THE C:‘

Impress your social feed with our signature brunch flight...
enjoy all 4 Mimosa flavors. (770 CAL.)

Pair champagne with your favorite juice... orange, pineapple,
cranberry or strawberry lemonade (170 - 220 CAL.)

Madria Red or White (120 CAL.)

Zing Zang® Bloody Mary Mix, Tito’s® Handmade Vodka, Tajin rim,
fresh celery, green olives, slice of Applewood hacon (170 CAL.)

Butterfly pea flower infused Drumshanbo Gin, lavender
house-made simple syrup, violet liqueur, fresh lemon
juice (200 CAL.)

Tito’s® Handmade Vodka, sour apple & peach liqueurs, cranberry
& orange juices (180 CAL.)

Papa’s Pilar® Blonde Rum, Parrot Bay® Coconut Rum, strawberry
purée, lime juice, house-made simple syrup, soda water,
mint (300 CAL.)
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BRASS TAP

— CRAFT BEER BAR —

(790CAL.)

2 large cinnamon rolls pressed flat & cooked on the grill, icing, fresh berries,
Applewood hacon with syrup (1490 CAL.)

6 mini buttermilk pancakes, eggs cooked your way, choice of Applewood
hacon or sausage links with home fries (1110 - 1150 CAL.)

2 buttermilk biscuits filled with Applewood hacon, eggs & cheddar
cheese with home fries (1160 CAL.)

Blackberry jam, creamy Brie cheese, Swiss cheese & Applewood hacon
on toasted hrioche bread with crinkle-cut fries (1370 CAL.)

Tempura beer-hattered chicken tenders & authentic Belgian-style
pearl sugar waffles with a side of fruit & syrup (1480 CAL.)
Try Nashville Hot Style

Angus patty, fried egg, Applewood bacon, white cheddar queso, lettuce,
tomato on a brioche bun with tater tots (1460 CAL.)

Scrambled eggs, Applewood hacon, sausage, cheddar jack cheese, onion
& cilantro, scallions, white cheddar queso, salsa with home fries (1600 CAL.)

Home fries, eggs cooked your way, Applewood bacon, sausage,
topped with white cheddar queso, melted cheddar jack cheese, salsa,
cilantro-onion mix (1380 CAL.)

Crispy golden tots, eggs cooked your way, cheddar jack cheese,
Applewood bacon, sausage, sausage gravy, scallions
(1470 - 1520 CAL.)
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