Brunch ’ Feb 2025
Oak-Vine
Saturday & Sunday until 2pm
On the lighter side o, Sm $8/Lg $12
ASSORTED MUFFINS, SMOKED SALMON

PASTRIES, FRUITS & NUTS
A daily selection with butter
and chocolate upon request.

AVOCADO TOAST

Topped with seasonal tomatoes,
bacon bits, feta cheese, olive oil,
balsamic, herbs, salt and pepper.

DAILY QUICHE BY THE SLIGE
Served with bacon and a small green
salad with tomatoes, olives, salt and

PIGS IN A BLANKET
Link sausages wrapped in biscuits.

ON THE LIGHTER SIDE
Chef’s assortment.

SAVORY
Chef’s assortment.

Savory Options ...................

pepper. Sun dried tomato vinaigrette.

Boards ...................................

Served on crostini with goat cheese,
herbs, and mixed greens.

SAUSAGE BALLS
Savory, but on the lighter side with mixed
greens.

HAM AND CHEESE CROISSANT
Italian seasoning and butter.

.............................. Sm $8/Lg $12

CHICKEN & WAFFLES
Fried chicken nuggets and a warm waffle
drizzled with butter and maple syrup.

CRAB CAKES

Served with mixed greens, tomatoes,
olives, salt and pepper. Lemon basil
vinaigrette.

EVERYTHING BOARD
Chef’s assortment of items from “On the
Lighter Side” and “Savory Options.”

Vinaigrette/])ressing Options .............................................
[talian, Ranch, Lemon Basil, Sun Dried Tomato, Raspberry Walnut, Balsamic

Beverages ...................................................................................
Coffee $1.50
Peach or Mango Bellinis, Orange, Cranberry, Orange-Pineapple Mimosas . S8
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