
BRUNCH SERVED saturday & sunday until 3 p.m.

Please No Substitutions on Brunch

open daily from 11 a.m. – 4 a.m. 
kitchen is open daily until 3 a.m.

please do not leave your personal belongings 
unattended

* some menu items contain sesame-  
or peanut-based ingredients *

•Brunch•
$12 BRUNCH

served with coffee  
& a brunch cocktail

French Toast	
served with bacon and homefries	

Proscuitto Eggs Benedict	
served with bacon and homefries

3-Egg Omelette	
with up to 3 fillings, served with bacon and 
homefries

FILLINGS: mushrooms, cheese (swiss or cheddar), 
onions, peppers, tomatoes, proscuitto, bacon

(3) Blueberry Pancakes	
served with bacon and homefries

FACES & NAMES Burger
big 7-ounce grilled burger with your  
choice of swiss, cheddar or american

Tuna Salad Wrap	
homemade tuna salad with grilled bacon,  
swiss cheese lettuce and tomato  
(upon request, item available on whole wheat)

Portobello Sandwich	
roasted portobello mushroom with  
fresh mozzarella, roasted red pepper and  
a pesto mayo served on a ciabatta roll

California Chicken Club	
grilled chicken breast, with avocado,  
cheddar cheese, bacon, lettuce and tomato, 
served on fresh focaccia bread 
(upon request, item available in a wrap)

all sandwiches come with curly fries,  
or your choice of steak fries,  
onion rings or a side salad

brunch cocktail includes choice of  
mimosa, screwdriver, bloody mary, bud light 

draft, soft drink, iced tea

•Be verages•

Soft Drink	 3.
Coke, Diet Coke, Sprite, Ginger Ale, Tonic, Club Soda

Juice	 3.
Orange, Cranberry, Tomato, Grapefruit,  Pineapple

Bottled Drinks	 3.
Perrier, Saratoga Spring Water

Red Bull	 5.

Hot Coffee	 3.

Hot Tea	 3.
We offer a selection of Loose Leaf Tea Bags in Herbal, 
Green and Black - Please ask your server for today’s 
offerings

Iced Tea	 3.

•Wine by  the gl ass•

Sparkling
Charles de Fere Brut (France)	 9.

White
Pinot Grigio, Al Verdi (Italy)	 9.    
Chardonnay, Hahn (Monterey)	 9.       
Sauvignon Blanc, Estancia (California)	 9.       
White Zinfandel, Sycamore Lane, (California)	 9.
Riesling (dry), Trimbach, (Alsace)	 10.

Red
Merlot, Columbia Crest, Grand Estates 
(Columbia Valley) 	 9.
Cabernet Sauvignon, Robert Mondavi 
Private Selection (California)	 9.
Shiraz, Clos Du Bois (Sonoma)	 9.
Pinot Noir, Concannon Limited Release 
9(Central Coast)	 9.

•Beer•

 Bottled Beer	 Domestic 5. / Imported 6.
Amstel Light, Beck’s Budweiser, Bud Light, 
Coors Light, Corona, Heineken, Heineken Light, 
landshark, Magner’s Cider, Michelob Ultra, Miller 
Light, Odoul’s (NA), Smirnoff Ice

Draft Beer	 7.
Bass, Boddingtons, Brooklyn Lager, Bud Light ($5), 
Guinness, Hoegarden, Newcastle, Sam Adams, sam adams 
seasonal, Sierra Nevada, Stella Artois, Yuengling

•desserts•
(3) Mini Cinnamon Dulce de Leche  
Ice Cream Sandwiches	 5.

with hot fudge dipping sauce

 please ask your server for our  
cocktail menu for more suggestions

an 18% gratuity is added to checks  
of parties of 8 or more people

~ ATM DOWNSTAIRS ~


