
	
BRUNCH 	

 	
French	Riviera	(Smoked	Salmon	&	Goat	Cheese	Fritter	Salad)	25			
Mixed	green,	tomato,	onions,	capers,	corn,	smoked	salmon,	goat	cheese	fritters,	mixed	white	&	dark	balsamic	
vinegar	and	Fuji	apple	dressing	served	with	ciabatta	bread.			
		
Berlin	(Schnitzel	and	Eggs)	25			
A	lightly	breaded	and	pan-fried	pork	tenderloin,	creamy	mustard	sauce,	sauerkraut,	served	with	Yukon	gold	
home	fries	and	2	fresh	farm	eggs	your	way.			
		
Madrid	(Chorizo	Iberico	Eggs	Benedict)	25		
Brioche	bread	topped	with	spinach,	sundried	tomato,	Iberico	chorizo,	poached	eggs	and	an	Iberico	chorizo	
hollandaise	sauce.	Served	with	Yukon	Gold	home	fries.			
		
Tunis	(Shakshuka)	19	GF		 		
Mediterranean	red	sauce,	bell	pepper,	onion,	middle	eastern	spices,	3	fresh	farm	eggs,	topped	with	fresh	
coriander	and	served	with	pita	bread.	Spice	Level	Mild,	medium	&	hot.	GF	tortilla	available	for	2.50			
		
Buenos	Aires	(Steak	&	Eggs)	*	49/57	GF			
Choice	of	12	or	16	oz	Choice	ribeye	topped	with	chimichurri	sauce.	Served	with	fresh	farm	eggs	your	way,	
Yukon	gold	home	fries,	&	charred	vegetables.	12oz	48/16	oz	56			
		
Italian	breakfast	(Italian	Frittata)	23	GF		  		
Baked	eggs,	roasted	cherry	tomato,	spinach,	burrata,	prosciutto,	pesto,	drizzled	with	balsamic	glaze.	Served	
with	a	choice	of	Yukon	gold	home	fries	or	side	salad.	Vegetarian	option	available.			
		
The	American	breakfast	15	GF			
2	fresh	farm	eggs	your	way,	caramelized	applewood	bacon,	Yukon	gold	home	fries	&	toast.	GF	tortilla	available	
for	2.50			
		
Mallorca	(Shrimps	&	Grits	Scampi)	27			
Cheesy	creamy	Manchego	and	Parmesan	grits,	pan-fried	shrimps	in	a	scampi	sauce,	topped	with	chorizo	
Iberico	and	green	onions.			
		
St.	Tropez	(French	Toast	Crème	Brulee)	25		
2	Thick	Pieces	of	artisanal	brioche	French	toast,	topped	with	crème	brulee	seasonal	fruit,	and	whipped	cream.	
Served	with	100%	pure	maple	syrup.			
		
The	French	Breakfast	(Croc	Madame)	20			
French	Grilled	Cheese	Sandwich-	Mornay	Sauce,	gruyere	cheese,	applewood	ham,	topped	with	a	sunny	side	up	
fresh	farm	eggs.	Served	with	Yukon	gold	home	fries	or	side	salad.			
		
Fried	green	tomato	BLT	19			
Toasted	ciabatta	bread,	mixed	greens,	fresh	tomato,	fried	green	tomato,	avocado,	caramelized	applewood	
bacon,	and	tzatziki	sauce.	Add	fresh	farm	eggs	your	way	2.18.	Choice	of	French	fries	or	side	salad.			



	
	Liege	(Chicken	&	WafSles)	27		
2	pearled	sugar	liege	wafWles,	blue	cheese	sauce,	maple	sriracha,	crispy	breaded	baked	chicken,	2	fresh	farm	
eggs	your	way,	caramelized	applewood	bacon,	topped	with	two	glazed	munchkin	donuts,	served	with	Yukon	
gold	home	fries.			
		
WafSle	Burger	(Bacon	Cheddar	WafSle	Burger)	20		
8	oz	of	choice	black	angus	beef,	Bourbon	grilled	onions,	caramelized	applewood	bacon,	cheddar	sauce	with	
your	choice	of	French	fries	or	side	salad.			
    		
	Fruit	Parfait-	17	GF	 	  		
Plain	Greek	yogurt,	Bananas,	strawberries,	red	&	black	raspberries,	blueberries,	coconut	shaving,	raspberry	
syrup,	granola	&	honey	drizzle.			
		
		

Kids Breakfast   	
 	

WafSles	2	liege	sugar	wafWles	with	100%	pure	maple	syrup	11			
		
Kids’	American	breakfast	2	fresh	farm	eggs	your	way,	caramelized	applewood	bacon	&	toast	9			
		
Breakfast	sandwich	Grilled	Cheese	Sandwich	(cheddar	cheese)	9		
		

Add	A	Side			
Side	of	bread	(choice	of	ciabatta,	pitta,	white	
bread)			

		
Side	of	home	fries	5.50	(onion	peppers	2)			

		
Yukon	Gold	TrufWle	Home	fries	9.00			

		
Fresh	Farm	Egg	Your	Way	(1)	2.89			

		
Seasonal	Fruit	Cup	9.00			

		
Avocado	6.00			

		
100%	pure	maple	syrup	3.79			

Side	of	Grits	6.00		
		
Side	of	ham	6.00			
		
French	Fries	4.00	TrufWle	Fries	7.50			
		
Caramelize	Thick	Applewood	Bacon	6.00	for	3	
pieces.			
		
Liege	Pearled	Sugar	WafWles	5.00	(1pc)			
		
Cheese	on	eggs	(Swiss	or	cheddar)	1.50		

		
Mimosas		

 Wycliff	9	Glass/35	Bottle	                           Poema	Cava	13	glass/52	Bottle			
		

 Glass	choice	of	1	juice	                Bottle	choice	of	4	juices			
		

Choice	of	juice:	Blueberry,	orange,	grapefruit,	cranberry,	apple,	pineapple.	pomegranate.		
		
		
 *GF	GLUTEN	FREE	OPTION	     VEGETARIAN	OPTION		 		

	*	ITEMS	MARKED	WITH	AN	ASTERISK*	MAY	BE	SERVED	RAW	OR	UNDERCOOKED;	CONSUMING	RAW	OR	UNDERCOOKED	MEATS,		
POULTRY,	SEAFOOD,	SHELLFISH,	OR	EGGS	MAY	INCREASE	YOUR	RISK	OF	FOODBORNE	ILLNESS,	ESPECIALLY	IF	YOU	HAVE	CERTAIN	
MEDICAL	CONDITIONS.	FOOD	IN	OUR	RESTAURANT	MAY	CONTAIN	THE	FOLLOWING	INGREDIENTS:	SHELLFISH,	MILK,	EGGS,	WHEAT,	
PEANUTS,	AND	TREE	NUTS.	IF	YOU	HAVE	A	FOOD	ALLERGY,	PLEASE	NOTIFY	YOUR	SERVER.		


