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HUGO'S SECRET 14
St. Germain, honey vanilla syrup, Prosecco, fresh basil and blood orange juice.

PINEAPPLE UPSIDE DOWN MIMOSA 14
Prosecco, pineapple juice, and grenadine.

ICED BANANA BREAD LATTE 6
House made banana bread syrup, espresso and hazelnut cold foam.

STRAWBERRY BASIL MOJITO 14
Rum, simple syrup, fresh basil, mint and strawberry.

HOUSE MADE LAVENDER VANILLA LEMONADE 6

WHIPPED RICOTTA 10
Topped with hot honey and served with toasted sourdough

LEMON LOAF FRENCH TOAST 16
House made lemon loaf, whipped cream, and raspberry coulis.
Dusted with powdered sugar.

BBQ_BRISKET BENEDICT 20
House made jalapeno cornbread, poached eggs, smoked brisket,
hollandaise sauce, BBQ sauce drizzle, and pickled onions.
Served with a choice of breakfast side.

BBQ_BRISKET SANDWICH 20
Smoked brisket, pickles, BBQ Sauce, cheddar cheese and fried onion straws.
Served on a brioche bun with choice of side.

WATERMELON SALAD 18
Cubed watermelon, crumbled Feta cheese, chopped walnuts and fresh basil.
Drizzled with honey and balsamic glaze.

ASIAN CHICKEN SALAD 20
Spring mix, almond crusted fried chicken breast, bean sprouts, water
chestnuts, mandarin oranges, crispy wontons, shredded carrot and
chopped scallions. Served with a house made citrus sesame dressing.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Ask your server about menu items that are cooked to order or served raw.
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