
Sides

** These are cooked to order (e.g., rare, medium, well done. 
Upon request, we will cook to your specifications.

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

Italian Avocado Toast        18
Sourdough, Avocado Puree, Arugula, 
Cherry Tomato, Red Onion, Balsamic Glaze

Chicken and Waffles        24
Fried Chicken Thigh, Belgian Waffle, Whipped Cream, 
Strawberries, Butter

Steak And Eggs           38
12oz Ribeye, 2 Eggs, Chive Butter, Country Potatoes

Bistro Burger            24
8 oz Sierra Beef Patty, Cheddar Cheese, Leaf Lettuce, 
Tomato, Crispy Onion, Spicy Pickles, Chipotle Aioli, 
Rosemary Garlic Fries  
*Substitute for Black Bean Veggie Patty

CC Breakfast Plate          18
2 Eggs (Any Style), Country Potatoes, Choice of Meat, 
Choice Of Bread

Breakfast Sandwich                  20
Egg, Ham or Bacon, Cheddar Cheese, Avocado Puree 
On A Brioche Bun, Served With Country Potatoes

Fried Chicken Sandwich      23
Brined Chicken Thigh, Leaf Lettuce, Mayo, Spicy Pickles, 
Rosemary Garlic Fries

Chilaquiles              19
2 Eggs, Tortilla Chips, Refried Beans, Red Onion, Sour 
Cream, Feta Cheese   *Choice of Salsa Roja or Verde

Bacon  4  |  Sausage  4  |  Ham  4  |  Biscuits And Gravy 10   |  Country Potatoes  4  |  Eggs (2)  6 

Eggs Benedict
2 Poached Eggs, Hollandaise, English Muffin, Country Potatoes

Classic Ham  21   |   Butter Poached Lobster  28   |    Florentine  19

Oysters On The Half Shell   MP
Classic

House Mignonette, Cocktail Sauce, 
Horseradish, Lemons

Cajun
Cajun Mignonette, Spicy Creole 

Cocktail Sauce, Lemon Cajun Butter

Available In Half Or Full Dozen

Asian
Gochujang Mignonette, Thai Chili 
Garlic Sauce, Ponzu Glaze, Limes

French Toast
Texas Toast, Whipped Cream, Maple Syrup

Classic 16  |  Strawberry 18  |  Chocolate Chip 18

Something Sweet
Belgian Waffle

Whipped Cream, Maple Syrup
Classic 16  |  Strawberry 18  |  Chocolate Chip 18  

Biscuits & Gravy Plate   20 
House Made Sausage Gravy, Buttermilk Biscuits, 

2 Eggs (Any Style), Country Potatoes

Plates



Brunch Cocktails

** These are cooked to order (e.g., rare, medium, well done. 
Upon request, we will cook to your specifications.

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

Signature Mimosas
The Hawaiian            15
Champagne, Malibu Rum, pineapple juice, 
grenadine

Chili Mango                          15
Champagne, Corazon Reposado, mango 
syrup, OJ, Tajin rim

Mimosa Tower
3 bottles of Champagne

60

Battle Born Bloody Mary       15
Tahoe Blue Vodka, Battle Born Bloody Mary Mix, 
salt rim, lime, pickled veggies   
Add bacon +2

Michelada         14
AleWorX Cerveza, Battle Born House 
Michelada Mix, Tajin rim, lime

Spicy Bloody Maria         15
Corazon Reposado Tequila, Battle Born 
Bloody Mary Mix, hot sauce, Tajin Rim, 
pickled veggies

Peachy Keen                      15
Champagne, Peach Schnapps, peach syrup, 
pineapple juice

Mimosa                              12
Champagne, your choice of OJ, pineapple, 
or cranberry

Salads

Roasted Beet Salad       22
Mixed Tender Greens, Arugula, Roasted Red 
Beets, Fennel, Red Onion, Candied Walnuts, 
Goat Cheese, Green Goddess Dressing

Caesar Salad           18
Chopped Romaine, Shaved Parmesan, Brioche 
Crouton, House Caesar

Bistro Salad         18
Mixed Tender Greens, Cherry Tomato, Red 
Onion, English Cucumber, Roasted Almonds, 
Feta Crumbles, Balsamic Vinaigrette Dressing

Caprese Salad         18
Heirloom Tomato, Basil, Mozzarella Medallion, 
Balsamic Glaze, Crispy Crumbled Prosciutto

Surf & Turf Salad    38
6oz Flat Iron Steak, (3) Grilled Shrimp, Chopped Romaine, Red Onion, 

English Cucumber, Roasted Corn, Gorgonzola Crumbles, Charred Avocado, House Ranch

RedBird™ Grilled Chicken Breast  8   |   Salmon  14   |   Steak  14    |  Grilled Shrimp (5)   15


