
COCKTAILS
Mom-osa (4oz) – $7
choice of juice – orange, grapefruit, pineapple, pear or 
cranberry

bottle for table $32, accompanied by two juice choices

Bee’s Knees (2oz) – $10
Empress gin, honey, lemon

Pear & Cranberry Sangria(4oz) – $8
white wine, pear juice, cranberry, Cointreau, ginger ale

Maple Old Fashioned (2oz) – $10
Sortilege maple whiskey, bitters, classically prepared

Traditional Eggs Benedict – $27
two poached eggs, honey ham, english muffi  n, 
hollandaise, hashbrowns and fruit

Eggs Benedict Florentine – $27
two poached eggs, spinach, feta, english muffi  n, 
hollandaise, hashbrowns and fruit

Chicken & French Toast – $27
buttermilk fried chicken, baguette french toast, 
maple whipped butter, house-made truffl  e hot 
sauce

We are committ ed to using the highest quality ingredients, sourced from federally inspected and approved food purveyors. We will do our best to assist with food allergies, 
however we are unable to guarantee an allergen-free environment. Prices do not include taxes.

SPECIALTY COFFEE (1.5oz)

Stanley’s Monte Cristo – $8
Grand Marnier, kamora, Chantilly cream

Irish Coff ee – $8
Jameson whiskey, brown sugar rim, Chantilly cream

Spanish Coff ee – $8
rum, Kamora, sugar rim, chantilly cream, cherry

- vegetarian
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