BRUNCH
Eggs Benedict* - A classic with homemade English muffins, Canadian bacon, poached eggs and
topped with a creamy Hollandaise sauce. With breakfast potatoes. 11
Eggs Benedict with Filet Mignon* - Homemade English muffins, Filet Mignon, and poached eggs
topped with a creamy Hollandaise sauce. With breakfast potatoes. 15
Lemon & Ricotta Hotcakes - Lemon and ricotta Hotcakes with natural maple syrup,
powdered sugar and butter. With Applewood smoked bacon. 12
Belgian Waffle - Vanilla marinated strawberries, sabayon sauce, and powdered sugar.
With natural maple syrup and Applewood smoked bacon. 13
Huevos Ranchero* - Three corn tortillas lightly fried and topped with an over medium egg,
Queso, ranchero sauce and garnished with a slice of avocado. With breakfast potatoes. 13
Classic Omelette - Ham and Gruyère served with breakfast potatoes and fresh fruit. 13
West End Quiche - A savory custard made of turkey, ham, Monterey Jack and cheddar cheese.
With a small field greens salad and breakfast potatoes. 14
Redlands or Caesar Salad with Soup 13
Shrimp Louie Salad - Jumbo shrimp, Boston bibb lettuce, avocado, diced tomatoes
and Kiawah Island dressing 15
French Dip* - Sliced Prime Rib, baguette and horseradish with french fries 17
Brunch Burger* - Toasted homemade English Muffin with Canadian Bacon, thick-sliced
bacon, Tillamook Cheddar topped with a sunny side up egg.
With breakfast potatoes and small field greens salad. 13
Prime Rib Sandwich* - Served with french fries, au jus 18
Croque Madame* - Classic grilled Gruyère cheese and smoked ham sandwich topped with a
sunny side up egg. With french fries and a small field greens salad. 14
Grilled Scottish Salmon* - Fresh cold water salmon with orzo & wild rice 18
Carolina Crab Cakes - Jumbo lump crab meat, chili mayonnaise and mustard sauce,
with french fries and Southern cole slaw (LA) Q
Slow Roasted Prime Rib* 12 oz. served au jus with roasted red peppers. Served with mashed potatoes 27

DESSERT
Carrot Cake - Served warm with cream cheese icing 7

French Press Coffee 3 / 6 / 9

u

Espresso 2

u

Cappuccino 3

COCKTAILS AND WINES
Gruet Sparkling Wine 9

Chateau Val-Joanis Rosé 8

Centennial Kir Royale 8

Fleur-de-Lis Martini 12

Bloody Mary 7

Hand-Squeezed Orange Juice Mimosa 3

Please make us aware of any food allergies.
*These items can be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may inrease your risk of foodborne illness.
Full menu available upon request.
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