
 
  

 

Service of twenty percent applied to parties of 6 or more Guests 

SUNDAY SPARKLERS 
Mimosa Flight – Bottle of Prosecco, Trio of Citrus Juices  35 

Manzanilla ‘Mojito’ – La Gitana Manzanilla Sherry, Earl Grey Syrup, Mint, Lime  13 

Classic Mimosa – Sparkling Wine & Fresh Squeezed Orange Juice   13 

Palomita – Ola Sol Agave Wine, Grapefruit Soda, Tajin (Spicy upon Request) 13 

Amarena Spritz – Punt e Mes, Vittore Vermouth, Balsamic, Prosecco, Brandied Cherries  14 

Kir Royale – Sparkling Wine with Crème de Cassis & a Twist of Lemon   13 

House Aperitif – Sparkling Wine with House-Made Peach Syrup & Angostura Bitters   13 

BRUNCH 

House-Made Huckleberry Pancakes 

Vermont Maple Syrup, Honey Butter 

18 

Tour de Mendocino 

Brioche French Toast, House-Made Breakfast Sausage Link, Two Local Eggs  

20 

Granola & Fruit Bowl 

Vanilla Bean Yogurt, House-Made Granola, Fresh Fruit, Jam, Honey 

 16 

Beaujolais Breakfast Sando 

House-Made Cheddar Biscuit, Bacon, White Cheddar, Scrambled Spinach Egg, Crispy Potato, Mixed Salad 

16 

Avocado Toast 

Sliced Brickery Sourdough, Toasted Sesame, Micro Radish Greens, Poached Local Farm Egg 

16 

Mushroom White Cheddar & Gruyere Omelet 

Mixed Mushrooms, Thyme, White Cheddar, Cave Aged Gruyere, Mixed Side Salad, Crispy Potatoes 

20 

Beaujolais Benedict 

Sliced Brickery Sourdough, Rosemary Ham, Mornay Sauce, Crispy Country Potatoes, Poached Local Farm Eggs 

20 

Duck Confit Chilaquiles 

Crispy Tortilla Chips, 4-Hour Duck Confit, Queso Fresco, Cilantro, Two Local Farm Eggs 

23 

Pork Belly Fried Rice 

Aromatic Rice, Crispy Pork Belly, Prawns, Snap Peas, Vietnamese Herbs, Sunny-Side-Up Local Farm Egg 

22 

  Spanish Shakshuka   

Smoked Paprika Chorizo, Spanish Sofrito, Baked Local Farm Eggs, Curried Country Potatoes 

20 

Beaujolais Biscuits & Gravy 

House-Made Sausage Gravy, White Cheddar Biscuit, Two Local Farm Eggs cooked to order 

17 

 Vegetable Frittata 

Local Seasonal Vegetables, Roasted Garlic, Pecorino Romano, Mixed Green Salad 

17 

Chicken N’ Waffles  

Crispy Buttermilk Brined Chicken Thigh, House-Made Waffle, Honey Butter, Vermont Maple Syrup 

20 

Duck Confit Cobb Salad  

Mixed Greens, Duck Confit, Bacon, Egg, Bleu Cheese, Green Olives, Tomato, Avocado, Kalamata Vinaigrette 
18 

SIDES 
                     Roundman’s Bacon         6 
  House-Made Breakfast Sausage Link      8 
  Crispy Locally Grown Potatoes      5 
  Two Local Eggs cooked to order      7 
   Fresh Fruit Bowl          7 


