Sunday Brunch
Available on Sunday’s only from 11:00- 2:30

Smoothie Bowl local maple syrup, strawberries, mango,
almonds, toasted chia seeds, quinoa 10.

Local Cheese Plate jam, honey comb, walnuts,
apples, crackers 12.

Smoked Salmon Platter deviled eggs, lemon caper
vinaigrette, red onion, cucumber, rye toast 12.

BLT Flatbread bacon, brie, tomato jam, over easy egg,
arugula 12.

Bananas Foster Pancakes fresh bananas,

caramelized whiskey sauce 11.

Summer Vegetable Omelet zucchini, corn, tomato,
smoked gouda, sundried tomato pesto,

home fries, toast 11.

French Toast creme briilée batter, maple syrup 9.
Bistro Brunch 2 eggs, bacon or sausage,

home fries, toast 12.

Eggs Benedict poached eggs, croissant, prosciutto,
hollandaise, home fries 10.

Proscuitto & Gruyere Tart spinach, poached egg,
bistro salad 12.

Adobe Egg Tostada corn tortilla, scrambled egg,
cheddar, chipotle salsa, avocado, cilantro, home fries 12.

Bourbon Pecan Waffle peach syrup, cinnamon butter 10.

Chicken Salad Croissant sun dried tomato, bacon,
pecan, tortellini salad 10.

Bistro Burger* cheddar, bacon, roasted garlic ketchup,
lettuce, tomato, red onion, pickles, tortellini salad 12.
Grilled Salmon Salad greens, dried cranberries,
pecans, goat cheese, orange poppy dressing 14.

Side salads available upon request

Brunch Drinks
Bistro Bloody Mary house vodka, house secret mix 10
Mimosa champagne, orange juice, orange slice 10
Mango Morningstar 3 olives mango vodka,
mango juice, champagne 10
Hibiscus Bubbly Hibiscus Flower, hibiscus syrup,
Prosecco 12
Bellini champagne, peach schnapps, peach nectar 10

Tropical Fruit Fizz Malibu rum, pineapple juice,
mango juice, Prosecco 10

Goose Delight grey goose, 0j, cranberry, pineapple 10

Coffee Drinks
prepared with Bistro Blend coffee & whipped cream. 10

Bistro grand marnier, tuaca, bailey’s

Dramatic Finish amaretto, kahlua, bailey’s

Perfect Nightcap frangelico, buttershots, bailey’s
Milky Way godiva liquer, vanilla vodka, bailey’s

Café Joy malibu, frangelico, bailey’s

Traditional Irish jameson’s irish whiskey, brown sugar,
drizzled with green créme de menthe

Modern Mexican patron xo, kahlua, tuaca,
grand marnier



