
*THERE IS AN INCREASED RISK OF FOODBORNE ILLNESS WHEN CONSUMING RAW OR UNDERCOOKED POULTRY, MEATS, AND SEAFOOD. 
NOT ALL INGREDIENTS ARE LISTED, PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.

BISCUIT & SAUSAGE GRAVY                      7

LOCAL THICK-CUT BACON                       6

HICKORY CANADIAN BACON                        6

COUNTRY SAUSAGE                                          5

BREAKFAST POTATOES                                 5

ENGLISH MUFFINS,                                           2
BUTTERMILK BISCUIT OR 	      
TOASTED COUNTRY BREAD

MUSHROOM TOAST	 19
wild mushrooms, poached eggs, boursin cheese, 
tomato, green herb salsa, green salad 

BELGIAN WAFFLE	 14
fresh berries, ohio maple syrup, whipped cream,
powdered sugar

FRENCH TOAST 	 13
peach compote, vanilla cream, granola, 
ohio maple syrup

DENVER OMELET	 16
local ham, cheddar, peppers & onions, 
breakfast potatoes or green salad

SMOKED SALMON  TOAST	 22
herb cream cheese, poached eggs, capers, 
pickled onion, everything spice, green salad 

LUMBERJACK	 18
locally made sausage & thick-cut bacon, 
herb scrambled eggs, breakfast potatoes

CHICKEN & WAFFLES*	 17 
buttermilk fried chicken, belgian waffle,  
powdered sugar, maple syrup

MUSHROOM OMELET	 15
wild mushrooms, gruyere, shallot, chives, 
breakfast potatoes or green salad

CLASSIC  
canadian bacon, poached eggs, 

english muffin, hollandaise
17

SOUTHERN
fried chicken, sunny side up eggs, 
buttermilk biscuit, sausage gravy

16

LOBSTER BENEDICT  
butter poached maine lobster, poached 

eggs, english muffin, hollandaise
28

GRILLED SALMON SALAD*	          22
almonds, feta, artichokes, peppers, olives,  
tomatoes, lemon dressing

PICNIC CHICKEN SALAD*                          18
pecans, strawberries, goat cheese, cucumber,  
onion, vidalia poppyseed dressing

FRENCH DIP AU JUS*                                        23
usda prime sirloin, gruyere, horseradish, 
french roll, rosemary fries

BRUNCH STARTERS

SPECIALTIES

SIDES LUNCH FARE

BENEDICTS

served with breakfast potatoes or green salad

Sundays are better with a $7 mimosa

Happy Mother’s Day!

monkey

AVOCADO FOCACCIA TOAST	 12
mashed avocado, feta, radish, shallots, 
roasted tomato 

LOBSTER BISQUE	 13
chopped maine lobster, sherry, chives

CAESAR SALAD	 11
parmigiano reggiano, garlic herb breadcrumbs

CROISSANT MONKEY BREAD	 13
cinnamon sugar, vanilla icing, berries
-limited availability- 

DEVILED EGGS	 11
applewood bacon, creole mustard, sriracha

YOGURT & BERRY PARFAIT	 9
fresh berries, honey, greek yogurt, granola
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COCKTAILSZERO PROOF REFRESHERS

FEATURED WINES

FRESH SQUEEZED MIMOSA	 8
bubbles, fresh squeezed orange juice 

MIMOSA SUNRISE	 9
bubbles, pineapple juice, grenadine

FRENCH 75	 11
watershed four peel gin, lemon, bubbles

LIMONCELLO MINT SPRITZ	 12
limoncello, prosecco, mint

STRAWBERRY LEMON DROP	 12
citrus vodka, strawberry, lemon juice

ITALIAN ESPRESSO MARTINI	 13
averna amaro, espresso, kahlua

BOURBON ESPRESSO MARTINI	 13
maker’s mark, espresso, bourbon cream  

SEASONAL MARGARITA	 13
corazón blanco tequila, fresh lime

BASIL CUCUMBER MARTINI	 12
watershed four peel gin, cucumber, lime

TROPICAL MULE	 12
tito’s, fever tree ginger beer, tropical fruit

BUBBLES

COPPOLA Prosecco, Italy, 187 ml split	 12  

MUMM NAPA Sparkling Brut, California	 12

PIZZOLATO Moscato, Italy	 11 / 16  

WHITES 

SPY VALLEY Sauvignon Blanc, NZ	 12 / 18  

ILLUMINATION Sauvignon Blanc, CA	 18 / 27

ALEXANDER VALLEY Rosé, CA	 11 / 16

DIORA Chardonnay, Monterey	 13 / 19 

BANFI “San Angelo” Pinot Grigio, Italy	 11 / 16

VON WILHELM Riesling, Germany	 10 / 15

WILLIAM HILL “Estate”, Central Coast	 11 / 16

REDS

NICOLAS IDIART Pinot Noir, France	 10 / 15 

ETUDE Pinot Noir, Santa Barbara	 14 / 21 

QUILT Red Blend, Napa	 15 / 22  

CANTALICI PETALI Italian Red	 10 / 15

ALEXANDER VALLEY Cabernet	 14 / 21 

59 PRIME Cabernet, France	 12 / 18     

ESPRESS-NO-TINI	 10
espresso, almond, vanilla, cream

PASSION FRUIT LIMEADE	 10
lime juice, passion fruit elixir, soda water

FRE “Chardonnay” CA, 187ml split	 10
alcohol removed wine

ORCHID THIEF	 10
orange juice, lemon, vanilla syrup, soda

ZONIN “Cuvee Zero”, Italy, 187ml split	 10
alcohol removed prosecco 

make it a boozy brunch

6oz 9oz

RASPBERRY SORBET SPRITZ  11
bubbles, raspberry sorbet, limencello
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Bloody Good Marys 
ROSEWOOD BLOODY MARY   10

tito’s, blue cheese olive, celery salt rim

BACON  BLOODY MARY   12
tito’s, beef bouillon, olives, 

bacon, bacon salt rim

FOR THOSE WHO DO it all, 
RAISE A GLASS to Mom.“ “


