
F O R  T H E  TA B L E
B E I G N E T S

cinnamon sugar, raspberry sauce

A P P L E -WO O D  S M O K E D  B A CO N

H O M E  F R I E S
sauteed peppers, onions, fresh herbs

L I G H T  B I T E S
F R E S H  F R U I T  B OW L

seasonal fruit mix

YO G U R T  B OW L
Greek yogurt, house-made granola, macerated berries, 

honey drizzle, fresh mint 

CO CO N U T  OV E R N I G H T  O AT S
rolled oats, milk, Greek yogurt, chia seeds, maple syrup, 

shredded coconut
                     

AVO C A D O  T O A ST
mashed avocado, pickled red onions, chili oil, feta, 

micro cilantro, Italian rustico
                                                                    

S M O K E D  S A L M O N  T O A ST
Scottish smoked salmon, whipped cream cheese mousse, 

red onion, capers, tomato, dill, brioche toast

S W E E T S
N U T E L L A  F R E NC H  T O A ST

brioche, Nutella mousse, macerated berries, 
candied hazelnuts, maple syrup                                     

                                             
S I LV E R  D O L L A R  PA NC A K E S 

blueberry or chocolate chip, maple syrup

B R E A D  P U D D I NG  B I T E S
white chocolate, Great Falls vanilla bean ice cream, Open Road 

Independence Bourbon creme anglaise, caramel

K E Y  L I M E  T R E AT
toasted coconut crust, mojito reduction, raspberry coulis, 

meringue brulee         

B R U NC H  S P E C I A LT I E S
V I R G I N I A  H A M  B E N E D I C T *

croissant, poached eggs, Virginia ham, hollandaise, chives

C R A B  C A K E  B E N E D I C T *
brioche toast, poached eggs, Old Bay hollandaise                  

                                                           
ST E A K  B E N E D I C T *

brioche toast, poached eggs, Bearnaise

B I S C U I T  &  G R AV Y
buttermilk biscuit, fried chicken, pork sausage gravy

C R A B  &  S P I N A C H  O M E L E T *
gruyere cheese, fines herbes, hollandaise, mixed greens

B R E A K FA ST  S L I D E R *
brioche bun, scrambled eggs, cheddar cheese, bacon

B R E A K FA ST  TA CO *
flour tortilla, scrambled eggs, chorizo, potatoes, salsa verde, 

shredded cheese

H O T  H O N E Y  C H I C K E N  &  B I S C U I T
fried chicken, buttermilk biscuit, spiced honey

C A R B O N A R A  P I Z Z A *
mozzarella, pecorino, parmesan, guanciale, black pepper, 

farm egg 

S H A K S H U K A *
spiced braised tomato sauce, poached egg, 

housemade naan

U N L I M I T E D  B R U N C H  B I T E S
Adults  $45 |  Kids  under  12  $15.  2  hour  t ime l imit .  Ent i re  tab le  must  part ic ipate . 

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS BOTTOMLESS

Vegetarian vegan dairy-free contains 
shellfish contains nuts gluten

free

    B R U NC H  CO C K TA I L S
$4 MIMOSAS | $25 MIMOSA CARAFES

choice of: orange, pineapple, cranberry, 
passion fruit, cucumber

$6 BELLINIS 
choice of: passion fruit, cucumber, 

white peach, blood orange

$8 BLOODY MARYS
$8 ESPRESSO MARTINIS


