BRUNCH
SELECTIONS

SUNDAY, JULY 13TH, 2025

HEIRLOOM TOMATO & SUMMER CORN
HASH WITH BASIL EGGS
crispy fingerling potatoes, blistered cherry tomatoes,
roasted corn, & sautéed spinach; topped with
basil-whipped scrambled eggs & sun-dried
tomato créme fraiche
16

CRAB CAKE AVOCADO TOAST BENEDICT
lump crab cakes & smashed avocado on grilled
sourdough with poached eggs, chive hollandaise,

watermelon radish, & microgreens
16

ORANGE BLOSSOM PANCAKES
WITH STONE FRUIT COMPOTE
choose a short (2) or full (3) stack of fluffy
buttermilk pancakes with grilled peaches,

vanilla-orange syrup, & whipped mascarpone
1416

CHILLED MELON
& QUINOA POWER BOWL
minted quinoa, cantaloupe, honeydew,
cucumber, blackberries, pistachios,

& lemon-lavender yogurt drizzle
14

STRAWBERRY & ALMOND
CROISSANT BREAD PUDDING
buttery croissant custard baked with

strawberries & sliced almonds, topped with

lemon glaze & powdered sugar
15

LOCAL PRODUCE PROVIDED BY
INGRABERG FARM (ROCKFORD, MI) &
EAGLEWOOD FARM (ENSLEY CENTER, MI)



