
HEATHER’S CLASSICS
 
Apricot Glazed Country Ham 29
Served with three-cheese scalloped 
potatoes and ginger carrots.

Southwest Chicken Salad 24
BBQ chicken, romaine, mixed greens, 
cowboy caviar, papitas, jicama, chipotle 
ranch, topped with Fritos.

Apple Strata 17
French toast bread pudding with house-
made apple cider syrup.

Eggs Benedict 20
Spinach & Tomato
Classic with Ham & Tomato 
Served on potato latkes with asparagus  
and fruit sides.

Goat Cheese & Spinach Omelet 20 
Goat cheese, spinach, mushrooms, and 
tomatoes. Served with oven-roasted 
potatoes, buttermilk biscuit, and jelly.

Ham & Cheese Omelet 20
Jack cheddar and chopped ham.
Served with oven-roasted potatoes, 
buttermilk biscuit, and jelly.

Nana’s Huevos Rancheros 22
Two fried eggs on a crispy flour tortilla  
with Nana’s sauce, sautéed Caribe peppers, 
onions, and tomatoes in a creamy American 
cheese sauce. Served with skinny beans 
(corn tortilla optional).

Gingerbread Pancakes 15
Powdered sugar and maple syrup.

Cheddar & Bacon Quiche 18
Potato crusted quiche with side salad.

Biscuits & Gravy 19
Served with 2 eggs your way.

HEATHER’S FAMOUS POT PIES
Please allow 25 minutes to bake. All pies are served with 
a house salad. Substitute spinach or Caesar salad +10.

Chicken Pot Pie 24
Herb-roasted chicken, vegetable  
medley, flaky crust, cranberry sauce.

Lamb Shepherd’s Pie 24
Ground lamb, eggplant, tomatoes,  
onions, topped with creamy Pecorino 
Romano mashed potatoes.

Pulled Pork Tamale Pie 24
Slow-roasted pork, corn masa,  
house-made tomatillo salsa. Topped  
with sour cream and salsa asada.

Ropa Vieja Cuban Stew Pie 24
Flank steak with black beans, roasted 
peppers, tomatoes, olives, and lime in  
a Southwest spice blend. Topped with  
a cheddar biscuit.

Vegetarian Pie 24Grilled eggplant, bell 
peppers, yellow squash, zucchini, spinach, 
sweet potato, ricotta, lemon zest, marinara. 
Option to top with a cheddar biscuit.
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Biscuit 3 
Hollandaise 3
Sour cream 1
Cranberry sauce 1.5
Avocado 4
Fruit Salad 6
Paleo Chicken Links 5
Bacon 3

SIDES

COCKTAILS
Mimosa  8
Bloody Mary 11 
Chandon Brut 14 (Split)
Chandon Rosé  14 (Split)
Veuve Clicquot Ponsardin Yellow Label Brut  95

EasterBRUNCH


