/

RUBYRED GRAPEFRUIT . .....covvieeennnnn. 5
Brown Sugar

BAGEL & CREAM CHEESE ........covvu.n. 6.5
ENGLISHMUFFIN .....oviiiiniinennnnnnn. 6
Organic Peanut Butter, Clover Honey

ASSORTED COLD CEREALS . ..o vvveieeiaeenn 5
RUBEN’'S GRANOLA PARFAIT.............. 95
Yogurt, Fresh Berries

FRESH SEASONALFRUIT .................. 8

Mint, Vanilla Bean

STEEL-CUTOATS . ....ciiiiiiiiieennnn
Brown Sugar, Raisins

BAGEL'NLOX*.......... ... i
Smoked Salmon, Cream Chegse, Vine-Ripe Tomato

SCRAMBLED EGG WHITES"
Sliced Vine-Ripe Tomatoes, Herb Pistou

CONTINENTAL BREAKFAST ...............
Croissant, Jam & Butter, Fresh Squeezed Juice and your
choice of Ca"é Vita Co""ee or Mighty Leaf Tea

CAST IRON SCRAMBLES

CLUSER TU BREAKFAST

RUSTICPAINPERDU ...................... 11
French Toast, Spiced Pecans, Bananas Foster

BUTTERMILK BISCUITS"................... 12
Creamy Sausage Gravy
~add two cagefreeeggs . . ...t add 4

CREOLE EGGs BENEDICT"
Griddled Corn Cake, Black Forest Ham, Poached Eqgs,
Hollandaise Sauce

SMOKED BRISKETHASH* ................. 13
Poached Eggs, Braising Jus

“EGGSINHELL"™ ... ..o, 13.5
Eggs Over Easy, Red Beans, Andouille Sausage,

Creole Sauce

OMELETTE .ottt e 11.5

Fontina & Herbs, served with Homefries & Toast
~add Goat Cheese, Smoked Bacon, Black Forest Ham,
Mushrooms or Roasted Tomato . .......... add 50¢

BREAKFAST BURRITO*
Flour Tortilla, Scrambled Eqgs, Housemade Chorizo,
Fontina. Served with Homefries.

Two EGGS ANY STYLE"
With Homefries & Toast
Your Choice of Applewood Smoked Bacon, Sage Pork

Scrambled Egg Variations serverd over Homefries /' Sausage, Andouille Sausage or Black Forest Ham
DENVER* ........ R T ICT TR 11 \\\\ ‘\'“ AMERICAN BREAKFAST* .......cciivvnnnn. 16
Black Forest Ham, Onions, Sweet Peppers, Cheddar W Two Eggs Any Style, with Homefries & Toast

. K Your Choice of Applewood Smoked Bacon, Sage Pork
FLQRENTINE ............................ 11 Sausage, Andouille Sausage or Black Forest Ham,
Spinach, Mushrooms, Fresh Mozzarella, Gruyere N\ Fresh Juice & Ca"é Vita Coee or Mighty Leaf Tea
DIABLO® ... . 11 &

Chorizo, Sauce Piquant, Cotija Cheese, Cilantro, Crema
V/C_\\_/

AN

EXECUTIVE CHEF JASON McCLURE

8:00am i 2:30 pm
SEASONAL SOUP OF THE DAY
Cup.....5 Bowl.....9 CAFFE VITA COFFEE, Regularor Decaf ........... 4.25
ROTISSERIE CHICKEN SALAD" . ...\ ... .. 14 ESPRESSO O AMERICANO .......covvevunn.. 4.25
New Crop Apples, Bleu Cheese, Roasted Hazelnuts, CAPPUCCINO, MACCHIATO, MOCHA. . .......... 5
White Balsamic Vinaigrette BOWLOFCAFELATTE ....ooviieeeeeennnn 5.5
1
SPECIAL GRIND BURGER" ................. 13 800 Yavored syrup .. 50¢
Cabernet Onions, Housemade Pickles, Hand-Cut Fries MILK, Whole, 2% 0r NONFat . ... oo eveeeeeenen 3
~Cheddar, Gruyere, Bleuor Fontina .......... add1
~Crispy BaCON . oo oo add 1 MIGHTY LEAF LOOSELEAFTEAS ............... 5
FRESH SQUEEZEDJUICES...........ccvvvnn.... 5
GRILLED LEMON CHICKEN BAGUETTE* ....13

Gruyere, Smoked Bacon, Avocado Mayo, Green Salad

BBQ PULLED PORK SANDWICH"
Carolina Style, topped with Cole Slaw & Mustard BBQ
Served with Rustic Sweet Potato Fries

GooDp OL’ SOURDOUGH GRILLED CHEESE ...11.5
Tomato Coulis, Baby Organic Greens

APPLEWOOD SMOKED BLT* ............... 11
Grilled Bread, Butter Lettuce, Vine-Ripe Tomatoes,
Garlic Aioli

HOMEFRIES ..ot i it ii i 4
ToASTED WHOLE WHEAT, SOURDOUGH, OR

BAGEL ..o 3
CROISSANT. ..ot i ittt it et 4

HOUSEMADE ANDOUILLE SAUSAGE, SAGE
PORK SAUSAGE, APPLEWOOD SMOKED BACON, \‘ }

SAZERAC BRUNCH

Menu Served Saturday & Sunday

.
»

Orange, Grapefruit, Cranberry, Pineapple, Apple, Tomato

Requests for separate checks for parties of
6 or more will be respectfully declined.
Sazerac includes a base gratuity of 18%
on parties of 6 or more.

