
BRUNCH

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*WE CANNOT GUARANTEE THAT OUR PRODUCTS ARE FREE FROM INGREDIENTS THAT MAY AFFECT THOSE WITH FOOD ALLERGIES. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.

*PARTIES OF 6+ WILL HAVE A 20% GRATUITY ADDED 

ESSENTIALS
GREEN GODDESS SALAD .....................................................

crisp greens, cucumber, avocado, fresh herb, seasonal  vegetables finished with a
silky green goddess dressing and bright citrus notes

14

STRAWBERRY SALAD ...........................................................
fresh strawberries layered with fresh greens, candied pecans, crumbled cheese,

shaved onionfinished with with a delicate house vinaigrette

14

TODAY”S LOADED FRIES .....................................................
Chef’s specialty fries

12

CHICKEN WINGS ...................................................................
chicory espresso, honey harissa or tequila lime

12

CHEF’S BRUNCH
BACKYARD BURGER ............................................................

twin smashed beef patties with melted cheese, crisp lettuc, onion and signature
sauce on a toasted brioche bun with fries

20

CHICKEN SALAD SANDWICH .............................................
house-made chicken salad with herbs, celery and a touch of Dijon servered on

toasted bread and a side of fries

17

SALMON BOARD ..................................................................
two 1855 Angus beef patties, smoked gouda, lettuce, house-made Russian dressing,

shaved onion, battered fries

15

STEAKHOUSE SANDWICH  ..................................................
shaved ribeye, camaralized onions, smoked gouda, garlic aioli, toasted roll, served

with fries 

28

SIDES
CHICKEN ..................................................................................

grilled or fried
8

SALMON .................................................................................. 8

FRIES .........................................................................................
Lawry’s seasoning, salt

6

SIDE SALAD .............................................................................
red onion, cucumber, cherry tomatoes, champange vinaigrette

6


	BRUNCH
	ESSENTIALS
	GREEN GODDESS SALAD .....................................................
	crisp greens, cucumber, avocado, fresh herb, seasonal  vegetables finished with a silky green goddess dressing and bright citrus notes

	STRAWBERRY SALAD ...........................................................
	fresh strawberries layered with fresh greens, candied pecans, crumbled cheese, shaved onionfinished with with a delicate house vinaigrette

	TODAY”S LOADED FRIES .....................................................
	Chef’s specialty fries

	CHICKEN WINGS ...................................................................
	chicory espresso, honey harissa or tequila lime


	CHEF’S BRUNCH
	BACKYARD BURGER ............................................................
	twin smashed beef patties with melted cheese, crisp lettuc, onion and signature sauce on a toasted brioche bun with fries

	CHICKEN SALAD SANDWICH .............................................
	house-made chicken salad with herbs, celery and a touch of Dijon servered on toasted bread and a side of fries

	SALMON BOARD ..................................................................
	two 1855 Angus beef patties, smoked gouda, lettuce, house-made Russian dressing, shaved onion, battered fries

	STEAKHOUSE SANDWICH  ..................................................
	shaved ribeye, camaralized onions, smoked gouda, garlic aioli, toasted roll, served with fries


	SIDES
	CHICKEN ..................................................................................
	grilled or fried

	SALMON ..................................................................................
	FRIES .........................................................................................
	Lawry’s seasoning, salt

	SIDE SALAD .............................................................................
	red onion, cucumber, cherry tomatoes, champange vinaigrette




