JR
1 X2
SUNDAY 11 AM - 2 PM

HOURS SUBJECT TO CHANGE
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ON THE LIGHTER SIDE

SM $8/LG $12

ASSRT. MUFFINS & PASTRIES
A d:lil_v selection with fruits
and nuts. Butter and
chocolate upon request.

AVOCADO TOAST
'l'oppcd with seasonal
tomatoes, bacon bits, feta,
herbs, olive oil, and balsamic.

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

SAUSAGE BALLS

Savory, but on the
lighter side.

HAM & CHEESE CROISSANT

\X/irh ]1(‘['175 :md buttcr.

OAK & VINE

BRUNCH MENU

BOARDS

SM $12/LG $28

ON THE LIGHTER SIDE

T
Chef’s assortment.

€
and Savory Options.”

BEVERAGES
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COFEEE
MIMOSA

By the Glass or Bottle | Orange,

Cranberry, or Orange-Pineapple
D 8 PI

BELLINI

By the Glass or Bottle | Peach or

Mango

SANGRIA

Y

= By the Glass or Bottle | Red or
) | White

$1.50
$8/$25

$8/$25

$8/$25

S
ORDE RyA;T//T?
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SAVORY OPTIONS
SM $8/LG $12
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Served with bacon and a
mixed green salad with a sun-
dried tomato vinaigrette.

PIGS IN A BLANKET
Breakfast sausage wrapped in
biscuit dough. l)rizzlul with

butter and honey.

CHICKEN & WAFFLES

Fried chicken nuggets and
waffle bites drizzled with
butter and maple syrup.

Served with mixed greens,
tomatoes and olives with a
lemon basil vinaigrette.




