
 

Brunch 
 

Breakfast Sandwiches 
All breakfast sandwiches are served with your choice of  

roasted yukon fingerling potatoes or a house salad. 

Bacon 
House smoked bacon, 

with cheddar cheese, and 
scrambled eggs. Served 

on your choice of 
Ciabatta,Whole Grain 
Ciabatta, or Croissant. 

sausage 
House made breakfast 

sausage, with swiss 
cheese,  and scrambled 

eggs. Served on your 
choice of Ciabatta,Whole 

Grain Ciabatta, or 
Croissant. 

garden 
A seasonal blend of fresh 

vegetables, with goat 
cheese,  and scrambled 

eggs. Served on your 
choice of Ciabatta,Whole 

Grain Ciabatta, or 
Croissant. 

  $8 

 

Benedicts 

➢ Ham 
➢ Salmon florentine 
➢ Garden (seasonal fresh 

vegetables) 
➢ Mushroom 
➢ Chorizo 

Served on two halves of a fresh croissant

with two poached eggs* and your choice

of roasted fingerlings or a house  

salad with creamy balsamic dressing. 
$13 
 

  Three Egg Omelet 
Fluffy three egg omelet with your choice 

of up to three toppings (additional 

toppings available for $.50 each).  

Served with your choice of a house salad 

with creamy balsamic dressing or roasted 

fingerlings. 

❖ Egg whites available upon request 

House Meat:  
Bacon, Sausage, Chorizo, Ham 

Vegetables: 
Green Peppers, Onions, Mushroom Trio, 

 Organic Heirloom Tomato, Spinach 

Cheese: 
Swiss, Mozzarella, Cheddar,  

Fresh Mozzarella, Feta, Provolone,  

Goat Cheese ($1), Grand Cru ($1) 
$10 

Steak and Eggs 
6oz kobe hanger steak, topped with our 

 house cabernet demi glaze and 2 eggs* to 

order.  Served with your choice of a house 

salad with creamy balsamic dressing or 

roasted fingerlings. 

❖ Egg whites available upon request 

$24 
 

 Creme Bruleé French 
Toast  

Three halves of our rich vanilla custard 

battered challah bread cooked to 

perfection and served with our house 

whiskey maple pecan syrup and  

fresh fruit. 

$12 

 

  All American Breakfast 

   A hearty breakfast of two eggs, home 

fries, your choice of bacon, sausage, or 

ham and french baguette.  

❖ Egg whites available upon request 

$10 

 

Croque Madame 
Grilled sliced ham and cheese on white 

bread topped with béchamel and a fried 
egg. Served with your choice of roasted 

fingerlings or a house salad with creamy 
balsamic dressing 

❖ Egg whites available upon request 
$11 

 

*Thoroughly cooking foods with animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 

Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. Consult your physician 

or public health official for further information. Iowa Department of Inspections & Appeals 3-603.11 



 

 

Pastry Platter 
An assortment of pastries and a bowl of 

fresh fruit. Ask your server for today's 

pastry selection 

$8 
 

Steak and Frites 
6oz kobe hanger steak, grilled to your 

liking (Chef suggests medium rare)  

and topped with house cabernet demi.  

Served with white truffle parmesan fries. 

$24 
 
 

Spanish Chicken 
Chicken breast, pan roasted, served atop 

a succulent vegetable hash with chorizo.  

Finished with chicken demi-glace. 

$16 
 
 

 Insalata Dué 
Crisp arugula with shaved fennel, apple, 

and garnished with a parmesan crisp. 

Dressed with our house Lemon 

Vinaigrette. Add grilled chicken ($4),  

Wild Caught Scottish Salmon ($4),  

or Ahi Tuna($4). 

$10 
 

Kale Salad 
Kale, seasonal berries, red quinoa, goat 

cheese, toasted almonds, balsamic 

dressing. Add grilled chicken ($4),  

Wild Caught Scottish Salmon ($4),  

or Ahi Tuna($4) 

$13 
 
 

 

À la carte 

Bacon 
(2 slices) 

$1.50 
Sausage 

$1.50 

Toast 
(8-grain or Rye) 

$2 
One Egg 

$1.50 

Fresh Squeezed  
Orange Juice 

$3 
 

 

Assorted Quiche 
Savory house made quiche served with 

your choice of  roasted fingerlings or 

house salad. 

$9 
 

Kobe Beef Burger 
Succulent 8oz. Kobe beef burger grilled to 

your liking, served with Boston Lettuce, 

Organic Heirloom Tomatoes, red onions, 

and our house garlic aioli. 

Choice of Bun: 
whole grain ciabatta, 

 brioche, pretzel, ciabatta 

Choice of Cheese 
cheddar, swiss, provolone, mozzarella, 

Grand Cru (¢50),  

Gorgonzola Blue Cheese (¢50) 

Additional Toppings ¢75 
Bacon, mushrooms, caramelized onions, 

 fried egg*, prosciutto 

$14 
 

SaLmon BLT 
Pan roasted salmon cooked to your liking, 

house made bacon, organic heirloom 

tomatoes, boston lettuce, garlic aioli 

 on toasted whole grain ciabatta or 

ciabatta. Served with your choice of fries 

with balsamic ketchup or a house salad 

with creamy balsamic dressing 

$15 
 

Creamy Pesto Genovese 
house made pappardelle, alfredo, basil 

pesto. Add grilled chicken ($4),  

Wild Caught Scottish Salmon ($4),  

or Ahi Tuna($4) 

$14 
 

bOLOGNESE pASTA 
Organic pasta topped with our house 

 made traditional bolognese made with 
pork, veal, and beef. 

$13 

 
 

*Thoroughly cooking foods with animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 

Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked. Consult your physician 

or public health official for further information. Iowa Department of Inspections & Appeals 3-603.11 
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