F o lret

MAINS

Pancakes | 13

two fluffy buttermilk pancakes with your choice

of toppings:

Waffles| 15

topped with choice your choice of toppings
e Nutella e Maple Syrup

e Berries o Whipped Cream
e Chocolate Chips e Unsalted Butter
e Blueberries

Yogurt Bowl | 8
gingerbread granola, berries

Hills Platter | 16

two eggs cooked your way, choice of two
protiens, breakfast potatoes, green salad
toast: sourdough, multigrain or gluten-free

Eggs Benedict| 18
english muffin, smoked ham or salmon,

poached eggs, lemony hollandaise, green
salad

Bagel Sandwich | 16

scrambled eggs, cheddar cheese, caramelized
onions, hollandaise sauce, side of breakfast
potatoes

protein: ham, sausage or bacon

bagel: everything, plain or cheddar jalapeno

Chicken and Waffles | 16
spicy fried chicken

Sausage Gravy and Biscuits | 16
two eggs cooked your way

Quiche Lorraine | 18
ham, swiss and bacon served with a side salad

Veggie Quiche | 18
swiss and spinach served with a side salad

BRUNCH MENU

CLUB

BEVERAGES

NOT BOOZY

Natalie’s Orange Juice | 4
Grapefruit Juice | 4
Apple Juice | 4

BOOZY

Aperol Spritz | 10
aperol, prosecco, orange twist

Bellini | 8

seasonal fruit puree, prosecco
Bloody Mary | 10

vodka, tomato juice, lemon, lime
Mimosa | 8

orange juice, prosecco

Mimosa Flight | 26
rotating selection of seasonal flavors

COFFEE | 2
partners coffee

SIDES

two eggs your way | 4
breakfast potatoes| 5
green tangy salad | 5
sausage | 6

ham | 6

thick cut bacon | 6

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness We support local farmers, fishers, and
gatherers to offer the freshest products to you daily. From time to time, items may be substituted based on availability or seasonality. Menus and pricing
subject to change. Parties of 5 or more subject to 20% auto-gratuty. Credit cards subject to 3% service fee



