
 

 

 

 

 

  

the bistro 

SUNDAY BRUNCH 

ENDLESS PORTIONS SERVED 11AM-2PM 
DINE-IN ONLY 

BRUNCH BITES 

Adults | 40 / Children | 20 

Mini Fried Chicken Sandwich 
Hand breaded chicken breast on a housemade 

sweet roll with crispy bacon & bourbon maple aioli 

Berries And Cream French Toast 
Thick-cut brioche bread, vanilla bean custard, 

mascarpone icing, Chantilly cream, fresh seasonal 
berries & powdered sugar 

Breakfast Flatbread 
House grilled flatbread topped with scrambled eggs, 
mozzarella cheese, chopped bacon, avocado, pickled 

fresno peppers & garnished with petite cilantro. 

Benedict Bruschetta 
A poached egg on buttery ciabatta bread topped 

with avocado crema, hollandaise & arugula 

Berries And Oats 
Hot oatmeal topped with fresh seasonal berries 

served with sides of brown sugar and pecans 

Smoked Salmon Salad 
Baby arugula tossed in lemon vinaigrette topped 
with sliced red onion, capers, smoked salmon, & a 

sweet buttery toast point 

Shrimp And Avocado Omelet 
Fresh cracked eggs, slow-poached shrimp, lemon 

hollandaise & fresh avocado 

Papas Con Chorizo 
Crispy fingerling potatoes tossed in pork chorizo, 
roasted onion & peppers, cotija cheese, cumin 

crema sprinkled with petite cilantro 

Chef’s Special 

COCKTAILS 

Mimosa Flight | 45 
Korbel Champange with 5 glasses 

(orange juice, cranberry juice, pineapple juice, cotton candy, and piña colada mix) 

Avissi Prosecco | 10 

Bloody Mary | 10 

Bear Springs Sunrise | 10 

Rose Lemonade Spritzer | 12 
Rose, lemonade, club soda, garnished with a lemon twist and raspberries 

Elderflower Collins | 12 
Elderflower liqueur, Titos, fresh lemon sour, and club soda 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially if you have certain medical and health issues. 


