
 

 

 

 

A Light Awakening 
YOGURT PARFAIT   13 
Vanilla yogurt, granola, honey, seasonal berries 

AVOCADO TOAST   14 
Rustic sourdough bread, shaved radish, alfalfa sprouts 

IRISH STEEL CUT OATMEAL   11 
Steel cut oats, seasonal compote, candied walnuts, brown sugar 

SEASONAL FRUIT PLATE   16 
Sliced fruit, berries, honey-poppy seed yogurt 

SANTA BARBARA SMOKEHOUSE SALMON*   20 
Dill cream cheese, red onion, capers, heirloom tomato, 

hard boiled egg, choice of bagel 

On the Side 
BUTTER CROISSANT   5 

CHOCOLATE CROISSANT   6 

CHERRY OR CHEESE DANISH   5 

BLUEBERRY OR BRAN MUFFIN   6 

PLAIN, WHEAT OR EVERYTHING BAGEL   4 

SIDE OF TOAST   4 
White, wheat, sourdough, rye, or English muffin 

Entrees 
ALL AMERICAN* 16 
Eggs any style, choice of Applewood smoked bacon, turkey bacon, pork sausage links, 

Chicken sausage or honey roasted pit ham 

Served with herb potatoes and choice of toast 
*Sustitute choice of meat for 7oz Blackened New York Strip*  16 

FRENCH OMELET* 19 
Choice of 4 items: applewood bacon, pork sausage, chorizo, diced ham, smoked salmon, chicken 

sausage, peppers, red onion, baby spinach, asparagus, diced tomato, broccolini, roasted mushroom, 

jalapeno, pepper jack, cheddar, mozzarella, provolone, american, swiss 

Egg whites and Egg substitute $1 

CROISSANT BREAKFAST SANDWICH*   15 
Croissant, scrambled eggs, American cheese, rosemary mayonnaise, herb potatoes, 

choice of bacon, ham or pork sausage 

EGGS BENEDICT* 18 
English muffin, hollandaise, choice of Canadian bacon, smoked salmon, or spinach and tomato 

Served with herb potatoes 

GRIDDLED PANCAKES   16 
Choice of plain, blueberry, strawberry, banana, dark chocolate, walnut or pecan 

Kids’ Selections 
CEREAL AND MILK 8 

YOGURT WITH GRANOLA AND BERRIES   11 

SILVER DOLLAR PANCAKES   11 
Choice of plain, dark chocolate, or banana 

CHEESY EGG SCRAMBLE*   10
Herb potatoes 

 Denotes menu item is Gluten Free. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of food borne illness, especially if you have a medical  
condition. Service charge/gratuity of 18% will be added for parties of six  
guests or more. ADD BACON OR SAUSAGE   2 



  

 

 

  

 

 

 

 

 

 

 

  

 

 

  

 

 

 

  

  

 

 
 

 

 

 

  

  

 

  
 

 

 

   

  

 

 

 

 

 

 

 

 

Craft Cocktails  18 
CUCUMBER COLLINS 
Hendricks gin, domaine de canton ginger liqueur, lime juice, 

simple syrup, cucumber, ginger ale 

- Gin makes an excellent base spirit for giving an old classic

  “Tom Collins” a refreshing zest 

AVIATION 
Gin, lemon, violette, rosemary 

- A tart, foral elegance will take you on a trip to early 20th century pre-prohibition. 

BRAMBLE 
Bombay sapphire, chambord, lime juice, simple syrup, blackberries 

- Favored by many top bartenders due to its soft-citrusy bite

  with an aromatic accent creating a more interesting hint 

THE MANHATTAN 
Whiskey, Italian Sweet Vermouth, Angostura bitters, Orange, Luxardo Cherries 

- Popular history suggests that the drink originated at the Manhattan Club

  in New York City in the mid 1870s, where Dr. Iain Marshall invented it 

DEATH BY TRIAL 
Orgeat syrup, lime juice, light and dark rum, mint 

- Citrus and fruit forward with sweetness from our crafted organic rum. 

