CHRISTMAS
BRUNCH

STARTERS

TRUFFLE FRIES 13

Truffled French fries, parmesan cheese

HOUSE DONUT HOLES 9

With bourbon caramel

WISCONSIN CHEESE CURDS (V) 12
With buttermilk dip

ENTREES

BEET SALAD (V/GF) 14

Confit beets, chevre cheese, radish,
toasted walnut, orange honey vinaigrette

PRIME RIB BENEDICT 21
Shaved rib roast, poached eggs, roasted garlic
Hollandaise, English muffin, and mixed green
salad
SAILOR’S CORNED BEEF HASH 15
Herbed root vegetable hash, corned beef, Swiss
cheese, two eggs your way, & a breakfast pastry

CAJUN MAC & CHEESE 22

Cavatappi pasta, Cajun cream, sun dried tomato,
red onion, & local cheese

CHEF PARFAIT 10

Seasonal chefs’ selection

SMOKED SALMON FLATBREAD 17

Smoked coho salmon, tarragon cream cheese,
lemon, arugula, capers, and red onion

STUFFED FRENCH TOAST 16

Créme bralée batter, strawberry cream cheese,
vanilla butter, and Door County cherries

CARMELIZED ONION & LOCAL
CHEDDAR OMELET 14

Served with choice of toast

BRUNCH BURGER 15

Brisket beef patty, fried egg, cheddar & bacon,
served with house French fries

ROMAN FLATBREAD 15
Flatbread with 3 sections of classic alfredo, pesto,
marinara, & local mozzarella

SIDES

SAUSAGE 5
BACON 5
FRESH FRUIT 6
POTATO WEDGES 4
TOAST 3

Consuming raw or undercooked meat or seafood can result in foodborne illness.



