CCIISC

BRUNC

Caesar Salad 12

local romaine lettuce, Caesar salad dressing with anchovies,
olive oil croutons, parmigiano reggiano

Cerise Toast 14

poached egg, toasted brioche bread, beet spread,
aleppo pepper hollandaise, sunflower seeds

Red Velvet Waffle 14

raspberry compote, sweet cream fraiche

Chef’s Breakfast 16

fried egg, yukon potatoes,
melted hook’s cheddar cheese, salsa verde

Eggs Benedict 18

ham, English muffin, red beet hollandaise,
breakfast potatoes

Uncommon Burger 20

double angus smash patties, Hook's cheddar,
caramelized onions, Calabrian aioli, pickled serranos,
lettuce, tomato, brioche bun, herb-butter steak fries

Carnitas Skillet 23

fried pork shoulder, fried egg, potato hash, bell peppers,
onion, salsa verde, avocado aioli,
side of sourdough toast

A 20% service charge will be automatically applied to all bills.
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CCIiSC

Full bar available with all your favorite classic cocktails!

BRUNCI= SIPS BEER

Coffee 4 Coors Light

Mimosa 12 Michelob Ultra

Bloody Mary 17 Heineken

St. Germaine Spritz 17 BudlLite

St. Germaine, lemon juice, Modelo

simple syrup, orange bitters, brut Stella Artois

Patron Paloma 17" Half Acre ‘Daisy Cutter’
Patron Silver, grapefruit juice,

simple syrup, soda Truly

Cerise Coffee 17

Borgetti, Bailey’s Irish Cream,
black walnut bitters, La Colombe
coffee

WINE

RED
Pinot Noir, Substance (USA)
Cabernet Sauvignon, Postmark (USA)

ROSE
Rose, OZV (USA)

WHITE

Reisling, August Kesseler “R” (Rheingau, DE)

Sauvignon Blanc, Mont Rochelle (Franschoek Valley, SA)
Chardonnay, La Crema (USA)

SPARKLING
Brut, Argyle Vintage (USA)

A 20% service charge will be automatically applied to all bills.
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