
S T U F F E D  F R E N C H  T O A S T  /  1 9
thick cut brioche, mixed berries & blondie
filling, grand marnier maple syrup

E N T R E E S ,  C H O O S E  1
R E C E I V E  A L L  T H E  S I D E S  

P H I L L Y  O M E L E T T E  *  /  2 2
shaved prime rib, cooper sharp american,
caramelized onions , hot peppers on the side

S T E A K  &  E G G S  *  /  2 3
petite filet, sauteed spinach, red wine demi,
choice of poached or scrambled eggs

C O R N E D  B E E F  H A S H  *  /  2 3
housemade corned beef, red pepper,
potato, caramelized onions, thyme, choice
of poached or scrambled eggs 

A V O C A D O  T O A S T  /  1 9
toasted sourdough, avocado mash, queso
fresco, roasted poblano, sweet corn,
cilantro & lime

E G G S  C H E S A P E A K E  /  2 3  
toasted English muffin, crab cakes, old bay
hollandaise, poached eggs 

S H R I M P  &  G R I T S  /  2 3
cheddar grits, jumbo shrimp, hot, sweet &
smokey greens, shellfish cream, scallions 

L O X  &  B A G E L  P L A T T E R  /  2 2  
smoked salmon, mini bagels, fixings, petite
salad 

F A M I L Y  S T Y L E  S I D E S  
Fresh Fruit *
Seasonal Salad  *
Breakfast Potatoes
Bacon *
Sausage *

D R I N K S  

Bottomless La Colombe Coffee / 3
Iced Tea / 2 
Specialty Hot Tea / 3 
Fountain Sodas / 3 
Cranberry or Apple Juice / 3
Fresh Orange Juice / 4 
Espresso / 4
Latte or Cappuccino / 5 
Hot Chocolate / 4

A D D I T I O N S  

C I  S U N D A Y  R A W  B A R  *  /  2 0  
shrimp, crab claws, seasame seared tuna,
cocktail sauce, classic accompainments 

O Y S T E R S  *  /  8
half dozen oysters, cocktail, mignonette,
lemon

B L T  D E V I L E D  E G G S  *  /  6  
deviled eggs, roasted tomato, bacon,
lettuce aioli

C H E E S E  B O A R D  *  /  1 2
aged cheddar, brie, prima donna, seasonal
accoutrements, crostini 

CI SUNDAYCI SUNDAYCI SUNDAY
   BRUNCHBRUNCHBRUNCH

W I L D  I S L E S  S A L M O N  *  /  2 3
pan seared, brussles, shrimp & sweet potato
hash

gluten free or can be modified to be gluten free 


