
Brunch Specials 
served from 8am to 2pm 

 

Pumpkin Spice Latte 5.5/6.25 
House made pumpkin spice syrup, espresso, steamed milk, whipped cream 

 
 
 
*Santa Fe skillet 18 

Two cage free eggs any style, with chorizo, trio peppers, onions, potatoes, mushroom, cheddar cheese: 
Served with your choice of toast or a pancake.  
 
*Philly Steak Benedict 18 

Two cage-free poached eggs, Philly steak, onions, pepperoncini, hollandaise on an English muffin 
Served w/ seasoned potatoes (upgrade to fresh fruit or mixed greens +2.00) 
 
Breakfast Grilled cheese 16 

Two cage-free scramble eggs, Coby jack, pork sausage on grilled sourdough; served w/ seasoned potatoes 
(upgrade to fresh fruit or mixed greens +2.00) 
 
Turkey Melt 18 

Turkey, bacon, peppers jack, tomatoes on grilled sourdough; Served with fries or chips 
 

Fruit waffle 14 

Belgian waffle topped with fresh raspberries, blackberries & homemade whipped cream;  
choice of maple or huckleberry syrup 
 
Martha’s Quiche 16 

Zucchini, red peppers, pepperjack, chicken andouille sausage, mushroom, spinach, red onion; Served with fresh 
fruit or mixed green salad with your choice of dressing 
 

 

 

 

 

Homemade pastries: Cinnamon Roll – 4.5 Muffin – 3.25 Cookies – 3 
 

*Due to special preparations, substitutions are not available on some specials. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have a medical condition 

 
20% Gratuity added to parties of six or more / Maximum 3 cards per table 

 
 


