
Brunch Be ver age s

Cof fee, Tea, Juice 

House Blend    2
House Decaf    2

Double Espresso    2
Americano    2
Cappucino    3

Latte   3

Hot Tea    2
Iced Tea   2

Arnold Palmer   3

Goodflow OJ    4
Goodflow Lemonade    4

Ruby Grapefruit    3
Big Glass of Milk    2 

Sunday Funday
Mimosa

Champagne, Fresh OJ

Bloody Mary
Spicy Homemade Mix, Titos, Pickled Okra

Michelada
Negra Modelo, Spicy Mix, Salt, Olives, Lime

Raspberry Mule
Pressed Berries & Mint, Bombay Shapphire, Ginger Beer

Kentucky Club Margarita
Herradura Silver, Cointreau, Fresh Squeezed Lime

Poloma
El Jimador, Grapefruit Juice, Mexican Fresca, Salt

Classic Mojito 
Bacardi Silver, Mint, Lime, Cane Sugar, Soda

Chapala 
Cazadores, Grand Marnier, Orange, Grapefruit, & Lime 

Mint Julep 
Woodford Reserve, Muddled Lemon & Mint

Tinto de Verano 
Spanish Red, Fresh Cut Citrus, Mexican Coke

 
Sangria Blanco

White Wine, Peach Brandy, Berries, Citrus, Mint, Lemon Soda

Fancy Barbecue?

Sunday Brunch

The Buf fet 

Fresh Cut Fruit & Berries
Deviled Eggs With Caviar
Classic New Potato Salad
Jicama And Cilantro Slaw

House Smoked Gravlox Salmon
Apple Smoked Bacon

Spicy Breakfast Sausage
Cheddar & Roasted Poblano Grits

New Potato Home Fries
Skillet Bake 

Butcher Block:

Niman Ranch Prime Rib
Brown Sugar & Coffee Rubbed Natural Brisket

Coriander And Maple Crusted Berkshire Pork Ribs
Fresh Baked Biscuits & Breads

Baked Mac and Cheese

Please Order:

2 Eggs
Scrambled, Sunny Side Up, Over Easy, Poached 

Petite Omelette 
Cheddar & Goat Cheese, Caramelized Onions, Chives 

Benedict
Niman Ranch Ham, Poached Egg, Tobasco Hollandaise

Hanger Steak Benedict
Small Steak, Poached Egg, Tobasco Hollandaise 

Thick Cut Brioche French Toast
Whipped Strawberry Butter & Real Maple Syrup 

Biscuit + Eggs + Gravy
Buttermilk Biscuit, Scrambled Eggs,  

Sausage Gravy 
 

Dessert Table

Valhrona Chocolate Cupcakes
Banana Cream Pie

Lemon Chif fon Cake

$25
$12.50 ... Kids

Fancy Barbecue?


