Salmon Falls Brunch

A la Carte Brunch:

Timber’s Omelet | 16

Sausage | Applewood Smoked Bacon | Cheddar Cheese | Red Peppers | Country Potatoes | Chef’s Salsa | Choice of Toast

Garden Frittata | 15

Egg Whites | Roasted Red Pepper | Feta Cheese | Country Potatoes | Choice of Toast

French Toast Log | 16

Applewood Bacon | Wild Berry Compote | Mascarpone

Prime Benedict | 25

Prime Rib| Poached Eggs| English muffin | Hollandaise | Country Potatoes

Prime Rib & Eggs | 28
8oz Prime Rib | 2 Eggs Any Style | Country Potatoes | Garlic Butter | Choice of Toast

Biscuits and Gravy | 18

Fluffy Biscuits | Sausage Gravy | Applewood Smoked Bacon | 2 Eggs any style

Classic Savory Crepe | 20

Homestyle Crepe | Black Forest Ham Gruyere Cheese | Béchamel Sauce | 2 Eggs Sunny Side Up

Classic Sweet Crepe | 19

Homestyle Crepe | Bananas | Mixed Berries | Nutella | Powder Sugar

Brunch Cocktails:

Popsicle Mimosa | 12
Champagne | Pellegrino Blood Orange |Fresh Orange Juice | Homemade Popsicle

Blood Mary | 14

Vodka | Homemade Blood Mary Mix (Hot or mild) | S&P | Celery | Stuffed Olives | Chef’s Bacon | Shrimp Skewers
Horseradish | Old Bay Rim

Timber’s G+T | 13
Hendricks’s Gin | White Port | Fresh Lime Juice | Giffard Apricot| Mediterranean Tonic Water | Orange Zest | Thyme

Espresso Chocolate Martini | 12 vodka | 2 Shots of Espresso | Godiva Chocolate Liquor | Kahlua | Espresso Beans |
Powder Chocolate



