015 13
TORRONTES, SAN HUBERTO, LA RioJA, AR 2015 9
WHITE BLEND, CaYMUS “CONUNDRUM,” CA 2014 14
WHITE BLEND, E. GuiGaL, COTES bu RHONE, FR 2014 15
CHARDONNAY, OAK VINEYARDS, CA 2014 9
CHARDONNAY, WILLIAM HiLL, CENTRAL CoasT, CA 2015 n
CHARDONNAY, TERRAZAS DE LOS ANDES, RESERVA, AR 2015 14
CHARDONNAY, TREFETHEN, OaK KnoLL, CA 2015 18

ROSE

i Rosg, COTE Mas, CosTIERES DE NIMES, FR 2016

REDS

: PiINOT NOIR, RYDER ESTATE, CA 2014

PiNOT NOIR, BoucHARD AINE & FILS, BURGUNDY, FR 2015
PINOT NOIR, ETUDE “LYRIC,” SANTA BARABRA, CA 2015

PINOT NOIR, WILLAMETTE VALLEY “FOUNDER'S RESERVE,” OR 2015
SHIRAZ, SCHILD ESTATE, BAROSSA 2013

ZINFANDEL, VILLA MOTTURA, PRIMATIVO DI MANDURIA, IT 2014
MALBEC, JUAN BENEGAS, MENDOZZA, AR 2016

SUPER TuscAN, GOVERNO, IT IGT 2014

MONTEPULCIANO, NICODEMI MONTEPULCIANO D’ABRUZZO, IT 2015
CABERNET SAUVIGNON, HACIENDA, CA 2014

CABERNET BLEND, RYAN PATRICK “REDHEAD RED,” WA 2015
CABERNET BLEND, PENNS WOODS “WHITE DOG RED”, PA 2013
CABERNET BLEND, DUCKHORN “DECoY,” SONOMA, CA 2014
MERLOT, MICHAEL PozzaN “DANTE,” CA 2014

MERLOT BLEND, CHATEAU FONT-MERLET, BORDEAUX FR 2010

i TEMPRANILLO, MONTANA, RI0JA, SP 2014

ASK ABOUT OUR PRIVATE PARTY
OrTIONS FOR YOUR NEXT CELEBRATION

EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES



