
–– SUNDAY BRUNCH SELECTIONS ––
$3 BRUNCH COCKTAILS

Bloody Mary • Mimosa  
Fuzzy Sparkler 

(peach schnapps, orange juice, sparkling wine) CINNAMON SISTER SCHUBERT ROLLS
Better than Momma’s 

Basket  1

Jelly Donuts
Not your Normal Donut, Powdered Sugar, Preserves, 
Orange Marmalade 6

Traditional Eggs Benedict
Poached Eggs, Canadian Bacon, Hollandaise Sauce 11

Crab Cakes Benedict
Poached Eggs, Hollandaise Sauce 18

Salmon O’Brien
O’Brien Potatoes, Sautéed Spinach, Dill Hollandaise Sauce 15

Bananas Foster French Toast
Candied Walnuts, Fresh Berries, Foster Sauce 13

Salmon Crepes
Asparagus, Wild Mushrooms, Lemon Parmesan Cream 14

Mushroom & Goat Cheese Frittata
Wild Mushroom, Spinach, Goat Cheese 15

Spinach & Swiss Omelet
Three Egg Omelet, Baby Spinach, Swiss Cheese 11

Kid’s Brunch Plate
7

BUILD YOUR OWN OMELET
11 

(Includes 3 ingredients, each additional .5)

Cheddar
Onions

Pico de Gallo
 Ham

Gruyere
Mushrooms

Bacon

Swiss
Tomatoes

Green Onions
Andouille Sausage

A Suggested Gratuity of 15% - 20% is customary. The amount of gratuity is always discretionary.

MSTR 5/5/2018

$11 BRUNCH 
COCKTAILS

BLOOD ORANGE MIMOSA
Absolut Mandrin Vodka, Domaine 

de Canton Ginger Liqueur, Lindemans 
Lambic Framboise Beer,  

Blood Orange Juice

RUBY RED BERRY BELLINI
Grand Marnier Raspberry Peach, La Marca 

Prosecco, Raspberry, Peach

SPARKLING STRAWBERRY MOJITO
Bacardi Superior Rum, La Marca Prosecco 

fresh mint, strawberry

RED PEACH MULE
Grand Marnier Raspberry Peach, Fever 

Tree Ginger Beer, Fresh Lime Juice

BUILD YOUR OWN 
BLOODY MARY 

$6

Absolut Peppar Vodka, 
Bloody Mary Seasonings

Choice of 4 garnishes: 
Celery, Olives, Dill Pickle, Bacon, 

Pepperoncini, Blue Cheese Stuffed Olives, 
Pickled Okra, Pickled Green Beans

Spice It Up: 
Tabasco, Red Hot, 

Fresh Horseradish, Sriracha


