Gluten Free Sunday Brunch
Eggs Benedict on Udi’s bread with choice of potatoes, garlic cheese grits or salad
Ham, Spinach Sauce, Bacon or Sausage 11.5

Smoked Salmon 15.5

Filet Mignon 16.5

Florentine Benedict fresh spinach, avocado, tomato choice of potatoes, garlic cheese grits or
salad 12.5

Huevos Rancheros baked corn tortillas, scrambled eggs, black beans, avocado, cheese
sour cream and salsa 9

with chorizo 10.5

Mexican Scram roasted poblano stuffed with scrambled eggs, onions and cheese, served with
black beans, avocado, mango and red salsas, sour cream and corn tortillas 10
11.5

with chorizo

Traditional Country Breakfast two eggs, potatoes or garlic cheese grits, Udi’s toast
bacon or sausage 9

7 with

with 8oz bone in ham steak 13.5

Veggie Hash Browns or Veggie Grits veggies, two eggs, salsa, sour cream and avocado
8.5

Steak and Eggs 6oz ribeye served with potatoes or garlic cheese grits, Udi’s toast

16.5

Quiche of the Day with choice of potatoes, garlic cheese grits or salad and Udi’s toast

9.5

Pan Seared Salmon served with Hollandaise sauce, toasted almonds, asparagus and salad
15

Omelets

choice of potatoes, garlic cheese grits or salad and Udi’s toast

Cheddar and Jack Cheese
Mushroom and Cheese

8

9

Ham, Bacon or Sausage and Cheese

9

Veggie fresh veggies and cheese topped with spinach sauce and avocado

10

Fresh Spinach and Tomato with avocado and choice of Feta or Goat Cheese
Creamed Spinach cheese and avocado 9
Mexican with pepper jack, avocado, salsa and sour cream

9 with chorizo 10.5

Western ham, cheese, mushroom, red bell pepper, onion and tomato

10

Shrimp and Feta with roasted red bell peppers, garlic and Hollandaise sauce
Greek feta, olive tapenade and fresh spinach

9.5

14.5

9.5

On the Sweet Side
French Toast

three slices Udi’s Bread with powdered sugar 9

Sides
potatoes 2.50 one egg 1.
2oz pure maple syrup 2.

Udi’s toast 1.5bacon or sausage 2.5

salsa .75

sour cream .75

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness.

Gluten Free Sunday Brunch
Starters

(*chips may have been fried in oil where gluten has been)

Warm Brie served with fresh pears, toasted almonds and honey lemon sauce with grilled Udi’s
bread 13.5

Spinach Artichoke Dip with tortilla chips

8

Cold Smoked Salmon with capers, onions, cream cheese and flatbread crackers
Shrimp Salad Stuffed Avocado with creamy chipotle dressing
Chips and Salsa with mango salsa and red salsa

12.5

12

6.5

Salads

Local Flavor Housemade Dressings
Ranch, Vinaigrette, Garlic Parmesan & Seasonal Fruit Vinaigrette (featuring Fresh Harvest Vinegars)

Pear Pistou fresh pears, basil, toasted pine nuts, Parmigiano Reggiano and balsamic reduction
11

Greek feta, kalamata olives, beets, pepperoncini, carrots, red bell pepper, tomato

9

Chef turkey, ham, cheddar & jack cheese, black olives, carrots, red bell pepper, tomato
House Salad mixed greens with carrots, red bell peppers, black olives and tomato

Sandwiches

6

on Udi’s Gluten free bread or bun served with coleslaw

Turkey Avocado Pepper Jack
Turkey & Swiss
French Dip

10

10

10.5

10
with swiss 11

Tapenade & Goat Cheese with red bell pepper and arugula

11.5

Avocado & Cheddar caramelized onions & tomato with roasted garlic mayo

10

*Vegenaise available upon request

Special Beverages
Local Flavor Bloody Mary 8 Spicy with house infused vodka 9
Mimosa orange juice and Champagne 6
Blood Orange Mimosa 9
Bellini made with white peach puree and Champagne 7
Iced Coffee from our house made concentrate with choice of black, white, and simple syrup
Sangria Red or White 8

4

*We do NOT have a gluten free kitchen. Therefore, bread may have been cooked on a grill where
gluten has been.
We will do our best to keep your food safe, so please let your server know if you have a severe
allergy.

