Chef’s Brunch Buffet $15

Includes One Complimentary Mimosa

House-Made Pastries
Cinnamon Rolls-Danishes-Muffins-Chocolate Ganache Boomerangs

Toasted Bagels

Berry Cream Cheese-Whipped Cream Cheese-Herbed Cream Cheese-Berry Jam-Cranberry Butter

House Cured Salmon Lox
Capers-Red Onions

Berries & Fruit
Pineapples-Cantaloupe-Oranges-Strawberries-Mixed Berries

Spanish Egg & Potato Tortas

Bacon-Sausage-Potato-Cheddar

Made to Order

Soup of the Day 4
Caesar Salad 4

Romaine Lettuce-Caesar Dressing-House Made Croutons-Parmesan Cheese

Breakfast Tacos 5
Marinated Steak-Egg-Salsa Roja-Avocado Crema

Sausage, Biscuits & Gravy 5

House Made Sausage Patties-Cheddar Biscuits-Jalapefio Bacon Gravy

Ranchero Chilaquiles 5

Tostadas-Scrambled Eggs-Ranchero Sauce-Cotija-Salsa Verde-Avocado Crema

NOLA Shrimp and Grits 6

Worcestershire Butter Sauce-Cheddar Grits-Grilled Bread

Steak and Eggs 7

Bistro Steak-Potatoes-Eggs-Salsa Roja

Shakshouka 8
Baked Eggs-Spiced Tomato and Pepper Sauce-Naan

Dirk’s Fried Chicken Platter 8

Mashed Potatoes-Cheddar Biscuits-Jalapefio Bacon Gravy

A La Carte
Crispy Potatoes 2

Bacon 2
Egg 2
Sausage 2
Biscuits 2

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
If you are Tax Exempt, you must notify us at the time of payment.



