FRUITS, BOWLS, SHARES

GRAPEFRUITS 1e.

honey, almonds, berries, passronrruit caviar

SEASONAL BERRIES 15.

strawberries, l:>|uel:>errres, raspberries, blackberries

FUJI APPLE. 20.

greel< yogurt {enne|, orange, cucumber

VIENNOISERIES 18.

butter croissant, pain au crwoco|at,

cheese Danish, cinnamon roll

FRUIT PLATE. 18.

me|or1, pineapp|e & seasonal fruits

THICK CUT BILLIONAIRES BACON 16.

app|ewooc| smokeo|, yuzu aio|i, honey, togarasrri

BANANA & BACON BEIGNETS 1s.

sugar o|usteo|, salted caramel sauce

CHEESE PLATE 3o0.

seasonal local and importeo| cheese, r\oney comb, {igjam,

artisan bread

BLOODY MARY BAR
CLASSIC BLOODY MARY 1s.

vo&ka, tomato juice, Worcestersrﬂre, rworseradisr\, black pepper,

|emor1, o|ive, ce|ery

WILD WEST 20.
Ketel One vo&ka, mezca|, tomato juice, Worcestersrrire,
horseraaish, black pepper, fresh lemon juice, sa|sa,

bell pepper, ja|a|oeno, peppereo| bacon
SPANISH DAYBREAK 20.

Belvedere vodka, tomato juice, vvorcestersrwire, rrorserao|isr1,
black pepper, ye”ow bell pepper,

Amontillado srrerry, fresh lemon juice, ce|ery sa|t, tabasco

PLATES

ROAST CHICKEN 3e.

carrots, king trumpet, marinated potato, blueberries, chicken jus

KING CRAB ROLL 32.

marie rose, toasted brroche, {erme|, mixed greens

STEAK & EGG 4s.

prime New York strip, peppers, onions, sunny side up egg,
roasted breakfast potatoes

CAVATELLI 26

porcini créme, wild mushrooms, pecorino, cauliflower

EGGS BENEDICT 26.
perr{ect egg, Parisian ham, Eng|ish muffin,

hollandaise sauce, roasted breakfast potatoes

VILLARD BURGER 3s.
8 oz prime beef burger, cheddar cheese,
peppereo| bacon, onion s|aw, Villard sauce,

brioche bun, house cut French fries

AVOCADO TOAST 2s.

toasted country bread heirloom tomato, winter ra(JisH

salsa verde, the per{ect egg

LEMON RICOTTA PANCAKES 26.
buttermi|l<, dulce de leche butter, berries,

warm bOUI’l’DOﬂ splke& map‘e Syrup

SHRIMP FRISEE 2s.

jumbo shrimp, candied pecan, gorgonzo|a, bing crwerry,

cris biscuit, banyuls vinaigrette
Py Y g

BRIOCHE FRENCH TOAST 26.

cranberry marma|ao|e, organic local strawloerries, Hibiscus flower
reo|uction, map|e creme fraiche

SPARKLING

TAITTINGER, DOMAINE CARNEROS 18s.
California

VEUVE CLIQUOT, YELLOW LABEL 2e.
Champagne, France

WHITE

SANCERRE 15.
JP Balland, Loirre \/oHey, France 2014

CHARDONNAY 17.
Newton, Sonomo, California 2015

RED

PINOT NOIR 17.
Meiomi, Sonoma, California 2014

HAUT-MEDOC 20.
Chateau Bemo&otte, Borcleoux, France 2010

SIGNATURE COCKTAILS
THE ROBBER BARON 20.

Rittenhouse rye, Apero|, fresh cucumber,

simp|e syrup, angostura bitters, orange bitters

PINEAPPLE PULLEY 20.

Patron Roca reposo&o tequi|0, fresh pineopp|e,

fresh lime Juice, mint leaves

LAISSEZ FAIRE 20.
Ketel One Clitroen, ginger syrup, rromboise,

fresh lemon Juice

FRESH PRESSED JUICE

GARNET beet carrot, orange
GOLD papaya, mango, coconut water, passion fruit

EM ERALD pars|ey, watercress, avocac|o, green app|e,

lime, agave, ginger

FLIGHT 1s. INDIVIDUAL 1.




