HALL

F xecutive (Chef Paul Madrid

BRUNCIH

brunch items served from 1 1:30a.m. until §:§OP.m.

toasted muffin with eggs, ham, cheddar, american, & hall fries | 7
two eggs any style served with choice of bacon, sausage, or ham & hall fries | 7
poached eggs & ham on a toasted muffin with hollandaise & hall fries | 11
“cggs in the middle” with artichokes, peppers, fontina, & hall fries | 9
chopped pastrami hash with sunnyside eggs, toast, & hall fries | 9
frittata with andouille, crawfish, cheddar, & hall fries | 9
white omelet with spinach, boursin, tomatoes, & hall fries | 8
three egg omelet with ham, fontina, & hall fries | 8
amaretto french toast with strawberry sauce & chocolate maple syrup | 8
blucberry pancakes with lemon honey butter | 8
huevos rancheros with beans, corn tortillas, salsa, & sonomajaci( | 9
chorizo sausage & eggs, potatoes, tortillas, & fresh salsa | 9

7oz ri}ycge with fried eggs, toast, & hall fries I i3

LUNCH

lunch served from 11:30a.m. until 5:OOP.m.

baby field greens, cucumbers, dates, pine nuts, & house dressing | 7
smoked chicken tossed with mixed greens, bacon, corn, ranch, & barbeque drizzles | 11
“carne asada” with sonoma jac!(, avocado, black bean salsa, & cilantro lime dressing | 13
spicy jerk chicken wings with mango honey sauce | 8
buffalo chicken wings with bleu cheese | 8
andouille sausage quesadilla with manchego cheese | 9
hand battered chicken strips with ranch dressing | 8
house made mozzarella sticks with tomato basil sauce | 8
8oz black angus burger with your choice of any toppings & brioche roll | 10

sPicg-jerk chicken breast with smoked ham, Pineapple, & cheddar E 9

an 18% gratuity will be added to Partics of 8 ormore Forﬂour convenience



