SRU

NCH

Saturday & Sunday

SHAREABLES & SNACKS

House Bread 7

rosemary, parmesan, fococcia, whipped buﬁer, bo\somic,
olive oil

10
Cool Ranch Elote Dip
roasted corn, black becm, queso {resco, tortilla chips

13
Fried Brussels
agrodolce, toasted almonds, fried garlic
Tempura Cauliflower 13
horseradish crema, p\um chili sauce
Biscuit & Gravy 7
bourbon peppercorn gravy
Mixed Berry Parfait 10
b|ueberries, s‘rrowberries, yogurt, grcmo|o

CHICKEN +8 SHRIMP +11 SALMON +12 TOFU +8

Roasted Beet 13

qrugu\q, goat cheese, roasted spicy pecans, balsamic
vinaigrette

Caesar 12

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

Pear & Burrata

arugula, honey vinaigrette, poached pears, pepita
granola

Simple Greens 10

mista greens, basil vinaigrette, cherry tomato,
cucumber

KIDS

Kids Scramble

scrambled eggs, bacon, sausage, H
rosemary breakfast potatoes

Chicken Tenders & Fries 12
Kids Mac & Cheese 19

Chocolate Chip Pancake
whipped butter, vermont mop|e syrup H

BREAKFAST

10:30am-3:00pm
Simple Settler 16

three any style eggs, choice of: bacon, ham or sausage, toast,
rosemary breakfast potatoes

Smoked Salmon Benedict 18

tfwo pooched eggs, eng|ish muffin, hollandaise sauce,
served with rosemary breakfast potatoes

Florentine Benedict 18

two poached eggs, english muffin, tomatoes, spinach,
hollandaise sauce, served with rosemary breakfast potatoes

Chicken & Buiscuits 19

any style egg, bourbon peppercorn gravy

Huevos Rancheros 10

fried egg, black beons, fried ‘ror‘ri||os, pico de go”o,
queso {resco, chile rojo, sour cream served with
rosemary breakfast potatoes

Greek Omelet 18

cherry tomatoes, spinoch, feta cheese, served with
rosemary breakfast potatoes

Hoam & Cheese Omelet 17
white cheddar, served with rosemary breakfast potatoes
Buttermilk Blueberry Waffles 18

whipped butter, settler's maple syrup

Chicken & Waffles 20

any s‘ry|e egg, whipped butter, settler’s mop|e syrup

| UNCH

10:30am-4:00pm
Mushroom Risotto 18

arborio rice sauteed with mushrooms, truffle oi|, herbs,
parmesan
Tacos

cobboge/ cilantro, pico de g0||o, chipoﬂe lime, crema

choice of protein: blackened chicken or catch of the day + 3

Blackened Chicken BLT 18

seared all-natural chicken, bocon, |effuce, tomato,
SWiss, mayo, sourdough breod, fries

French Dip 18

thin sliced ny strip, pepperjock, pepperoncini,
horseradish creme, hoogie roll, fries

Short Rib Grilled Cheese 18

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

Settlers Burger 18

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



BRUNCH COCKTAILS

ADDITIONAL SIDES

2 Eggs Any Style 6
Chai Mel 14
4
butler vodko, espresso, kahlua, boi\eys, spiced C|’]C1i, Rosemory POTCIfO@S
cinnamon Fruit Plate 7
Applewood Bacon 6
Bourbon Hot Cocoa 15 S 6
devil's gate bourbon, chocolate liquer, baileys, hot ausage
cocoaq, whip cream, cinnamon Hom 6
Texas Toast 4
Cranberry Margarita 16
vida b|cmco/ cointreu, cronberry, agave, lime DESSERTS
Espresso Martini 14
butler vodka, kuhlua, espresso Oronge Ginger Carrot Cake 9
sweet spice cake with cream cheese Frosﬂng,
candied walnuts
French 75_ _ 13 Apple Croissant Bread Pudding 10
green ditch gin, lemon, simple, prosseco . A,
wh|skey caramel sauce, vanilla ice cream
Chocolate Lava Cake 10
Classic BIOOCIy Mary 14 bourbon caramel sauce
butler vodko, o\ive, house tomato mix, lemon
Cookie Sundae 8
fresh baked chocolate chip cookie, vanilla ice
WOSOfCh B|oody Mory 16 cream, chocolate sauce, whipped cream
butler vodka, o\ive, house tomato mix, lemon,
shrimp, bacon, ce|ery, tajin
Mimosa 12
la Marca Prosecco, choice of: SOH Drinks 3
orange, pineapple, or cranberry juice coke producfs
Juice 5
Specio|’ry Mimosa 13 opp|e, Cronberry, pineopp|e, orange, gropefruif
la Marca Prosecco, choice of: Sporkhng Mineral Water 75
blood orange, blackberry pear, or rosemary lemon house bottled water :
w1 Hot Chocolate 5
Settler’s “Irish” Coffee 14
ragtown american whiskey/ demeroro, coﬁ(ee, MIH( 35
sweet cream
Coffee & Tea 35
Double Espresso 3
Cappuccino 4.5
Devils Gate Bourbon 39.99 First Harvest Tangelo Vodka 19.99
Butler Vodka 24.99
Ragtown American Whiskey 49.99
Green Ditch Gin 24 99

EXECUTIVE CHEF ROEL MENDOZA




