
 

 

NAPA STYLE BRUNCH 

chef prepared omelet & pancake stations 

applewood smoked bacon | country sausage | yukon gold home fries 

grilled vegetables | chef selection chicken salad |  seasonal fruit 

 daily fresh bagels | muffins & scones | croissant | danish 

assorted pastry selection | soda | coffee | tea 

unlimited brunch 15.75 | mimosas 4.75 | bloody marys 7.00 

 

BRUNCH SMALL PLATES 

Breakfast Beef Slider taylor ham, cheddar cheese   3.00 

House Smoked Salmon Bagel cream cheese, red onions, egg, capers   8.50 

Crab Cake Slider chipotle aioli, brioche bun   7.50 

Homemade Waffles & Cream fresh peaches, house made gelato   4.25  

Gran Marnier French Toast roasted bananas, citrus butter   4.25 

Huevos Rancheros Burrito scrambled eggs, chorizo, cheddar   5.25 

Grilled Steak Frites matchstick fries, cabernet sauce   10.25 

Penne with Garlic Cream broccoli rabe, tomatoes, artichokes   6.75    

 

BENEDICT 

Classic Benedict canadian bacon, hollandaise   3.75  |  7.00 

Eggs Chesapeake crab cakes, cajun hollandaise   8.00  |   15.50 

Country Sausage roasted peppers, hollandaise   4.75  |  9.00 

Smoked Salmon english muffin, dill hollandaise   8.50  |  16.50 

 

SIDES 

Applewood Smoked Bacon  3.25 

Breakfast Sausage Patties  2.75 

Yukon Gold Home Fries  2.50 

Cheesy Gritz  3.50 

 

Seasonal Fruit Plate  4.00 

Grilled Seasonal Veggies  3.75 

Daily Fresh Bagel  2.50 

Organic Yogurt & Granola  5.00 

 

ENTREE 

Napa Cabbage Salad grilled chicken, almonds, sesame-soy vinaigrette   11.25 

Butterhead & Red Leaf blue cheese, apples, champagne vinaigrette   9.50 

Applewood Smoked BLT grilled brioche, avocado, cheddar, fries   9.75 

Grilled Breast of Chicken fresh mozzarella, roasted pepper, brioche   10.75 

Grilled Salmon cranberries, oranges, almonds, arugula, vinaigrette   15.75 

Angus Burger Half Pound white cheddar, bacon, garlic fries   11.75 

Veal & Portobello Mushroom Meatloaf garlic-creamed spinach, matchstick fries, 

mushroom demi   16.50 
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