
  
   

Avocado toasts

 

Jumbo Shrimp Cocktail� 17 
Cocktail Sauce, Fresh Lemon* (s)

Yellowfin Tuna Tartare� 18 
Avocado, Sesame Ginger Vinaigrette* (d,g)

Lobster Bisque� 14 
Shrimp, Oven Dried Tomato (d,s)

Cinnamon Donuts� 10 
Creme Anglaise, Cinnamon Sugar (d,g)

Classic Caesar Salad� 13 
Sourdough Croutons, Anchovy, 
Shaved Parmesan (d,g)

Chilled Gazpacho� 13 
Basil Pesto, Sourdough Croutons (d,g,n)

Bacon

Truffle Parmesan Fries (d,g)

S I D E S  1 0

Breakfast Pork 
Sausage

Home Fries (g)

Sweet Potato Fries (g)

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

Eggs Benedict� 15 
English Muffin, Canadian Bacon, 
Hollandaise (d,g)

Autograph Omelette� 16 
Bacon, Spinach, Tomato, Goat Cheese, 
Caramelized Onion (d,g)

Breakfast BLT� 16 
Heirloom Tomatoes, Fried Egg, Avocado,  
Mustard Aioli, Bacon (d,g)

8 oz Prime Burger� 21 
Aged Cheddar Cheese, Chipotle 1000 Island, 
Bacon , Caramelized Onions* (d,g) 

Huevos Rancheros� 16 
Black Bean Sauce, Queso Fresco (d)

Spinach & Feta Omelette� 15 
Spinach, Feta (d,g)

Buttermilk Waffles� 14 
Blueberry Compote, Honey Butter (d.g)

Grilled Chicken Cobb� 18 
Blue Cheese, Hard Cooked Egg, Bacon (d)

Country Breakfast� 15 
Scrambled Eggs, Bacon, Home Fries, 
Toast (d,g)

Allergies: D: Dairy, G:Gluten, N:Nuts, S:Shellfish  |  20% Gratuity Will Be Added To Parties  of 6 or More

 Smoked Salmon   19 
Red Onions, Dill (g)

Feta   16 
Chives (d,g)

Heirloom Tomato   15 
Basil (g)
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unch ENTREES

DESSERTs

Signature Sundae 
Vanilla and Dulce de Leche Ice Creams, 
Chocolate Brownies, Chocolate Chip 

pretzel Cookie pieces,  Berries, 
Chocolate and Caramel Sauce (d,g)

Vanilla Creme Brulee 
Espresso Shortbread (d,g)

Banana Foster 
Cheesecake 

Rum Caramel Sauce, Bruleed 
Bananas (d,g)

Lemon Meringue Tart 
Strawberry Compote, 

Poppy Seed (d,g)

Chocolate Cake 
Peanut Butter Mousse, Salted 

Peanut Caramel (d,g,n)


