
Easter Brunch
Served on April 21, 2019

Cocktails

Whitehall Mary  $8
Absolut, Asian bloody mary mix, ginger wasabi salt

Fornetto Bellini  $8
White peach purée & Prosecco

 

Entrées
 

Omelet*  $17
Three eggs with your choice of ingredients with
breakfast potatoes, toast or seasonal fruit cup.

Choose three: onion, bell pepper, tomato,
spinach, mushroom, ham, bacon, sausage,

cheddar cheese, goat cheese 

Eggs Benedict*  $17
Two poached eggs, Canadian bacon,
classic hollandaise on an English muffin

with breakfast potatoes

Waffles  $15
Michigan maple syrup, topped with bananas foster

Lemon Ricotta Pancakes  $14
Blueberry compote, Michigan maple syrup

Steak & Eggs*  $19
Braised short rib, poached eggs,

potato terrine, tomato confit

Chicken Panini*  $14
Tomato, red onion, fresh basil, manchego cheese,

roasted garlic aioli, ciabatta bread, side salad

Tax and gratuity not included. 18% gratuity added for parties of 6 or more.
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*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.


