
Restaurant Week 
BRUNCH  |  25

ANCHO CAESAR SALAD*
ROMAINE, ANCHO CAESAR DRESSING,

 GARLIC CROUTONS, PARMESAN CHEESE 

FIRST

SECOND 
TUSCAN FRITTATA 

THREE EGG FRITTATA, SAUSAGE, SPINACH, CHERRY TOMATOES, 
PARMESAN, SPICY BASIL OIL,  HOME FRIES

HUEVOS RANCHEROS* 
CHORIZO, BLACK BEANS, HOME FRIES, SALSA VERDE, SALSA ROJA, PICO DE GALLO, 

CILANTRO, TWO EGGS ANY-STYLE

CAJUN CHICKEN N’ WAFFLES 
LARGE BELGIUM WAFFLE, CRISPY FRIED CHICKEN, CAJUN SPICY HONEY, MAPLE SYRUP

AVOCADO TOAST*
 TEXAS TOAST TOPPED WITH SMASHED AVOCADOS, ARUGULA, 

TOMATOES & TWO POACHED EGGS

WHITE PEACH BELLINI 
WHITE PEACH PUREE | PROSECCO

EPIC SPRITZ 
APEROL | LEMON | PROSECCO 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*

THIRD 

COCKTAILS | 10

KEY LIME PIE
WHIPPED CREAM

CREME BRULEE 
FRESH FRUIT 

COCONUT SHRIMP 
 JUMBO SHRIMP WITH SWEET THAI

CHILI SAUCE 


