
brunch menu
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fresh ingredients

Available Saturday and Sunday 11am – 3pm.

† These items may contain raw or undercooked ingredients or may be cooked to your specifications. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

A 2,000 calorie daily diet is used as the basis for general nutrition advice; however, individual calorie needs may vary. Additional nutrition information  
is available upon request.

Before placing your order, please inform your server if anyone in your party has a food allergy.

Huevos Rancheros†

Large flour tortilla topped with black beans, 
two eggs, tomatillo salsa, melted Monterey Jack 
cheese and sour cream. 8.95   1146 cal

Breakfast Burrito†

Large flour tortilla stuffed with scrambled 
eggs, potatoes, onion and pepper. Served with 
tomatillo salsa, black beans, melted Monterey 
Jack cheese and sour cream. 8.95   1497 cal

Eggs Benedict†

Traditional recipe with our own housemade 
citrus hollandaise or vegetarian-style with 
avocado. Served with fresh fruit. 9.50
traditional 1248 cal, vegetarian 1265 cal

French Toast
Cinnamon-vanilla French toast with whipped 
cream and maple syrup. 7.95   1002 cal

Apple French Toast
Roasted brown sugar Fuji apples on  
French toast with whipped cream and  
maple syrup. 8.50   1155 cal

Western Omelette†

Three egg omelette stuffed with grilled ham, 
roasted peppers, onions and melted Monterey 
Jack and Cheddar cheeses. Served with  
country potatoes and a biscuit. 8.50   1101 cal

Brewer’s Breakfast†

Two eggs any style, smoked bacon, country 
potatoes and biscuit. 7.95   993 cal

Biscuits & Gravy
Two biscuits smothered in country sausage 
gravy. 6.95   1414 cal

Kids Pancake
Pancake dusted with powdered sugar  
and served with bacon. 4.95    291 cal

1065 - 3.11


