
BRUNCH COCKTAILS
BUILD YOUR OWN BLOODY MARY
ask your server for a clipboard

BUBBLE SERVICE |  40

a bottle of prosecco served with your choice of 
orange, grapefruit, cranberry and peach juices

with a magnum la marca prosecco |  70

EXECUTIVE MIMOSA |  15

grey goose l’orange vodka, cointreau, champagne 
fresh squeezed orange juice, served on the rocks

STEPHI’S MIMOSA |  12

champagne, fresh squeezed orange juice

TO SHARE

FRESH FRUIT SALAD |  15

seasonal melons, pineapple, watermelon, berries, 
yogurt, homemade granola

PECAN STICKY BUN |  6

made fresh in house

CINNAMON MONKEY BREAD |  8

icing drizzle

HOUSE MADE POP TART |  6

vanilla frosting

SIDES
TOAST |  4

choice of multigrain, marble rye, sourdough, 
brioche, english muff in

HOME FRIES |  5

APPLEWOOD SMOKED BACON |  5

MAPLE SAUSAGE |  5

TOASTED BAGEL WITH CREAM CHEESE |  5

choice of everything or plain

SALADS & HANDHELDS
NEW ENGLAND LOBSTER ROLL | MP 

fresh maine lobster, mayonnaise, lemon,
toasted brioche roll, french fries, coleslaw

PIMENTO GRILLED CHEESE |  14

fried green tomatoes, roasted peppers, 
sharp cheddar, thick cut griddled brioche

PONCHERELLO |  15

fresh roasted turkey breast, avocado, applewood smoked bacon,
bibb lettuce, boursin cheese, red pepper jelly, chipotle aioli, 
toasted wheatberry bread

NORTH ENDER |  16

capicola, salami, mortadella, black forest ham, provolone cheese, 
tomato, hot pepper relish, baby arugula, italian dressing, sub roll 

ULTIMATE GRILLED VEGETABLE |  16

balsamic portobello mushrooms, yellow bell peppers, 
zucchini, cured tomatoes, smoked gouda, toasted ciabatta

CHICKEN, PESTO & BRIE |  16

pulled rotisserie chicken, arugula pesto,
melted brie, tomato jam, frisée, toasted ciabatta

handhelds served with seasoned potato chips or mixed greens

STEPHI’ S CAESAR* |  12

hearts of romaine, brioche croutons,
creamy caesar dressing, shaved parmesan

ROAST TURKEY CLUB GOES SALAD |  17

house roasted turkey, romaine lettuce,  aged cheddar cheese, smoky 
bacon, thick sliced tomato, ripe avocado, 
brioche croutons, whole grain mustard vinaigrette

CRUNCHY VEGETABLE SALAD |  16  gf

thinly sliced carrots, sweet cucumbers, celery, shaved caulif lower,
red peppers, feta cheese, baby arugula, lemon vinaigrette

COBB SALAD |  17

grilled chicken, romaine lettuce, grilled corn, tomatoes, egg,
cheese, red onion, bacon, avocado, blue cheese dressing,
crispy f lour tortilla shell

BRUNCH

Before placing your order, please inform your server if a person in your party has a food allergy.
*These items are served raw, undercooked or may be cooked to your liking. Consuming raw or undercooked fish, seafood, meats or eggs may increase your risk of food borne illness.

gf = gluten free  //  many of our items can be prepared gluten free with slight modification, for details please ask your server

BRUNCH FAVORITES
BUTTERMILK PANCAKES |  13

real maple syrup, cinnamon honey butter

blueberry, banana brown sugar, chocolate chip |  2

BRIOCHE FRENCH TOAST |  14

thick cut brioche, blueberry maple syrup, 
cinnamon honey butter, vanilla bean whipped cream

DUCKTRAP SMOKED SALMON PLATE* |  18

cream cheese, crispy capers, 
thick sliced tomato, shaved red onion

 choice of plain or everything bagel

OVERSIZED STEPHI BRUNCH BURGER* |  16

ground sirloin, cheddar cheese, sunny side up egg, caramelized 
onions, thick cut bacon, sautéed mushrooms, toasted brioche bun

SKILLET BREAKFAST* |  19

applewood smoked bacon, maple sausage, home fries, two sunny 
side up eggs, cheddar cheese, baked in a cast iron skillet

BREAKFAST NACHOS* |  19 

two fried eggs, chipotle braised pork, black beans,
warm salsa roja, corn tortilla chips

STEPHI’S BREAKFAST SANDWICH* |  15

choice of bacon, ham or sausage, two fried eggs, cheddar cheese, 
smashed avocado, lettuce, tomato, toasted brioche bun

WARM QUINOA BREAKFAST BOWL* |  14

two poached eggs, shaved carrots, smashed avocado,
toasted sliced almonds, arugula pesto

with chicken | 4     with shrimp | 5

THREE EGG OMELE T TE
s e r v e d  w i t h  h o m e  f r i e s  a n d  m i x e d  g r e e n s

GREEK |  15

spinach, tomato, feta
HAM & CHEESE |  13

shaved black forest ham, aged cheddar
CALIFORNIA |  14

avocado, bacon, queso fresco

BENEDICTS
s e r v e d  w i t h  h o m e  f r i e s  a n d  m i x e d  g r e e n s

LOBSTER* |  MP

fresh maine lobster, sautéed spinach, toasted english muff in, lobster hollandaise

PRETZEL CRUSTED CRAB CAKE* |  18

whole grain mustard hollandaise

FLORENTINE* |  15

garlicky spinach, toasted english muff in, 
cured tomato hollandaise

CLASSIC* |  15

shaved black forest ham, toasted english muff in,
traditional hollandaise 

SMOKED SALMON AND AVOCADO* |  19

toasted english muff in, lemon hollandaise