COCKTAILS

BLOODYMARYBAR ...
MIMOSABAR ... .ottt 11
Sparkling Wine with your choice of Fresh Juices

B-52COFFEE ....iiiiiiie it 9
Kahlua, Baileyis, Grand Marnier, Whipped Cream

IRISHCOFFEE .....oviiiiiiiiienennnnnnnnn. 9
Cinnamon, Whipped Cream

GRAPEFRUITCOOLER .. ..oovveiiiaeennnnn. 9
OR BLACK FORESTHAM .................... > 7 Fresh Squeezed Grapefruit Juice, Lillet, Sparkling Wine
RUBEN'SGRANOLA . ...vvviieeeieeennnn. 5 RED RUBY 9
SLICED VINE-RIPE TOMATOES .............. 4 s#A || Abcolut Rubv Red St Germs in_ Grapefry it uice.
RIP LA Absolut Ruby Red, St. Germain, Grapefruit Juice,
Sea Salt and Basil Pistou A Sparkling Wine
REDBEANS. ...ttt 4 /L\

*Meats, poultry, eggs, seafood or shell#sh that are served raw or undercooked to your speci#cation may increase your risk of foodborne illness, especially if you have certain medical conditions.

BLACKBERRY SPRITZ ... ovvveiiieeeeennnnnn. 9
Blackberries, Lemon, Cointreau, Angostura Bitters,
Sparkling Wine

MIONETTO PROSECCO ......covviiiainnnn. 14
Half Bottle




SNACKS, TAPAS, BITES

SAZERACROASTEDNUTMIX ............... 4
SEA SALT ROASTED ALMONDS .............. 4
OLIVES. ittt 4
MEDJOOLDATES. ... 5

Smoked Bacon, Goat Cheese, Balsamic

MARINATED WHITE ANCHOVIES* .......... 5
Cucumber, Chow-Chow

HAND-CUT RUSSETFRIES ..........cn. ... 5
Sea Salt & Three Dipping Sauces

RUSTIC SWEET POTATOES .................. 5
Sea Salt & Three Dipping Sauces

CHEESEBURGERS.........ccvviiiunnnn... 45
Gruyere, Red Wine Onions, Garlic Aioli

PULLEDPORK ..., 45
White Cheddar, Mustard BBQ Sauce

SOURDOUGH GRILLED CHEESE ........... 4.5
Tomato Jam
CRISPY “TRUFFLES” ..o 5

Yukon Potato, Truffle Cheese, Truffle Aioli

SOFTBOILEDEGGS ..., 4
Tapenade

VEGETABLES & SALADS

FIELD MUSHROOMS ......oviiiiinennnn. 6.5
Garlic, Sherry

WARM ARTICHOKE & LEEKDIP............. 7
Grilled Focaccia

ARTISANLETTUCES .. ..o iii it 4

Radish, Carrot, Cucumber, Creamy Basil Vinaigrette

ROMAINE HEARTS “CAESAR” ............... 5
Grana Padano, Crouton, Anchovy

ROASTED ORGANIC BEETS ................. 8
Cypress Grove Goat Cheese, Pistachios

FROM TAYLOR SHELLFISH FARMS

OYSTERS ON THE HALF SHELL* .......... 2 EA
Mignonette, Cocktail Sauce

STEAMED CLAMS, ........co. .. 11 PER1/2 LB.
Pernod, Bacon, Roasted Tomato

/ SAZERA

N

Menu served Monday i Saturday
HAPPY HOUR =5

T\
SPECIALTY COCKTAILS é é é b 6

THE OFFICIAL SAZERAC™ ... ittt it eiiaeans 11
The Traditional Cocktail of New Orleans: Sazerac Rye Whiskey,
Peychaud’s Bitters, Absinthe, Sugar, Lemon Peel

OAXACAN SUNSET . .ottt ettt ittt ittt ettt 9
Monte Alban Mezcal, Orange Curagao, Campari, Lemon

PICNIC. .. e 11
Belvedere Vodka, Muddled Watermelon, Simple Syrup, Sparkling Wine

ROSEMARY COLLINS .ot vitt ittt iee e iieeiiie e 10
Dry Fly Gin, Housemade Rosemary Simple Syrup, Lemon Juice, Soda

VIOLACEOUS ittt ittt et ettt ettt ettt i eenennn 11
Plymouth Gin, Créme de Violette, Housemade Lavendar Syrup, Soda

FIRE MELON ..ottt ettt e it 10
Ketel One Vodka, Muddled Jalaperio, Midori, Lemon Sour

