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Brunch

DROP DOUGHNUTS
Homemade apple drop doughnuts served with brown sugar apples,
sweetened berries and mascarpone whipped cream.
5

MIGAS
Traditional combination of scrambled eggs, tomato, onion, Serrano
peppers
and corn tortillas.
Served with flour torti||a1sc,) potatoes and fresh fruit

CREME BRULEE FRENCH TOAST
Dipped in smooth custard and topped with sweetened berries
and mascarpone whipped cream.
Served with pota’%ges and fresh fruit.

CHICKEN AND WAFFLES
Fried chicken breast with buttermilk waffles, topped with jalapeno
infused maple syrup and sweet onion bacon marmalade
12

ROUGH HOLLOW OMELET
Spinach, mushroom and Gruyere topped with white truffle oil.
Served with potatoes and fresh fruit.
12

STEAK AND EGGS
8 0z. ribeye served with scrambled eggs, potatoes and fresh fruit
16

THE BENEDICTS

Poached eggs over English muffins with your choice of accompaniment.
All served with potatoes and fresh fruit

CRAB CAKE
2 crab cakes, braised fennel and traditional Hollandaise
14

FILET
Tenderloin, asparagus, and merlot reduction
16

CREOLE
Niman Ranch ham and Creole cream sauce
N




