HOUSE SPECIALTIES
Omelette
19
roasted red peppers, baby spinach,
mushrooms, mixed greens

Cinnamon French Toast

19
a la mode

Pumpkin Pancakes
20
cinnamon butter, fresh fruits

Chicken and Waffle

23
assorted berries

Classic Eggs Benedict

23 Sub Smoked Salmon +6

hollandaise, chives, green Salad, paprika

Shakshuka
23
tomato & sweet bell pepper, poached eggs,

hollandaise, feta cheese, greens, toasted
bread

The Full Irish
25
eggs any style, bacon, black pudding,
beans, confit tomato, mushrooms, toast

Steak and Eggs
33
10 oz flat iron, 2 eggs any style,
home fries

Build Your Own Mimosas
40
Prosecco Bottle
served with carafe of fresh
orange juice on ice
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SALAD & SANDWICHES
Caesar Salad Add Chicken $10

19 Shrimp $12
baby gem lettuce, herb crouton, parmesan

Apple POZI:I)Y SalaA((iid Chicken $10

) ) Shrimp $12
little gem lettuce, dried cranberries, toasted

pecans, apples, goat cheese, apple cider
vinaigrette

Avocado Toast
22
grilled sourdough, shaved Radishes, poached
cgg
Croque Madame
23
ham, gruyere, bechamel, mixed greens, fries
and small green Salad

Lillies Brunch Burger
23
6 oz grilled Patty , lettuce, tomato, bacon,
cheddar , home fries and small green Salad

CLASSIC BRUNCH COCKTAILS
14
Bloody Mary
Mimosa
Bellini

Sides
English Muffin
Avocado
Fries
Apple Smoked Bacon
Pork Breakfast Sausage
Smoked Salmon
Fresh Fruit Bowl 10.
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