
START ERS

AVOCADO TOAST                                      9
 feta, radish, shallots, tomato, lemon oil

SMOKED SALMON                           15
 potato pancakes, chive sour cream

MONKEY BREAD                                8
 cinnamon rolls, pecans, vanilla icing

DEVILED EGGS                                            9
 applewood bacon, creole mustard, sriracha

MILLIONAIRE’S BACON                  7
 brown sugar and cayenne crusted 
  
WARM DONUT HOLES                          8
 strawberry preserves, bourbon caramel

LOBSTER BISQUE                                    12
 chopped maine lobster, sherry, chives

**WE DO NOT GUARANTEE THE QUALITY OF STEAKS ORDERED WELL DONE.

*THERE IN AN INCREASED RISK OF FOODBORNE ILLNESS WHEN CONSUMING RAW 
OR UNDERCOOKED POULTRY, MEATS AND SEAFOOD.

NOT ALL INGREDIENTS ARE LISTED, PLEASE INFORM YOUR SERVER TO 
ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.
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Brunch Menu

SPECIALTY COCKTAILS 
& MIMOSAS

LAVENDER & LEMON MIMOSA     9
 bubbles, lavender elixir, fresh lemon juice

SUNRISE MIMOSA                                      7
 pineapple & grenadine

CHAMPAGNE SANGRIA                     12
 bubbles, brandy, cointreau, 
 blood orange, berries

FRENCH 75                                                      10
 watershed four peel gin, cointreau, lemon    
 juice, bubbles, orange twist

WAKE & SHAKE                                          10
 iced fresh brewed espresso, watershed  
 nocino, godiva dark, whipped cream

ROSEWOOD BLOODY 10
 tito’s, blue cheese olive, 
 celery salt rim

BACON BLOODY 12
 tito’s, beef bouillon, olives, crispy bacon, 
 bacon salt rim

BLONDIE MARY  13
 tito’s, blue cheese olives, shrimp, 
 old bay rim, celery

~Natural blonde mix made with 
yellow heirloom tomatoes~

BLO ODY 
G O OD MARYS

BRUN CH S P ECIALTI ES

BRIOCHE FRENCH TOAST   13
 bourbon peach compote, cream cheese mousse, almonds, maple syrup

WILD MUSHROOM FRITTATA   15 
 grand cru gruyere, caramelized onions, mixed greens salad

LUMBERJACK   16 
 country sausage, bacon, herb scrambled eggs, multigrain toast, home fries

STEAK & EGGS*                                                                                                                         26
 new york strip steak, sunny side up eggs, home fries, peppercorn sauce

CHICKEN & WAFFLES*                                                                                                        18
 buttermilk fried chicken, belgian waffles, peach preserves, bourbon maple syrup

CHORIZO HASH*   15
 guacamole, peppers, onions, potatoes, sunny side up eggs, salsa roja

SMOKED SALMON SCRAMBLE  18
 smoked salmon scrambled eggs, herb boursin, scallions, asparagus

SMOTHERED KNIFE & FORK BURRITO*                                                            15
 chorizo, eggs, cheddar, home fries, sour cream, guacamole, pico, enchilada sauce

BREAKFAST BURGER*                                                                                                           16
 applewood smoked bacon, fried egg, cheddar, tomato, brioche bun, fries

Benedict s
served with quinoa hashbrowns

CLASSIC  16
canadian bacon, poached eggs, english muffin, hollandaise

FRIED CHICKEN  17
buttermilk biscuit, sausage gravy, fried egg

CRAB CAKE  22
poached eggs, grilled tomato, english muffin, hollandaise

ADD:  ENGLISH MUFFIN / BUTTERMILK BISCUIT / MULTIGRAIN TOAST +2:
 

SALADS

CLASSIC CAESAR                                                                                                                    10
 hearts of romaine, parmesan, garlic croutons, caesar dressing
        add: GRILLED CHICKEN* 6         GULF SHRIMP* 9          SALMON* 9

SALMON SALAD*                                                                                                                     19
 almonds, feta, artichokes, peppers, olives, tomatoes, lemon dressing

ASIAN CHICKEN NOODLE SALAD*                                                                        17
 mango, cashews, spinach, broccoli, carrots, lo mein noodles, sesame ginger dressing


