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BRUNCH
$33

Buffet + 1 Choice of Entrée + 1 Libation*

+ BREAKFAST BUFFET <

Seasonal fruits and berries, natural Greek yogurt, homemade fruit compote and honey,
granola, pastries, bagels, smoked salmon and condiments, cheese platter and
cold cut meats, juice and smoothie bar, coffee and tea 19

. ENTREES .
Light Choice | poached eggs, asparagus, carrots, artichoke hearts, broccolini, peppers, grilled tomato 16

Benedict | poached eggs, Canadian bacon, English muffin, hollandaise 17
substitute crab cakes 7

Omelet | choice of three; peppers, onions, mushrooms, kale, spinach,
asparagus, ham, cheddar, gruyere, feta 16

Quiche | seasonal greens 14
Pancakes or Belgian Waffle | choice of bourbon pecan, blueberry lemon, or banana nutella 14
Nashville Chicken & Waffles | orange jam, cayenne maple syrup 19
Juniper Steak & Eggs | 4oz grilled striploin, fried eggs, English muffin, potatoes 21
Avocado Toast | heirloom tomatoes, chervil, lemon oil 14
Grilled Shrimp Salad | lola rosa, radish, avocado, gremolata vinaigrette 19
Chicken Caesar Salad | baby gem, brioche garlic croutons, parmesan dressing 15
CI’OC]UQ Madame | Virginia ham, prosciutto, fried egg 16
Smash Burger | caramelized onion, house pickles, white cheddar, dijonnaise 20
Steak Tartare | egg yolk sauce, country bread 16
Maryland Crab Cakes | espelette remoulade 17
Grilled Octopus | warm potato salad, paprika aioli 16

. SIDES .

Cast Iron Cornbread | honey jalapefio butter 9
Two Eggs Any Style 5
Breakfast Potatoes 5
Bacon, Virginia Ham, Pork or Chicken Sausage 5
Parmesan Fries 5
Lola Rosa Greens | red onion, orange citrus, endive, sunflower seeds 7
Berries 8

>
4

. LIBATIONS .
Cocktails

Fleur-de-Lis | Tito’s, St. Germain, Grapefruit Juice, Prosecco 14
Genie in a Glass | Bombay Sapphire, Lillet Rouge, Grapefruit Juice 14

Mimosa Bar

*Sparkling Wine, Chandon, Napa Valley, NV 14 | Champagne, Thiénot, Brut, Reims, NV 20
Champagne, Moét & Chandon, Impérial Brut, NV 25

Screwdriver and Bloody Mary Bar
*Finlandia 14 | Tito’s 18 | Grey Goose 18 | *Beefeater 14

Bottomless Mimosas and Bloody Mary 22 (Two Hours Limit)

Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of foodborne illness.
A 20% gratuity will be added to all parties greater than 5.
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