
BRUNCH

APPETIZERS
deviled eggs    7
wasabi and pickled ginger

chocolate cake donut holes 4
caramel and raspberry sauce

STUFFED JALAPEÑOS   15
ground beef,  cheddar-jack, wrapped
in bacon, and ranch

lobster guacamole   19
corn rel ish and yellow & blue
corn torti l las

cinnamon roll bread pudding 12
whipped cream and caramel

CHILLED SEAFOOD
medium blue point oysters 
2/each 20/dozen
vinegar, horseradish, and cocktai l  sauce

drunken shrimp   17
1  lb chil led peel n’ eat shrimp, jalapeño
tequila marinade, and micro ci lantro

SOUPS & SALADS
shrimp bisque  4/cup 7/bowl
roasted red peppers and shrimp bisque

house salad  6/half 8/full 
romaine, tomatoes, cucumbers, feta,
red onions, and croutons

caesar salad  6/half 8/full
romaine, parmesan, croutons, and
classic dressing

spinach salad 14
blackberries,  strawberries,  candied
pecans, bacon, chicken, feta, and
balsamic vinaigrette

for the filet, ribeye & sirloin steaks
choice of two sides: yukon mashed potatoes,
cream corn or haricots verts.  (*sub for a
loaded baked potato $1*)

8 oz filet mignon     26
12 oz ribeye     25
sirloin (8 oz/ 12 oz)   15/19

steaks

steak & eggs     26
8 oz prime flat iron, two eggs over
easy, potato hash, and toast

chicken fried steak   16
green chile bacon gravy, two fried
eggs, home potatoes, and buttermilk
biscuit

huevos rancheros   14
mexican style chorizo, red chile sauce,
green chile sauce, white corn torti l las,
two eggs, pickled red onions, and
jalapeño l ime crema

biscuits & gravy   10
green chile bacon gravy, t i l lamook
cheddar, and two eggs

82° burger    15
gruyére, bacon, brioche bun, lettuce,
tomato, pickle chips, red onion, sunny
side up egg, secret sauce, and fries

3 cheese omelet   10
ti l lamook cheddar, smoked mozzarel la,
cream cheese, roasted salsa, sourdough
toast,  and fresh fruit

open faced surf ’n‘turf omelet   22
lobster meat, ancho marinated fi let,
pico de gallo, cheddar jack, micro
cilantro, and fresh fruit

french toast    11
raspberry compote and vanil la anglaise

chicken & waffles   16
savory waffle,  fr ied chicken, macerated
blackberries,  and spiced syrup

ENTREES

drinks

mimosa      3

bloody mary     3

A suggested gratuity of 18% will be added to all parties of 6 or more. It is company policy that guests have the unrestricted right to determine the final amount of gratuity fee from 
compulsion or negotiation. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have 
certain medical conditions. Please alert us of any food allergies. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items. 


