
BREAKFAST MENU

D r i n k s
Sparkling Wine Cocktails
Elderflower, Bellini, Mimosa  7 each

Starbucks Pink Drink Strawberry Acai Juice, Coconut Milk  5

Bloody Mary  gherkin, candied bacon skewer, olive, dilly bean, lemon  9

White Sangria – crisp white wine, sangria spices, pineapple juice, fruit    8

Spiked Cold Brew – Starbucks cold brew coffee, Licor 43, coconut milk, 
turbinado sugar rim    8

E n t r é E s

CMB Breakfast  two eggs any style with home fries, bacon, sausage links 
and flaky buttermilk biscuits  12

Breakfast Bowls  12
   • Red Quinoa  chicken sausage, diced tomatoes, spinach, 
     jack cheese, two fried eggs, chipotle aioli, grilled tortillas
   • Savory Potato Hash  ground chorizo, jack cheese, peppers, 
     onions, two fried eggs, chipotle aioli, grilled tortillas

Eggs Benedict – Canadian bacon, topped with poached egg,
hollandaise sauce, home fries  10

Tofu Scramble  mushrooms, green and red peppers, onion, spinach, 
home fries  11

Bruschetta – two eggs over easy, tomato, sautéed garlic spinach, 
mozzarella, toasted sour dough bread, fresh fruit  11

Belgian waffle  syrup, butter  11

Apple Pancakes  cinnamon streusel topping, pecan maple butter  9

Breakfast BLT Sandwich  toasted sour dough bread with bacon, 
two fried eggs,  American cheese, chipotle aioli, lettuce, tomato, 
home fries  10

Fresh Fruit Platter – vanilla yogurt, Glorious Morning muffin,  
agave syrup  9

O m E l E t s 
Served with buttermilk biscuits and home fries  12 each 
Denver  ham, peppers, onion, cheddar
Garden  spinach, tomato, onion, peppers, mozzarella

s i D E s
Cold Cereals  3
add sliced strawberries 1.50
Oatmeal with brown sugar 3.50  
add sliced strawberries 1.50
Grits   plain or cheese 2.50
Biscuits & Sausage Gravy 3.50
Fruit Cup   2.50

H o u s e  S p e c i a l t i e s  a r e  h i g h l i g h t e d  i n  c o l o r. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of foodborne illness.

Bistro


