
C h o i c e  o f  E n t r é e s  
 
 

Strawberry Stuffed French Toast 
Served with homemade strawberry Vermont maple syrup and 

stuffed with California Strawberries and cream cheese. 
 
 

Spinach & Mushroom Omelet 
Fresh baby spinach, Cremini mushrooms, sun dried tomatoes, and triple cream French brie cheese, folded into  

3 farm fresh eggs and served with our brunch potatoes and whole wheat or white toast. 
 

Southwestern Omelet  
Zesty Spanish Chorizo sausage, fresh horseradish, red & green peppers and Vermont cheddar cheese, folded into  

3 farm fresh eggs and served with our brunch potatoes and whole wheat or white toast. 
 

Garage Jumbo Shrimp Cobb Salad* 
Pan sautéed Jumbo shrimp, Hass avocado, diced red tomatoes, Greek Feta cheese, and Applewood smoked bacon.  

Served with your choice of one of our homemade dressings:  
Balsamic vinaigrette, creamy gorgonzola, or tarragon and lemon.  

 

 

Surf & Turf Eggs Benedict* 
A toasted English muffin split in half. One side is topped with fresh Maine lobster, a poached egg, and hollandaise 

sauce. The other side is topped with filet mignon cooked to your preferred temperature,  
a poached egg, and our chef’s béarnaise sauce. Served with brunch potatoes 

 
 

Flame Grilled NY Sirloin and Eggs* 
A 12 ounce Black Angus® Sirloin cut, flame grilled to temperature and topped with black truffle butter.  

Served with eggs any style and our famous brunch potatoes 
 
 

Lobster Sandwich* 
Freshly steamed lobster with applewood smoked bacon, avocado, and a spicy green  

chili mayonnaise served on hearty 7-grain bread 
 
 

Chargrilled Hamburger 
Grilled perfectly and served with homemade coleslaw and a jumbo dill pickle 

add cheese, bacon, mushrooms or sautéed onions $1.00 each 
 
 

Grilled Filet Mignon Philly Sandwich 
 Grilled Filet Mignon with melted sharp Vermont cheddar and caramelized onion s 

served on a fresh Panini 
 
 

Grilled Chicken on Focaccia 
Roasted red and green peppers and  fresh spinach  tossed with a lemon-rosemary dressing all on  

Valentine’s Day Weekend Jazz Brunch 
$25.95 *per person for groups of 5 or more people 

*Includes one mimosa, screwdriver or bloody Mary per person. 


