
1 1 A M – 3 P M 
S U N D A Y S  

N O V E M B E R  3 0 T H – D E C E M B E R  2 1 S T

$85 Per Person
B L O O D Y  M A R Y  B A R

Fixings
Crisp Celery, Pickled Cauliflower, Candied Bacon, Spiced Olives, Shrimp

B A H  H U M B U G !
Candy Cane Espresso Martini & Christmas Cosmo

S E R V E D  T A B L E  S I D E
Mimosa & Fresh Pressed Orange Juice, Regular Coffee, Decaffeinated Coffee, Tea

Breakfast
F R U I T

Macerated Watermelon, Cantaloupe, Honeydew, Pineapple,  
Whole Bananas, Fresh Cut Strawberries

H O L I D A Y  M O R N I N G  B R E A D S 
Cheese & Fruit Filled Danish, Almond Croissants, Holiday Spiced Muffins,  

Morning Breakfast Breads, Butter & House-made Marmalades

B O O Z Y  PA R FA I T S
Strawberry Mimosa, Peach Bellini, Irish Coffee Crunch

D O N U T  WA L L 
Sweet Donuts 

E G G N O G  F R E N C H  T O A S T
Candied Walnuts, Whipped Butter, Bourbon Maple Syrup



“ W H O  H A S H ”
Crispy Potatoes, Smoked Brisket, Chorizo, Roasted Peppers & Onions

“ G R E E N  E G G S  &  H A M ”
Egg Frittata, Smoked Ham, Green Chiles, Mornay Sauce

A P P L E W O O D  S M O K E D  B A C O N ,  B R E A K FA S T  S A U S A G E

E V E R Y T H I N G  B A G E L  B A K E
Garlicky Spinach, Blistered Tomatoes, Caramelized Onions, Fontina & Goat Cheese

C H E F  D R I V E N – E G G S  Y O U R  WA Y.
Cracked, whipped and prepared

Add ins:
Smoked Bacon, Country Ham, Pork Sausage, Goat Cheese, Tillamook Cheddar, Aged Swiss

Mushrooms, Vine Ripe Tomatoes, Shallots, Sweet Peppers, Jalapeños

Lunch Items
M E D I T E R R A N E A N  S A L A D

Heirloom Cherry Tomatoes, Cucumbers, Red Onions, Olives,  
Roasted Peppers, Feta Cheese, Herb Vinaigrette

“ D R .  S E U S S ”  S H R I M P  C O C K T A I L
Lemons, Atomic Cocktail Sauce

S H AV E D  B R U S S E L S
Candied Pistachios, Pomegranates, Feathered Parmesan, Lemon Vinaigrette

C A E S A R
Parmesan Croutons, Shaved Parmesan, Cracked Pepper

Carvery
“ R O A S T  B E A S T ”

Prime Rib, Horseradish Cream, Au Jus, Yorkshire Pudding

Small Plates
S H R I M P  &  G R I T S

Local Soupy, Tomato Confit

“ G R I N C H Y ”  C H I C K E N  &  WA F F L E S
Bourbon Maple Syrup, House Pickle

L U X A R D O  C H E R R Y  G L A Z E D  R I B S
Pickled Red Onions, White Sesame

C O R N M E A L  H O E C A K E S
Whipped Mascarpone, Pickled Blueberries, Smoked Honey 

Desserts
Opera Cakes / Red Velvet Cakes / Chocolate Irish Cream Bar 

Grand Marnier Profiterole / Spiked Eggnog Parfait / Yule Log Cake


