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SHARABLES

FAMOUS CLOTHESLINE BACON GFO 19
MAPLE & BROWN SUGAR CANDIED BACON,
JAM, CIABATTA BREAD

DEVILED EGGS GF, VGO 13
CAVIAR, CHIVES

CINNAMON ROLL VG 11
CINNAMON GLAZE

ADD CRISPY CHICKEN +11

SHRIMP COCKTAIL GF 19
COCKTAIL SAUCE, CITRUS

SUNRISE POWER BOWL GF, VG,V 15

FRUIT, COCONUT, AGAVE, CHIA & FLAX SEED

GREENS

ADD CHICKEN, SHRIMP, SALMON OR STEAK +12

SUMMER PLACE CHOPPED VG, GF, N, VO 15
MIXED GREENS, AVOCADO, PEAR, APPLE, CRANBERRY,
PISTACHIO, GOAT CHEESE, WHITE BALSAMIC

CAESAR GFO, VG 13
LEAFY GREENS, CORNBREAD CRUMB,
GRANA PADANO, CRISPY SHALLOT

BRUNCH ENTREES

CLASSIC BENEDICT 18
CANADIAN BACON, POACHED EGG, HOLLANDAISE
FLORENTINE BENEDICT VG 15

SPINACH, TOMATO, POACHED EGG, HOLLANDAISE
ADD AVOCADO: +3

SHORT RIB HASH GF 19
SHORT RIB, FRIED EGG, ONION, PEPPER, BRICK CHEESE
CHICKEN & WAFFLES 24

BELGIUM WAFFLE, CRISPY CHICKEN, SWEET TEA
BUTTER, MAPLE SYRUP

STUFFED FRENCH TOAST vGo 19
BRIOCHE, MASCARPONE, BERRY COMPOTE, BACON
MIKEY’S BIG BREAKFAST* GFO 38
C.A.B 100z NY STRIP, EGGS, POTATOES, TOAST
SUMMER PLACE OMELET GF 17
BACON, CARAMELIZED ONION, SMOKED GRUYERE
VEGGIE OMELET GF, VG 15
MUSHROOM, PEPPER, ONION, SPINACH

SEASONAL QUICHE 16
SIDE SALAD

BRUNCH SMASH BURGER* GFoO 19

EGG, CHEDDAR, CARAMELIZED ONIONS, LETTUCE,
SP SAUCE, POTATOES
ADD BACON: +4 GLUTEN FREE BUN: +2

AVOCADO TOAST vaG 19
AVOCADO, POACHED EGG, FETA, PICKLED RED ONION,
EVERYTHING BAGEL SEASONING, SIDE SALAD

COCKTAILS

CLASSIC BLOODY MARY/MARIA 12
ABSOLUT PEPPAR, HOUSE HOT SAUCE,

OLIVES, CELERY

MIKEY’S WAY: ADD SHRIMP & BACON +$5

CLASSIC MIMOSA 10
ORANGE JUICE, PROSECCO

ESPRESSO MARTINI 16
STOLI VANILLA VODKA, KAHLUA, BAILEYS,

ESPRESSO

SPIKED BLUEBERRY LEMONADE 12
STOLI BLUEBERRY, LEMON, BLUEBERRY

APEROL SPRITZ 14
APEROL, PROSECCO, SODA, ORANGE

ITALICUS SPRITZ 14
ITALICUS, SPARKLING WINE, LEMON

PEACH BELLINI 12
PEACH PUREE, PROSECCO, LEMON

RASPBERRY FRENCH 75 16
PROSECCO, GIN, CHAMBORD, RASPBERRY LIQUEUR
POMEGRANATE MIMOSA 12
PROSECCO, POMEGRANATE LIQUEUR & JUICE
TROPICAL PINEAPPLE MIMOSA 12

PROSECCO, CHAMBORD, PINEAPPLE JUICE

COLD-PRESSED JUICES

120z.|100% ORGANIC COLD-PRESSED RAW JUICE

REFRESH 12
TANGERINE, PINEAPPLE, BASIL, ORANGE, ALOE

GLOW 12
CARROT, GINGER, TUMERIC, APPLE

CLEANSE 12

CUCUMBER, PINEAPPLE, CELERY, KALE, ZINC

COFFEE, TEA & JUICE

ESPRESSO 4/7
MACCHIATO

LATTE
CAPPUCCINO
AMERICANO
COFFEE

SELECTION OF TEAS
JUICES

APPLE, ORANGE, BLOOD ORANGE, PINEAPPLE,
CRANBERRY, POMEGRANATE, GRAPEFRUIT

o OO O O

SIDES

2 EGGS 6
BLUEBERRY MAPLE SAUSAGE 8
BACON 8
TOAST / GLUTEN FREE BUN 3/4
BRUNCH POTATOES 5
SEASONAL FRUIT 6/10
SIDE SALAD 7

GF (GLUTEN FREE) GFO (GLUTEN FREE OPTION) N (NUTS) VGO (VEGETARIAN OPTION) VG (VEGETARIAN) V (VEGAN)

Please inform your server of allergies or dietary restrictions as menu items contain ingredients that are not listed.
*Consumption of raw or undercooked foods such as seafood, shellfish, and meat may increase your risk of food borne illness.
Maximum of two forms of payment per party.

For parties of 6 or more, a 20% gratuity will be automatically added to your guest check.
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