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Weekend Brunch Service

Saturday & Sunday
9:00 a.m.—3:00 p.m.
Appetizers
Mini Bagel and Lox 17 Yogurt Parfait & Sliced Fruit 17 @
Cured Salmon | Charred Green Onion Cream Cheese House-made Granola | Local Honey
Fried Capers | Pickled Onions Fresh Berries | Melons and Pineapple
Jumbo Shrimp Cocktail 23 @ Caprese Salad 16 @@
Smoked Cocktail Sauce | Pickled Celery Marinated Heirloom Tomatoes | Fresh Mozzarella
Tarragon and Orange Gremelata Balsamic Reduction| Sicilian Olive Qil

Eggs & Breakfast

Ozark Breakfast 19 TOR Omelet 25

Two Eggs Any Style | Choice of Bacon or Sausage Foie Gras and Blueberry Sausage | Cheddar Cheese
Skillet Potatoes | Choice of Toast Creamy Maple Syrup]| Skillet Potatoes
Bacon & Banana Buttermilk Pancakes 19 Fried Chicken & Waffles 28

Nutella Cream | Whipped Butter Sriracha Maple Syrup | Whipped Herb Butter

Osage Benedict 21 Prime Flat Iron Steak and Eggs 32@&

Smoked Salmon | Spinach | English Muffin | Poached Cage Free Eggs Any Style | Horseradish Hollandaise
Egg | Hollandaise | Skillet Potatoes Charred Asparagus | Skillet Potatoes

Salads & Sandwiches

Seared Tuna Caesar 22 Black Angus Chuck Burger 19
Chilled Citrus and Spice Crusted Ahi Tuna Brioche Bun | Bacon Whiskey Jam | Smoked Cheddar
Garlic Croutons | Pecorino Romano | Anchovies Heirloom Tomatoes | Caramelized Onions
Seafood Louis 27 @ BBQ Brisket Sandwich 20
Poached Shrimp | Dungeness Crab | Chopped Lettuce House-smoked Brisket | Red Onions | Butter Lettuce
Avocado | Egg | Cucumber Heirloom Tomatoes | Sweet Pickles
Heirloom Tomatoes | Louis Dressing BBQ Sauce | Roasted Corn Aioli
Ultimate B.L.T. 19 Genny Morris Fried Chicken Sandwich 19
Heirloom Tomatoes | Wild Arugula | Boursin Cheese Butter Lettuce | Heirloom Tomatoes | Chive Aioli
Avocado Aioli | Neighbors Mill Sourdough Pepperjack Cheese | Brioche Bun

@Gluten Free | Vegetarian @

** CONSUMING RAW OR UNDERCOOKED MEAT & EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS **



