SUNDAY BRUNCH MENU

EATS

Egg & Avocado Toast $16.99

Two poached eggs, avocado, baby arugula, and
grated parmesan cheese on a fresh baked
smashed croissant. Served with home fries.

Prosciutto Eggs Benedict $17.99

Two poached eggs, Italian imported prosciutto,
and house made hollandaise sauce on house
made English muffins. Served with home fries

Mixed Berry French Toast $16.99

Thick cut French toast with fresh berries and
home made caramel whipped cream. Served with
pure Vermont maple syrup.

Cask Smoked Combo $18.99

Two house smoked chorizo sausages, three
eggs any style, and home fries served with a
toasted house made English muffin

Chef’s Special

Created by our chef and priced weekly

SIDES

One egg any style $2.99
Bacon or sausage $4.99
Home fries $4.99

FOR THE KIDS

*Funfetti Pancakes $7.99

*French Toast $6.99

*Kids Combo $8.99

One scrambled egg with American cheese, home fries,
and two pieces of sausage or bacon
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BRUNCH COCKTAILS

BUCKET OF BUBBLES.......cccviiiiiiiiiieeeen. $50.00
Bottle of Josh Prosecco served with orange,
cranberry, and pineapple juices

MAN- MOSA. .. e $12.00
Svedka Clementine, Champagne,
Orange, Blue Moon

MIMOSARITA. . $12.00
House champagne, tequila, triple sec,

orange and lime juices

APEROL SPRITZ...ceiiiiiiiieiieeeeeeeeee e $12.00
House champagne, Aperol liqueur

MERMAID MIMOSA......oiiiieieeeeeeeeee, $12.00

House champagne, Midori, Blue Curacao
liqueur, pineapple juice

PROSECCO PUNCH......coooiiiiiiieieeeee $12.00
House prosecco, Svedka Raspberry,

Svedka Clementine,

St. Germain, cranberry juice

HONEY BEE- BELLINI.......cccviiiiiiiiiiieenns $12.00
House champagne, Jack Honey, peach schnapps,
splash of orange juice

RUMCHATA ICED COFFEE.....c.coeeeeiieieia. $9.00
Coffee and Rumchata over ice

ICED ESPRESSO MARTINL......covviiiieiiinn. $13.50
Chilled espresso, vanilla vodka, Kahlua,
and Baileys irish cream over ice

CASK' N FLAGON FAMOUS
BLOODY MARY

Build your own Bloody Mary
(Ask your server for details)




