
CHOICE OF ENTREE

BURRATA SHAKSHUKA vegetarian 
Local burrata, hot honey, roasted butternut squash, peppers, mint, 
cilantro, roasted pepper tomato sauce, cage-free Amish eggs over 

easy, crunchy chickpeas, pomegranate, naan and za’atar

LAMB MERGUEZ SHAKSHUKA 
Local meat crafters spicy lamb merguez sausage, mint, cilantro, 
roasted pepper tomato sauce, cage-free Amish eggs over easy, 

crunchy chickpeas, pomegranate, naan and za’atar

APPLE PIE STUFFED FRENCH TOAST vegetarian 
Cinnamon sugar-crusted, layered vanilla crème,  

roasted apples, pomegranate, salted caramel drizzle

CHOICE OF CLASSIC MIMOSA,  
DELUXE MIMOSA* OR BLOODY MARY

two course brunch 
$25

MIMOSAS

THE SILVER DINER

THE MIGHTY MANGO

WATERMELON-CUCUMBER 
SPRITZ*

TROPICAL MIMOSA*

BLOODY MARYS

CHESAPEAKE  
BLOODY MARY

ATOMIC  
BLOODY MARY 


