BRUNCH

DUNSTER ST CLASSIC

House ground blend
of short rib and sirloin. 13

BISON

Grass fed extra lean bison. 15

LOBSTER ROLL

“Fresh maine lobster, romaine lettuce,
chipotle orange dressing. 20

SLOW ROASTED BRISKET

Slow cooked corn beef, spicy russian dressing,
coleslaw, swiss on sourdough. 14

CAPRESE

Roasted peppers, tomato jam,
smoked mozzarella, avocado,
pesto, focaccia. 12

DUCK PANINI

Confit duck, rosemary cherry jam,
arugula, swiss on sourdough. 14

COBB SALAD

Romaine, crispy bacon, deviled eggs,
pear tomatoes, haricot vert, falafel,
smoked blue cheese, olives,
avocado, red wine vinaigrette. 16

SIDES - 6
Hand-cut fries.
Truffle fries.
Mixed greens.
Sweet potato fries.
Seasonal vegetable.
Caesar salad.

Red Bliss Mash.



BRUNCH

PORK BELLY BENEDICT
Chipotle braised, poached eggs,
bloody mary hollandaise,
home fries, seasonal fruit. 13

SOUTH WESTERN BENEDICT

Guacamole, turkey bacon,

poached eggs, corn salsa,
home fries, seasonal fruit. 11

VANILLA COGNAC FRENCH TOAST
Challah, peach compote,
fresh whipped cream. 11

BUTTERMILK PANCAKES
Chocolate chip or berry. bourbon butter,
powdered sugar. 10

EGGS YOUR WAY
Two eggs, bacon or sausage,
home fries, english muffin,

seasonal fruit. 10

CORNED BEEF HASH

House made, peppers, onions
home-fries, over easy eggs. 14

CREATE AN OMELETTE

Three eggs, home fries, english muffin, seasonal
fruit. 10

Cheddar, mozzarella, goat cheese, mushroom, onion
peppers, tomato, arugula, bacon, andouille sausage.

Add .50¢

SIDES - 3
Bacon
Sausage

Home-fries

Seasonal fruit

English muffin



