SUNDAY

SRUNCH

0:30am-3:00pm

APPETIZERS

Spinach & Artichoke Dip 16
gor|ic, mozzore”o, bosi|, toasted pita bread
House Bread 7

herbed rosemary focaccia, whipped butter

Charcuterie & Cheese Board 26

3 meats & cheeses, jam, candied Wo|nufs, local
honey cornichons, crostini

ENTREES
Steak and Eggs 04

Prime Niman Flat Iron, sunny side up egg,
toasted crostini, tomato jam, bacon
compound butter

Shrimp & Grits oF 04

andouille sausage, lightly spiced shrimp tossed
in a bourbon butter pan sauce, sunny side up
egg on top

Veggies Scramble GF 15
spinach, mushrooms, asparagus and truffle oil

Eggs Benedict w/ Smoked Salmon 18

hollandaise sauce

Sausage Egg Burrito 18
spinoch tortilla, chorizo, egg, pico de gc1||o
Exotic Burger 26

e|k, bison, wagyu, boar b|eno|, vermont white
cheddor, bocon, jo|openo, barbecue aioli , |eHuce,
tomato, pick|eo| red onions, brioche bun, fries

Short Rib Grilled Cheese 18

smoked goudo spreod, bacon onion jam,
braised short rib/ thick cut breod, fries

Mixed Berry Parfait 12

blueberries, strawberries, raspberry coulis, mascarpone
mousse

Three Lehi Mills Pancakes 15
whipped butter and vermont maple syrup
House Made French Toast 18

three pieces of thick cut toast ‘ropped with pure
maple syrup, powdered sugar, mixed berries

Simple Settler 17

3 eggs, 3 slices of bacon or ham, potatoes,
texas toast

Settlers Burger 18

american beef patty, white cheddor, |ef’ruce, tomato,
roasted gor|ic aioli, pick|es and fries

SIDES

Breakfast Potatoes
3 Slices of Applewood Bacon
3 Scrambled Eggs

2 Slices of Texas Toast with
whipped butter
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SALADS

chicken +8 salmon +10  tofu +8 shrimp +11

Roasted Delicata Salad 10

house ricotta, hibiscus ge|, candied wo|nufs,
orugu|o, pick|ec| onion, champogne
vinaigrette 19

Caesar- RQ

romaine, boiled egg, romano, croutons, classic
caesar dressing

Pear & Burrata- RQ 12

arugula, honey vinaigrette, poached pears,
pepita gromo|c|

Simple Salad- 11

mista greens, citrus vinaigrette, cherry
tomato, cucumber

DRINKS

Soft Drinks 3

coke producfs
Juice 5
opp|e, cronberry, pineopp|e, grope\cruﬁ, orange

Sparkling Mineral Water 7.5

house bottled water

Hot Chocolate 5
Milk 3.5
Coffee & Tea 3 5
Double Espresso 4
Cappuccino 6.5

consuming raw or undercooked meats,

pouHry, seafood, shellfish, or eggs may

increase the risk of foodborne i||ness,

especially if you have certain medical

conditions. Please inform your server

with any possible allergies or dietary
restrictions

parties of 8 or more are subjec‘r to a
20% gratuity.
no outside food or beverage

large party checks may not be split
more than 4 ways




SUNDAY
TRANSITION

5:00pm-4:00pm

APPETIZERS
Spinach & Artichoke Dip

gor|ic, mozzore”o, bosi|, toasted pita bread

House Bread

herbed rosemary focaccia, whipped butter

Charcuterie & Cheese Board

3 meats & cheeses, jam, candied Wo|nu’rs, local
honey cornichons, crostini

ENTREES
Shrimp & Grits gf

sausage, |igh’r|y spiced shrimp tossed in a
bourbon butter pan sauce, sunny side up egg
on top

Exotic Burger

e|l<, bison, wagyu, boar b|end, vermont white

cheddor, bocon, jo|openo, barbecue aioli , |eﬁuce,

tomato, pick|ed red onions, brioche bun, fries

Short Rib Grilled Cheese

smoked goudo spreod, bacon onion jam,
braised short rib, thick cut breod, fries

SIDES

Truffled Pomme Frites

romano cheese, Chives, dijonoise

Mac & Cheese

cheese sauce, cavatappi pasta, bread
crumbs

Grilled Asparagus

lemon vinaigrette

12

192

16

26

29

26

18

DRINKS

Soft Drinks 3

coke products
Juice 5

apple, cranberry, pineapple, grapefruit, orange

Sparkling Mineral Water 7.5

house bottled water
Hot Chocolate
Milk

Coffee & Tea
Double Espresso

W
S AN G By

Cappuccino 6.

SALADS

chicken +8 salmon +10 tofu +8 shrimp +11

Roasted Delicata Salad 10

house ricottaq, hibiscus ge|, candied WQ|I’]UTS,
arugula, pickled onion, champagne vinaigrette

Caesar- 12

romaine, boiled egg, romano, croufons, classic
caesar dressing

Pear & Burrata- 12

orugu|o, honey vinaigrette, pooched pears,
pepita grono|o

Simple Salad- 1

mista greens, citrus vinaigrette, cherry
tomato, cucumber

consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase the risk of foodborne i||ness,
especio”y if you have certain medical
conditions. Please inform your server
with any possible allergies or dietary
restrictions

parties of 8 or more are subject to a
20% gratuity.
no outside food or beverage

large party checks may not be split
more than 4 ways




