
Mixed Berry Parfait with Granola $12
Fresh mixed berries, bananas, granola, vanilla
yogurt, powdered sugar, whipped cream, and
drizzled with honey

French Toast $12
Challah bread topped with fresh mixed berries,
bananas, powdered sugar, and whipped cream,
with a side of maple syrup

Vegan Avocado Toast $12
Sliced avocado, chickpeas, pickled red onions,
and fresh basil on multigrain. Served with a side
salad

Steak Omelette $16
Three-egg omelette with marinated skirt steak,
shredded cheddar jack cheese, mixed bell
peppers, and onions. Served with breakfast
potatoes, Texas toast, and fig jam

Steak & Eggs $20
10 oz choice ANGUS RIBEYE, two eggs any style,
and breakfast potatoes

Spinach Florentine $14
Toasted English muffin topped with eggs, grilled
tomatoes, sautéed spinach, caramelized onion,
and crispy basil

Fried Chicken & Waffles $15
Waffle and fried chicken topped with mixed
berries, bananas, powdered sugar, whipped
cream, and a side of maple syrup

Open Faced French Toast & Fried Chicken $15
Sliced challah bread french toast, fried 
chicken, powdered sugar, whipped cream, 
maple syrup, and fig jam

Breakfast Sandwich $14
Avocado, egg, applewood smoked bacon,
American cheese, and garlic aioli on Texas
toast. Served with breakfast potatoes

Brunch
Menu

Mister Days Breakfast $14
Two eggs any style, applewood smoked bacon,
breakfast potatoes, and multigrain toast, with a
side of fig jam

Breakfast Quesadilla $14
Flour tortilla packed with scrambled eggs,
bacon, mixed peppers, onions, and cheddar jack
cheese. Served with guacamole, sour cream, and
pico de gallo on the side

Wagyu Breakfast Burger $18
(Exceptional marbling & flavor)
1/2 lb. of premium Wagyu beef, American
cheese, lettuce, tomato, applewood smoked
bacon, sriracha aioli, and a fried egg 

Garden Omelette $12
Three-egg omelette with mixed bell peppers,
shredded cheddar cheese, diced onions,
tomatoes, and spinach. Served with breakfast
potatoes

Mister Days Short Rib Benedict $16
Two eggs and shredded short ribs on an
English muffin topped with hollandaise
sauce. Served with breakfast potatoes

Brunch is available Saturday and Sunday from 10:00AM to 3:00PM.

Wild Alaskan Salmon $18
Salmon served on a bed of sautéed baby
spinach, topped with two poached eggs and
hollandaise sauce

Bacon $6
Waffle $6
Breakfast Potatoes $5
Two Eggs $5

Fruit $6
Multigrain Toast with
Fig Jam $5

Sides:

Brunch seating is limited to 90 minutes.



Skittles Mimosa $12
Pinnacle Whipped Vodka, Strawberry Syrup, and Orange Juice. Topped
with Champagne

Mimosa $5
Champagne and Orange Juice

$16 Bubbly Bellini Bar  
+ $0.25 per glass

with a variety of fresh fruit puree and fresh fruit

Espresso Martini $14
Tito’s Vodka, Espresso, Coffee Liqueur, Simple Syrup, and a light dusting
of Espresso Powder

Wake Up
Calls

Bloody Mary Rejuvenator $12
Smirnoff Spicy Tamarind Vodka, Zing Zang Bloody Mary Mix, with an Old Bay
Rim and a Mister Days Garnish

Ketel One Refreshing Botanical Spritz $10
Your choice of Ketel One Botanical with Club Soda

choice of:
Grapefruit & Rose  Cucumber & Mint  Peach & Orange Blossom

Breakfast Martini $14
Bombay Saphire Gin, Lemon Juice, Cointreau, and Orange Marmalade

Bloody Mary $10
Vodka, Zing Zang Bloody Mary Mix, and garnished with Lemon and Lime Wheels

Half-Priced Bottles of Wine
Cambria Chardonnay, King Estate Sauvignon Blanc, Talbott Kali Hart Pino Noir

$15 Pitchers
Michelob Ultra, New Realm Tiki Like a Fox, Devil’s Backbone Vienna Lager

($12 May Madness) 

Hugo Spritz $12
St. Germain Elderflower Liqueur, Champagne, Soda Water, and Lime
Juice. Ganrished with Fresh Mint and a Lime Wheel

Bourbon Collins $12
Bourbon Whiskey, Lemon Juice, Strawberry Puree, Club Soda, and
Simple Syrup. Garnished with a Strawberry and Lemon Wedge

Brunch seating is limited to 90 minutes.


