MASSELOW’'S EASTER BRUNCH

STARTERS
Coffee Cake

Cinnamon glaze, candied pecans 15

Beignets
Served with huckleberry compote, fruit 12

Huckleberry Hand Pie
Huckleberry apple butter filling, frosting drizzle, fruit 10
ENTREES
Classic Breakfast® Irish Breakfast
Two eggs with choice of bacon, Irish baked beans, bacon, sausage, fried egg,
Canadian bacon, or chicken sausage, grilled tomato, sautéed mushroom 14
served with hash browns, toast, fruit 21
Avocado Toast*
Masselow’s Waffle House-made artisan bread, garlic aioli,
Served with one egg roasted tomato, one egg, pickled red onion 14
Vermont maple syrup 12 | Huckleberry syrup 17 Add smoked salmon 10
Country-Fried Steak Steak & Eggs*
USDA Prime beef tenderloin, Two eggs, hash browns, toast
buttermilk biscuit, chicken sausage gravy, 60z USDA Choice Coulotte 25
two eggs, hash browns, toast, fruit 28 120z USDA Choice Coulotte 35
160z USDA Prime Rib Eye 77
Eggs Benedict* Add grilled onion, mushroom, red chimichurri 5
English muffin, Canadian bacon, two poached eggs,
hollandaise, hash browns, fruit 22 Tuscan Farmers Breakfast
White beans, chicken sausage, two eggs,
Crab Cake Benedict* stewed tomato, onion, basil, sage 24
Spinach, two poached eggs, Creole hollandaise, fruit 31
Hot Brown
Crab Omelet Brioche toast, ham, Mornay, tomato, paprika,
Asparagus, tomato, onion, scallion, avocado, goat cheese, two eggs, fruit 22
hollandaise, served with hash browns, toast, fruit 27
Chilaquiles

Corn tortilla chips, salsa verde, shredded chicken,
two eggs, creme fraiche, avocado, Cotija 21

SIDES
Two eggs 6

Hash browns 5
Bacon, Canadian bacon, or chicken sausage 3

White, wheat, sourdough, rye toast, English muffin, or gluten-free bread
with fruit preserves and butter 5

WINE

Browne Family Gigi’s Garden Rosé, Columbia Valley 11

- b P " 'L
et 34
IH\ r
¥
R T S
f‘ -
& A VY, v ek v
L & h e *
s - =i .'1: 5
iy o A Chef Tyler Leonard Voal T L
# - .!:'? ‘ !'_ !

A 20% service charge is added to all guest checks and
distributed directly to our staff. Any additional tip left
for the service staff is entirely optional.

Our kitchen prepares food that may contain or come into contact with the same surfaces of the following allergens:
milk, eggs, fish, shellfish, tree nuts, peanuts, wheat (gluten), and soy. Please inform your server of any food allergies. Not all ingredients are listed on the menu.
*Eating raw or undercooked meats, shellfish, eggs or poultry may increase your risk for foodborne illnesses.




