Mother’s Day Brunch

BENEDICTS*

Two poached eggs on toasted English muffin, smothered in our house-made hollandaise sauce:
Served with three potato cakes.
GF English Muffin Extra Hollandaise

CLASSIC BENEDICT

KITTREDGE FLORENTINE
Sliced ham or hardwood smoked bacon Steamed spinach, roasted heirloom tomatoes
Add spring asparagus spears and avocado
Add smoked salmon

CORWINA CAJUN SHRIMP & POBLANO

Seasoned shrimp sauteed with poblano peppers
and baby heirloom tomatoes

PENCE PARK PRIME RIB

Thinly sliced prime rib with sauteed
mushrooms and onions

CRAB CAKE
House-made Maryland style lump

crab cakes, spring asparagus spears
chives

BLACKBIRD SIGNATURES
BLACKBIRD CLASSIC BREAKFAST
Two eggs any style accompanied by your choice
of breakfast meat, potato cakes and toast
Add two buttermilk pancakes
Vegan Breakfast Available

GREEN CHILI SMOTHERED BURRITO

Scramble of eggs, potatoes, sausage,
onions, red peppers, and black beans.
Smothered in pork green chili with melted
Monterey Jack cheese
Make it vegan with scrambled tofu, mushrooms,
veggie sausage, veggie green chili, and no cheese

SOPES CHORIZO
Two sopes (house-made corn flour bowls) fried golden
brown and filled with two poached eggs, chorizo, sauteed
peppers, and onions. Smothered in pork green chili and
topped with cheddar and Monterey Jack.
Make it vegan with Impossible chorizo, sliced avocado
and vegan green chili

CROQUE MADAME
Grilled artisian sourdough bread, Jambon De Paris
(thinly sliced french ham), Gruyere cheese,
and a touch of dijonnaise. Served open-faced
with a fried egg (representing a Madame’s hat).
Topped with a creamy béchamel sauce

CONEFLOWER CAPRESE AVOCADO TOAST
House-made focaccia, avocado, fresh mozzarella,
roasted heirloom tomatoes, fresh basil, and a balsamic
glaze. Served with petite fruit cup and three potato cakes

SMOKED SALMON FOCACCIA TOAST
House-made focaccia served open-faced with smoked
salmon, whipped feta, pickled red onions, capers,
mircogreens, and lemon drizzle. Served with
petite fruit cup and three potato cakes

BISCUITS AND GRAVY
Two fresh-baked biscuits smothered in
homemade sausage gravy
Add two eggs any style

VEGAN VEGGIE MESS
A scramble of veggie sausage, tomatoes,
zucchini, mushrooms, red pepper,
onions, and spinach.
Served with potato cakes and toast

OMELETS

Omelets served with three potato cakes and choice of toast.
Add two house-made buttermilk pancakes, Add breakfast meat
EVERGREEN WESTERN

Sliced ham, red bell peppers, red onions, and
sharp cheddar cheese

THE HEIRLOOM GOAT
Sauteed spinach, heirloom roasted baby
tomatoes and goat cheese

THE MEDITERRANEAN

Roasted tomato, asparagus tips, fresh
mozzarella, and basil

SUNDAY SWEETNESS

BLUEBERRY PECAN FRENCH TOAST
Rustic wheat bread dipped in our cinnamon
spiced egg batter, griddled and then topped with
blueberry pecan compote and whipped cream.
Served with your choice of breakfast meat

STRAWBERRY NUTELLA PANCAKES
Tower of four pancakes stacked up with
layers of nutella and fresh strawberries.

Topped with whipped cream and
toasted hazelnuts

TRAILSIDE GRANOLA BOWL
House-made granola with flax, coconut, oats, slivered almonds, and your choice of

vanilla, greek or vegan almond yogurt. Served with fresh fruit medley
Vegan Choose almond yogurt

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illness.

BREAD CRUMBS

CUP OF SOUP

BREAKFAST MEAT
Sausage patty, bacon,
veggie sausage, ham

TWO BUTTERMILK
PANCAKES

SLICE OF FRENCH TOAST

PORK GREEN CHILI
cup or petite

VEGETARIAN GREEN CHILI
cup or petite

FRESH FRUIT CUP

Yy —

LITTLE ONES
MENU

KID’S CLASSIC BREAKFAST

One egg, bacon, two potato cakes,
and toast

FOUR BUTTERMILK
PANCAKES

Choose peanut butter or Nutella
Add breakfast meat

MACARONI AND CHEESE
Yep! In all its gooey glory with fries
MINI CHEESEBURGER
With cheddar cheese and fries

MINI CORN DOGS
With fries
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Food may come into contact with or contain common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, and shellfish.

*Our grass-fed beef burgers, grass-fed buffalo burgers, fish, and eggs are cooked to order.

Split plates S$2 charge


https://www.google.com/search?sca_esv=896bc82726dbc1e3&rlz=1C5MACD_enUS1099US1106&sxsrf=AHTn8zoAZKkYTgp6th6pvOLZej2WalaMuw:1746726467339&q=Mediterranean&spell=1&sa=X&ved=2ahUKEwiw6-uUt5SNAxV5MjQIHW19CcMQkeECKAB6BAgMEAE
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