BRUNCH

Sat/Sun 10am-2pm

LAKE

ALEWOR

STARTERS

Shrimp Ceviche $16
Served with fresh chips

Steel-Cut Oatmeal $10
Served with fresh berries, granola, raisins,
brown sugar, and cream

Fresh Fruit Cup $8
Assorted fresh fruits and berries

SALADS

Ahi Tuna Salad $22
Seared Ahi Tuna, hearty mixed greens, bell peppers,
red onion, jalapeno, ginger, avocado, wonton strips,
blackened sesame Asian dressing
Choose ahi style:
Sesame crusted or blackened

Caesar Salad $18

Romaine Lettuce, shaved parmesan cheese,
croutons, Caesar dressing

20% gratuity added to parties of 6 or more

SWEET & SAVORY

Oven Toasted Liége Waffle $16
2 waffles, powdered sugar, berries, 2 bacon strips

Breakfast Burrito $18
Scrambled eggs, potatoes, smothered in
house-made red sauce, topped with avocado, sour
cream, and green onions.
Served on a bed of smashed black beans

Choice of: ham, carnitas, chicken, or bacon

Biscuits and Gravy $13
2 fresh baked biscuits, house made sausage gravy

Yogurt Fruit Parfait $10
Vanilla Greek yogurt, granola, fresh fruit and berries

Avocado Toast $17
Crostini, avocado, lime, bacon, fried egg, fresh
roasted corn salsa, pea shoot

Chilaquiles $19
Fresh corn tortilla, red sauce, fried eggs, queso
fresco, fresh roasted corn salsa, cilantro,
sour cream

Huevos Rancheros $18
Crispy fried corn tortilla, smashed black beans,
fried egg, mild green salsa, pico de gallo, queso
fresco, chopped cilantro

Choice of: chicken or carnitas (add $3)

BREAKFAST PIZZA

Uovo (egg) $27
Crushed tomato, Mozzarella, Prosciutto di Parma,
Burrata, arugula, bacon, egg

Eggs in Purgatory $27
Spicy crushed tomato sauce, Mozzarella,
parmesan, roasted garlic, eggs, fresh basil, olive oil

The Denver $27
Olive oil, Mozzarella, cheddar, onion, bell pepper,
mushroom, ham

SPECIALTY PIES

Pizza Margherita $22
Crushed tomato, Mozzarella, parmigiana reggiano,
olive oil, fresh basil

Pepperoni $25
Crushed tomato, Mozzarella, parmigiana reggiano,
olive oil, fresh basil, pepperoni

<

Mora (blackberry) $27
Olive oil, Mozzarella, Prosciutto di Parma, oregano,
ricotta cheese, fresh basil, blackberries
Topped with Mikes Extra Hot Honey & balsamic glaze

WOOD-FIRED SANDWICHES

Breakfast Bagel Sandwich $11
Choice of: Scrambled egg or fried egg
cheese, prosciutto, oven toasted bagel

Add avocado $4

Wood-Fired Prime Rib French Dip $21
Thinly sliced Prime Rib, mushrooms, caramelized
onion, Provolone cheese, French roll, au jus

Chicken Club $19
Wood-Fired chicken breast, Provolone cheese,
bacon, lettuce, tomato, ranch, French roll

Italian Sub $18
Salami, pepperoni, Soppressata, ham, Provolone,
Kalamata olive, Pepperoncini, mushroom, bell
pepper, jalapeno, pesto, olive oil, French roll

B.LT.A $18
Bacon, lettuce, tomato, avocado, mayonnaise,
toasted French roll

All Sandwiches served with chips
House Salad +$2

French Toast Sticks with Bacon $10
Two Scrambled Eggs with Bacon $10

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness




COCKTAILS $16 WINES & BUBBLY

BATTLE BORN BLOODY MARY REDS
Tahoe Blue vodka, Battle Born Bloody Mary mix
' and rim, lime, pickled veggies JUGGERNAUT HILLSIDE Cabernet Sauvignon 16 | 50

add bacon +$2 WENTE SOUTHERN HILLS Cabernet Sauvignon 12 | 40

COCKmILS o SPICYBLOODYMARIA | JUGGERNAUTRUSSIANRIVER Pncttor 16|50
azadores Reposado Tequila, Battle Born Bloody .
Mary Mix, hot sauce, Tajin rim, pickled veggies BOGLE OLD VINE  Zinfandel 10]36
Sat/Sun 10am-2pm add bacon +$2 ALTA VISTA VIVE Malbec 10|36
MICHELADA
Modelo Especial, ?att.Ie Bprn Michelada mix, WHITES
Tajin rim. lime LA CREMA cChardonnay 16 | 50
ESPRESSO MARTINI ($18) HARKEN cChardonnay 1 | 40
Tahoe Blue Vodka, Espresso, Kahlua, Bailey's
Irish cream, Frangelico MICHAEL DAVID Sauvignon Blanc 4 | 48
SANTA MARGHERITA Pinot Crigio 14 | 44
AIKE THE SEEKER Riesling 12 | 40
MIMOSAS $12
NG BUBBLES
THE HAWAIIAN .
Bubbles, Malibu rum, pineapple juice, LA MARCA Prosecco Split 12
grenadine KORBEL Brut Split 10

TOWERS & PITCHERS Bubbles, Cazadores Tequila, mango syrup,
OJ, Tajin rim
MIMOSA TOWER $60 PEACHY KEEN
Includes 3 bottles of Bubbles Bubbles, Peach Schnapps, peach syrup, N/A BEVERAGES $l|'

pineapple juice
BEER TOWER $45 MIMOSA Coffee, tea, soft drinks, juices, milk
88 oz of your favorite draft Bubbles, your choice of O, pineapple, or Alpen Sierra Canned Cold Brew Coffee - $6

cranberry juice
BEER WALL TOWER $50
88 oz of your favorite Beer Wall draft

HOUSE BEER PITCHER $32 BOTTOMLESS MIMOSAS $35

Classic mimosas with orange, pineappl 3
Single pitcher of your favorite House draft e m or cra\évtlaerr?/rjuige pineapple ASK YOURSEPVERABOU;
BEER WALL PITCHER $36 BUBBLY BRUNCH'
Single pitcher of your favorite Beer Wall draft 2 MENU ITEMS + BOTTLE OF BUBBLY

‘ ; O *Exclusions apply

20% gratuity added to parties of 6 or more *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



