
BR

UNCH.

BRUNCH

THE HAMILTON

MENÚ

artisan greens, edamame, carrots, radish, avocado, sesame ginger dressing

grilled steak, arugula, radicchio, asher bleu, crispy shallots, tomatoes, sherry vinaigrette

two eggs, choice of toast, bacon, sausage or ham, potato hash

crushed avocado, cherry tomato, red onion, everything bagel spice

8oz flat iron, two eggs “your way”, hollandaise

Seared Ahi Tuna Salad $22

Steak and Bleu $20

Avocado Toast $15

Steak and Eggs $22

double dredged pickle brined chicken thigh, house pickles, slaw, zesty ranch
Fried Chicken Sandwich $18

fried or grilled shrimp, comeback sauce, shredduce, tomato, pickles
Shrimp PoBoy $18

portabella caps, zucchini, peppers, onions, hummus, feta, arugula,
lemon herb vinaigrette

Grilled Vegetable Wrap $16

two four ounce smach patties, griddled onions, pickles, cheese, “secret sauce”
Good Ol’ Burger $20

SIDES

Fruit Plate

Fresh Pastries

Assorted Cereal

Breakfast Potato

Yogurt Parfait

$6

$6

$5

$6

$8

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS

frangelico marscapone, challah, brandy apple caramel 
Frangelico French Toast $16

two buttermilk biscuits, peppered sausage gravy, two sunny eggs
Biscuits and Sausage Gravy $14

smoked salmon, bagel, cream cheese, traditional accoutrement
Smoked Salmon Platter $18

The “All American” $15

two four ounce smach patties, shredduce, tomato, onion, american cheese
Plane Jane Burger $18

French Fries $5



REFRESHMENTS

BRUNCH SPIRITS 

CAFE

THE HAMILTON

MENÚ

orange, cranberry, tomato, v8, grapefruit, apple
Selection of Juices $5

2%, whole, chocolate

coke, diet coke, coke zero, ginger ale, lemonade, mountain blast powerade

see server for today’s selection

featuring Villa Sandi Prosecco

Milk and Chocolate Milk $5

Soft Drinks $5

Dammann Teas $5

Mimosa $14

Bellini $14

BRUNCH

Bloody Mary $16

peach, strawberry, guava, or watermelon

Illy Coffee $6
regular, decaf

Illy Specialty Coffee $7
espresso, cappuccino, latte, macchiato

add flavor: vanilla, caramel, chocolate, hazelnut ($0.50)

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS

vodka, mary mix
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