
Easter Brunch 

Main Dishes

SUNDAY, APRIL 5TH • 10AM-3PM

Biscuits & Gravy
buttermilk biscuits, sausage country gravy, country

potatoes with caramelized onions, peppers & parmesan, 
fresh fruit mixture      18

Crème Brûlée French Toast
creme brulee batter-dipped ciabatta bread served with

whipped cream, blueberries, raspberries, 
syrup & butter, crispy bacon, fresh fruit mixture      19

Monte Cristo Sandwich
bacon, turkey, swiss cheese, bianco bread, berry jam, 

french fries      18

Drink Specials
Mimosa Flight

bubbly mimosa flight with 3 flavors: 
classic, pineapple, grapefruit      14

Bloody Mary
house vodka, with house made bloody mary mix      11

*Can be ordered raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially in people with certain illnesses.

Eggs Benedict*
poached eggs, english muffin, hollandaise, canadian bacon,

parsley, country potatoes     16
add 3oz crab or 4oz prime rib     +9

Stanford’s Steak Skillet*
teres major, scrambled eggs, sauteed red peppers, onions and
potatoes, cheddar cheese, avocado, salsa, side of biano bread

or corn tortillas      21

Avocado Toast*
bianco bread, avocado, pistachio, goat cheese, pickled red 

onion, balsamic glaze, soft boiled egg, mixed greens salad      12

Marionberry Coffee Cake
cinnamon coffee cake with marionberry filling, 

topped with butter      7

Kids’ Breakfast Plate
two pancakes, two strips of bacon, fruit, kid’s beverage      8


