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Lobster Benedict
Toasted Sourdough topped with Poached Eggs, Lobster and House Made Hollandaise Sauce, served with Braised Greens, Roasted Potatoes or Fresh Greens 34.
Vegetable Benedict
Toasted Sourdough topped with Poached Eggs, Asparagus, Avocado, Tomato, topped with House Made Hollandaise Sauce, served with Braised Greens, Roasted Potatoes or Fresh Greens 24.
Duck Confit Hash
A hash prepared of Roasted Potatoes, Leeks and Mushrooms, topped with Two Poached Eggs, and a drizzle of Harissa Hollandaise, served with Toasted Sourdough 26.
Smoked Salmon and Avocado Toast
Smoked Norwegian Salmon, Avocado Creme Fraiche and Capers served over Toasted Baguette with your choice of Braised Greens, Roasted Potatoes or Fresh Fruit 22.
French Toast Casserole with Pecan Streusel and Macerated Berries
A baked Casserole of Brioche French Toast topped with House Made Pecan Streusel, Macerated Strawberries, Blackberries, and Blueberries, and Vanilla Gelato 20.
Cajun Omelet
An omelet prepared with Three Scrambled Eggs with Crawfish, Shrimp, Linguica, Bell Peppers, Onions, and Gruyere Cheese topped with Spicy Hollandaise Sauce with your choice of Braised Greens, Roasted Potatoes or Fresh 22.
Croque Madame alla Francesinha
This is a traditional French Breakfast Sandwich with a little Portuguese mixed in. Toasted Brioche with Imported Portuguese Ham, Garlic Bechamel, Gruyere Cheese, topped with an Over Easy Egg and a Port Red Wine Reduction, served with French Fries and a Garlic Aioli 22.
Grilled Petite Filet Mignon with Polenta and Eggs
Allen Brothers Petite Filet served over Creamy Polenta, topped with a Poached Egg, Sauteed Mushrooms, Grilled Asparagus and a Red Wine Reduction 34.
Vegan Ranchero
Fried Corn Tortillas, Vegan Eggs, Cannellini Beans, Avocado, Pico de Gallo, served with Roasted Potatoes or Braised Greens 20.
Vegetarian Ranchero
Fried Corn Tortillas, Two Scrambled Eggs, Cannellini Beans, Avocado, Pico de Gallo, served with Roasted Potatoes or Braised Greens 20.