SID VICIOUS 
Stroh, coconut rum, melon liquor, pineapple juice, flaming absinthe sugar cube 

-Every bit a vibrant as the rocker with a faming kick to fnish. 

BASIL CLEMENTINE SMASH 
Basil Hayden, honey, aperol, orange juice, lemon juice, honey syrup 

- A take on a Jerry Thomas classic cocktail with hints of citrus and fresh basil 

Beers 
DOMESTIC   7 

Budweiser 

Bud Light 

Coors Light 

Miller Lite 

Michelob Ultra 

IMPORT   8 

Stella Artois 

Heineken 

Guinness 

Corona 

Peroni 

CRAFT 9 

Blue Moon 

Ballast Point Sculpin IPA 

New Belgium Fat Tire 

Sierra Nevada Pale Ale 

Dogfish Head 60 Minute IPA 

SIGNATURE COCKTAIL “BLOODY MARY”  18 
Acclaimed to be originally invented by Fernand Petiot in 1921, 

with a simple mix of Vodka and tomato juice, DJT will perk up your 

day with our Bartender’s concoction of Vodka, tomato juice, spices 

and flavorings including Worcestershire sauce, hot sauce, olives,  

salt, and black pepper.  Presented well with celery, bacon and  

shrimp to enhance your palate 

SMOKING OLD FASHIONED MILLIONAIRE  
10 yr Whistle Pig Rye Whiskey  25 

SMOKING OLD FASHIONED BILLIONAIRE 
12 yr Whistle Pig Rye Whiskey  35 

SMOKING OLD FASHIONED TRILLIONAIRE 
15 yr Whistle Pig Rye Whiskey  75 

SMOKING OLD FASHIONED EXTRAORDINAIRE  
Whistle Pig Boss Hog  150 

Selections from our private and award-winning 

winery in the heart of the Monticello Wine of Virginia 

BLANC DE BLANC SPARKLING   15 / Bottle 75 

SPARKLING ROSE   17 / Bottle 75 

CABERNET 16 / Bottle 75 

CHARDONNAY   17 / Bottle 75 

SAUVIGNON BLANC   17 / Bottle 75 

MERITAGE (RED VARIETAL BLEND)   18 / Bottle 75 

Wine By ˜e Glass 
SPARKLING 

ROSÉ, CONUNDRUM BY CAYMUS ,  USA  18 / Bottle 60 

BRUT, GERARD BERTRAND ,  FRANCE  15 / Bottle 80 

PROSECCO, LA MARCA ,  ITALY  15 / Bottle 48 

PEACH MOSCATO, CAPOSALDO ,  ITALY  14 / Bottle 55 

ROSÉ & WHITE 

CHARDONNAY, CHATEAU DE MESSEY ,  FRANCE  18 / Bottle 70 

SAUVIGNON BLANC, KIM CRAWFORD ,  NEW ZEALAND  17 / Bottle 50 

ROSÉ, DAOU VINEYARDS ,  USA  12 / Bottle 48 

CHARDONNAY, DAOU VINEYARDS ,  USA  15  / Bottle 56 

RIESLING, CHATEAU ST. MICHELLE ,  USA  15 / Bottle 48 

SAUVIGNON BLANC, DAOU VINEYARDS ,  USA  14 / Bottle 56 

PINOT GRIGIO, BENVOLIO ,  ITALY  14 / Bottle 54 

RED 

PETITE SIRAH, BODYGUARD ,  USA  15 / Bottle 67 

CABERNET SAUVIGNON, DAOU VINEYARDS ,  USA  18 / Bottle 80 

RED BLEND, PESSIMIST ,  USA 18 / Bottle 80 

MALBEC , RED SCHOONER BY CAYMUS ,  ARGENTINA  18 / Bottle 80 

PINOT NOIR, MEIOMI ,  USA   16 / Bottle 72 

PINOT NOIR, COEUR DE TERRE HERITAGE RESERVE ,  USA  17 / 

Bottle 76 

MERLOT, ROTH ,  USA   16 / Bottle 72 

PORT 

20 YRS OLD TAWNY, 1985 WARRE’S ,  PORTUGAL  22 

BIN. NO.27, FONSECA ,  PORTUGAL  15 