ATH & SPRING. . o et tet ettt et ite e tieeieeeaeeennenns 11
Stolichnaya Vodka, Grand Marnier, Campari, Aperol, Flamed Orange Peel

WINES

WINES BY THE GLASS .ot oiiieiieiieineenn, 3

LA TERRE CHARDONNAY (CA)
LA TERRE CABERNET (CA)

WINES BY THE GLASS .t ottt ettt it ieet e 4

BERINGER STONE CELLARS
PINOT GRiGIO (CA)
BERINGER STONE CELLARS MERLOT (CA)

WINES BY THE GLASS ittt ettt it ii e ii e iieiieiaenns 5

HoGue FumE BrLanc (WA)
MONSON STONECAP SYRAH (WA)

WINES BY THE GLASS ittt it ee et it e e i 6

DSM BLANC DE BLaNcs (WA)
TAMAS ESTATES CABERNET BLEND (CA)

$B CoSMOPOLITAN / LEMON Dropr /
MARGARITA / MANHATTAN /
WELL MARTINIS

LA DOLCE VITA oot e e e 12
Grey Goose Vodka, Finamoré Limoncello, Fernet, 10 yr Tawny Port

THE WELLINGTON . . ottt ittt ittt eieeieeieeieiieennns 11
Bombay Sapphire Gin, Domaine de Canton, Sauvignon Blanc, Lime Juice,
Freshly Ground Pepper

Y E L L OWIACKET . o ettt ettt ittt ettt ettt et e i eiaennn 11
Bacardi 8 yr Rum, Lillet, Lemon Juice, Honey

THE MARINER ..ttt ittt ittt e iie i 10
Remy Martin VS Cognac, Cointreau, Cruzan Blackstrap Rum

SANTA MUERTE .\ it tte ettt ettt ettt ettt 12
Milagro Reposado Tequila, St. Germain, Bénédictine, Lemon & Lime Juices

SPARKLING OLD FASHIONED ........covviiiiieeennnnnn.. 12
Woodford Reserve Bourbon, Muddled Orange & Cherry, Angostura Bitters,
Honey, Sparkling Wine

TORODE OROD. ..ottt ittt 12
Cuervo Tradicional Reposado Tequila, Sweet Vermouth, Yellow Chartreuse

BEERS

STELLA ARTOIS

DiamonND KNoT IPA

P1kE’s “NAUGHTY NELLIE”

MAC & JACK'S AFRICAN AMBER
MAC & JAcK's BLAck CAT PORTER

WIDMER HEFEWEIZEN
BOTTLED . ittt e 3

BUDWEISER

Bup LiGHT

AMSTEL LIGHT

MILLER LITE

HEINEKEN

CorONA EXTRA

ST. PAULI GIRL NON-ALCOHOLIC

BOTTLED MICROBREWS ................. 3.5
ANCHOR STEAM

), «

PixE’s “KiLT LIFTER” RUBY ALE

ALASKAN AMBER ~

HALE’s PALE ALE
GUINNESS /

$5 WELL DRINKS

Requests for separate checks for parties of 6 or more will be respectfully declined.
Sazerac includes a base gratuity of 18 % on parties of 6 or more.

WOOD-FIRED PI1ZZAS

SOPRESSATA. ottt ittt iiee e, 8
Red Sauce, Salami, Crimini Mushrooms, Oregano

SIMPLICITY ©vtittiee ittt eiieeennns 7
Red Sauce, Baby Tomatoes, Basil

Four Cheeses, Garlic, Chili Flakes, Parsley

FLORENTINE .......0iiiiiiiiiiiannennnnn. 8
Roasted Garlic, Béchamel, Spinach, Ricotta

ANDOUILLE ...t ttiiiiee e eiiiieee e, 8
Housemade Sausage, Onion Marmalade, Tomato Confit

CHARCUTERIE & CHEESE

RusTIiICc PORK PATE* ....................... 8
Grain Mustard, Cornichon

CHICKEN LIVER MOUSSE* ................. 6
Mostarda, Croutons

BEEF TARTARE® ... . 7.5
Sunny Side Up Quail Egg

“LIVER & ONIONS™ ............cccovennn.. 7
Cornmeal Fried Chicken Livers, Three Onion Relish

GRILLED HOUSEMADE

ANDOUILLE SAUSAGE™ .. ..ot 7
Hot Mustard, Pickles

HickoRY SMOKED CHICKEN WINGS*....... 9
White BBQ Sauce

SELECTION OF CURED MEATS* ........ 4/ oz

Grilled Bread, Grain Mustard, Cornichon 14 / BOARD

WARM OOZING ST.ANDRE ........ccounn... 10
Grilled Bread

DOMESTIC & IMPORTED
ARTISAN CHEESES ....ovviiininnnnnn. 3/0z
Grilled Bread, Mostarda, Cornichon . ...10 / BOARD

*Meats, poultry, eggs, seafood or shellfish that are served raw or
undercooked to your specification may increase your risk of foodborne

illness, especially if you have certain medical conditions.




