WEEKEND BRUNCH

FEATURED STARTERS

Cinnamon Donuts
lemon, raspberry, chocolate sauces 9%

Nutella Crepes
powdered sugar 90

CG BRUNCH FEATURES

Baja Burrito
scrambled eggs, chorizo, black beans, avocado,
jack cheese, pico de gallo, crispy yukon potatoes 14%

Parisian Eggs Benedict*
crusty baguette, smoked ham, garlic spinach,
truffle hollandaise, pecorino, crispy yukon potatoes 16%

Smoked Mozzarella & Pea Agnolotti
truffle sauce, truffle pecorino 189%

Chicken & Waffles
buttermilk fried chicken, cajun spice,
pure maple syrup 169

Avocado Toast
two sunny side up eggs, turkey bacon,
rustic multigrain, pico de gallo 139

Smoked Salmon Benedict*
poached eggs, buttermilk biscuit, garlic spinach,

Hangover Burger*
creekstone farms angus, pepper jack, fried egg,
bacon, chipotle aioli, crispy yukon potatoes 169

Classic Scramble
scrambled eggs, applewood bacon,
texas toast, crispy yukon potatoes 13%

Sweet Cream Stuffed French Toast
mixed berry compote, pure maple syrup 14%

Ahi Tuna Poke Bowl*
sesame quinoa, mango, avocado, ginger,
sriracha aioli, wakame 199

Baja Fish Tacos
battered cod, crema, shredded cabbage,
cotija cheese, avocado, cilantro 169

Barbacoa & Biscuits
slow braised beef, poached eggs,

crispy yukon potatoes, caper-tomato-chive hollandaise 219

Steak & Eggs*
grilled hanger steak, sunny side up eggs, crispy yukon potatoes,
sliced avocado, chimichurri 23%

hatch green chile sauce, cotija cheese 179

Crab & Avocado Frittata
egg white, spinach, avocado, tomato arugula salad,
parmesan, lemon vinaigrette 18%

SIDES

applewood bacon 3% maple sausage 3% turkey bacon 3% crispy yukon potatoes 3%
buttermilk biscuits 4% sautéed spinach 5% avocado toast 69 house frites 5%

DAY DRINKING

FEATURED LIBATION
BOTTOMLESS MIMOSAS!
sparkling wine with choice of orange juice, pineapple, grapefruit, peach or pear nectar 15%

Classic Bloody Mary vodka, housemade mix, celery 99
Bacon Bloody Mary habanero infused russian standard vodka, housemade mix, bacon, celery, chili-salt 119
Peachy Keen Sangria wine, brandy, peach schnapps, peach bitters, peach nectar, orange juice 9/glass 32/carafe




SNACKS & APPS

White Truffle Popcorn parmesan 6%

Tuna Tartare* crispy avocado, wasabi aioli 159
Plantain Chips guacamole, cotija cheese, pico de gallo 9%
Crispy Calamari marinara, lemon aioli 149
Hummus and Pita chickpea salad, housemade pita 10%
Buttermilk Fried Wings creole ranch 10%

SALADS

starter size 119%
entrée size, topped with ....
grilled chicken, fried portobello, crispy chicken, or buffalo chicken 179
crispy calamari, grilled salmon*, shrimp, aleppo crusted tuna®, or ny strip steak* 199

Caesar romaine, parmesan, garlic croutons
Spinach crumbled egg, bacon, blue cheese, tomato, red onion, honey mustard
Cadillac Caesar corn & black bean relish, croutons, avocado, spicy dressing
Super Kale granola, blueberries, carrots, lemon yogurt dressing
Greek feta, olives, onion, cucumber, pepperoncini, pita croutons
Mixed Lettuces roasted beets, walnuts, goat cheese, strawberry vinaigrette

BURGERS & SANDWICHES

CG burger made with Creekstone Farms Angus
served with your choice of: fries, sweet potato fries, or balsamic greens
substitute a gluten free bun for $3

CG Burger* cheddar, bacon, lettuce, tomato, onion, chipotle aioli 169
Salmon Burger arugula, roasted tomato, bacon, arugula aioli 169
Black Bean Burger pepper jack, fried jalapefio, guacamole 159
Jumbo Lump Crabcake lettuce, tomato, pickled jalapefio tartar 219
Turkey Burger cheddar, turkey bacon, avocado, tomato, dijonnaise 16%
Roasted Turkey Sandwich bacon, provolone, tomato, spinach, pesto aioli, sea salt ciabatta 159

PIZA PIES

Hawaiian gouda, pineapple, country ham, bacon, jalapefio, scallion 14%
Thick Cut Pepperoni provolone, tomato sauce, parmesan 13%
Sausage & Peppers mozzarella, hot cherry peppers, roasted red peppers 14%
Spicy Shrimp lemon ricotta, pesto, roasted tomatoes, spinach, chili flakes 14%
Asparagus lemon ricotta, béchamel, country ham, red onion 14%

Wild Mushroom taleggio, fontina, truffle pecorino, thyme 149

Straight Up mozzarella, tomato sauce, basil, evoo 129

please alert your server to any food allergies before ordering
*consuming raw or undercooked animal foods may increase your risk of contracting a food borne iliness, especially if you have certain medical conditions




