
Brunch Menu
Sun: 11AM- 2PM

Vegetable Omelette
Three eggs, peppers, onions, wild mushrooms, 
tomatoes, spinach, Fontina cheese, 
toasted sourdough, breakfast potatoes

blu Egg Sandwich 
Two scrambled eggs, caramelized onions, 
smoked Gouda cheese, bacon, spicy mayo, 
toasted brioche bun, breakfast potatoes

Crab Cake Benedict
Two crab cakes, poached eggs, English muffin, 
mixed greens, pickled fresno, citrus hollandaise, 
breakfast potatoes

Blackstone Benedict
Bacon, poached eggs, English muffin, 
cilantro, grilled tomato, citrus hollandaise, 
breakfast potatoes

Avocado and Shrimp Toast
Avocado lime puree, Key West pink shrimp, 
poached egg, manchego, radish, watercress, 
pickled mustard seeds, toasted sourdough, 
breakfast potatoes

Pork Belly Hash
Two eggs sunny side up over crispy 
pork belly, yukon potatoes, onions, peppers, 
and mushrooms

Signature Items

Benedicts

Omelettes

Smoked Norwegian 
Salmon Benedict 
Smoked salmon, baby spinach, grilled 
tomatoes, poached eggs, citrus hollandaise, 
fried capers, toasted sourdough, breakfast 
potatoes

Lobster Omelette
Three eggs, lobster, fontina cheese, chives, 
citrus hollandaise, toasted sourdough, 
breakfast potatoes

Ham, Mushroom, Swiss,  Omelette
Three eggs, ham, mushrooms, Swiss cheese, 
toasted sourdough, breakfast potatoes

Sides

Breakfast Potatoes

Avocado Lime Puree

Stone Ground Grits

Bacon

Egg Any Style

Grilled Sourdough

Whole Wheat Bread

English Muffin

Please Note: 18% Gratuity will be added 
to tables of 8 or more

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions
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ILLY BRAND COFFEE
100% sustainably grown Arabica beans

COFFEE

CAPPUCCINO

ESPRESSO 

Hot Tea

Black Currant
Black tea leaves, bright fruity taste of fresh 

currants, blackberry undertones and floral notes

White Ginger Pear
Rarest Pai Mu Tan white tea, orchard fresh pear, 

tingle of spicy ginger

Blueberry Merlot 
caffeine free 

An  herbal tea with organic rose hips and hibiscus, 
sweet summer blueberries and a wisp of sage

Orange Pekoe
Black  tea leaves, rich fragrance, classic pekoe 
flavor, subtle citrus notes, lingering sweetness 

Green Mango Peach
Green tea, peppermint leaves, mango nectar, 
peach, textured sweetness with a peppermint 

finish

Iced Tea

Ceylon Gold
organic black tea

Raspberry Nectar
caffeine free

rose hips, berry medley

Mango Peach
green tea, cooling peppermint, mango, peach

Blood Orange
black tea, crisp, tart, deep blood orange

Ginger Pear
Pai Mu Tan white tea, juicy pear, soft ginger

COCKTAILS

Ultimate Bloody Mary
Featuring St. George Green Chile Vodka, 
house made bloody mary mix, bacon, shrimp, 
olives, celery stalk

blu Bloody Mary 
Your choice of vodka mixed with our 
house made bloody mary mix

St. Germain Champagne Cocktail
St. Germain elderflower liqueur, Wycliff champagne, 
club soda
Carafe - 36

Sangria
A refreshing house made favorite

bluberry Sangria
White wine, blueberry juice

CHAMPAGNE

Wycliff, Brut Sparkling, CA
Fruity with a touch of strawberry

Villa Sandi “Il Fresco,” 
Prosecco, Italy
Clean and bright with lively, small bubbles

Domaine Chandon, Brut, Napa
187ml Split, complex apple and pear, citrus spice

Pommery, POP, Extra Dry, France
187ml Split, fresh floral, citrus notes, creamy, smooth

Segura Viudas, Cava Brut Rosé, Spain
187ml Split, refreshing, full of cherry fruit, light acidity,
soft, balanced finish

COFFEE

Brunch Drink Menu
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$16Unlimited 
Mimosas

*$20 without the purchase of food 
(ends at close of brunch)


