
*Certain items on our menu are cooked to order and may be served raw or undercooked. Consuming undercooked meats, 
poultry, shellfish, fish, or eggs may increase the risk of a foodborne illness. 

Please be aware that our food may contain or may have come into contact with common allergens, such as dairy, eggs, 
soybeans, tree nuts, peanuts, fish, shellfish, sesame or wheat. We take steps to minimize risk and safely handle the foods 

that contain potential allergens, but please be advised that cross contamination may occur. ©12/25

A gratuity of 18% will be added for parties of 8 or more. Please drink responsibly.%VegetarianGluten-Free

NEW YEAR’S DAY BREAKFAST 
THURSDAY, JANUARY 1 | 10AM – 2PM

STARTERS  
SLICED FRUIT PLATE......................................... $12

GARDEN OR CAESAR SALAD......................... $8

 PEEL & EAT SHRIMP - 8oz........................... $12

CLAM CHOWDER CUP...................................... $10

GOAT CHEESE BRUSCHETTA......................... $17
 

BREAKFAST FARE
*DESIGNER OMELET.......................................... $20
Served with Hash Browns, and Choice of Toast
CHOOSE 2: PROTEIN 
Country Ham, Bacon, Beyond Meat, Chicken Apple Sausage, 
Shrimp, or Pit Smoked Salmon 
CHOOSE 1: CHEESE 
Cheddar, Swiss, Pepper Jack, American, or Jack 
CHOOSE 2: VEGETABLES 
Tomatoes, Onions, Spinach, Jalapeños, Bell Peppers, 
Avocados, Mushrooms, Squash, or Asparagus

*DEUCES WILD.................................................... $18
Two Eggs, Two Bacon Strips, Two Pieces French Toast

*FARMERS BREAKFAST..................................... $19
Three Eggs, Hash Browns, Bacon, Sausage or  
Chicken Sausage, Toast

CHICKEN FRIED STEAK..................................... $24
Two Eggs, Hash Browns, Gravy, Toast

*SOUTHERN COMFORT.................................... $17
Biscuits and Gravy, Two Eggs

LUNCH FARE
SALMON BAGEL.................................................. $16
Pit-fired Salmon, Diced Red Onion, Capers, Tomatoes,  
Whipped Cream Cheese, Side Fruit
Add Sliced Avocado or Single Egg........................... $250

SALMON CAKES................................................. $35
2 Seared Pit-fired Salmon Cakes, Salsa Golf,  
Half Apple Harvest Salad

SPAGHETTI ARRABBIATA................................. $21
Add Meatballs.......................................................................$6

FISH & CHIPS....................................................... $21
Battered Cod, Fries, Coleslaw

PRIME RIB MELT.................................................. $20
Sliced Prime, Pepperjack, Sourdough, Au Jus

TACO SALAD........................................................ $16
Tortilla Bowl, Ground Beef, Romaine, Cheese, Avocado, Olives, 
Tomato, Onions, Sour Cream, Salsa, Southwestern Ranch

CHICKEN PICCATA WITH PASTA.................... $30
Seared Chicken, Lemon, Capers, Cream, Cavatappi 

TURKEY BLT......................................................... $21
Sliced Turkey, Bacon, Lettuce, Tomato, Dijon Mayo

DESSERT 
BRIGADEIRO......................................................... $10
Traditional Brazilian Chocolate Truffles

COPPA SPANGOLA............................................ $14
Vanilla and Amarena Cherry Gelato Swirled Together

CHOCOLATE HAZELNUT FLUTE.................... $12
Hazelnut Gelato Swirled with Chocolate Sauce

TIRAMISU.............................................................. $14


