
The Sunday Brunch Menu
Brunch Menu 2024

Traditional Breakfast* — Two eggs any style, your choice of ham steak, 
sausage, or bacon, O’Brien potatoes, toast 13
Eggs Benedict* — Black Forest ham, poached eggs, and lemon Hollandaise 
on an English muffi n, plus O’Brien potatoes 14
Seafood Benedict* — Rotates weekly with Lobster and Crab (ask your server). 
Poached egg, with English muffi n, and lemon Hollandaise sauce. O’Brien 
potatoes 24
Amaretto French Toast* — Two slices Brioche bread soaked in whipped egg 
and Amaretto, and cooked to a royal golden brown 12  Add meat 4
Chef’s Choice Pancakes — Stack 10  Short stack 8  Add potatoes 2
Sausage or ham 4
Biscuits and Gravy* — Two butter biscuits topped with home-style sausage 
gravy, two eggs and O’Brien potatoes 17
Duck Confi t Hash —Crispy slow-cooked duck leg, chopped potaoes and 
onions, smothered in Fontina cheese and black garlic gravy, served with two 
eggs, toast 21
Bridges Burger* — A half-pound, hand-formed Beef patty cooked to order, 
with cheese, lettuce, tomato, and onion on a toasted Brioche bun 17
French Dip* — A pile of slow-roasted prime rib, sliced thin, and served on a 
hoagie roll with Provolone and red wine au jus 19
Garden Scramble* — Whole eggs or egg whites scrambled with assorted 
veggies, served with a beet and arugula side salad, and toast 16
The Ranchers Scramble* — Three eggs scrambled with bacon, sausage, ham, 
onions, peppers, tomatoes, and cheese, O’Brien potatoes and toast 17
A la Carte — Sausage 5  Ham Steak 5  Bacon 4  Two Eggs (any style) 4  Cup 
of Green Chili 5  Fresh Fruit 5  O’Brien Potatoes 2  Toast 2  Short Stack 
Pancakes 8  Avocado Toast 6 

* Consuming raw or undercooked foods such as meat, poultry, fi sh, shellfi sh, and
  eggs may increase your risk of food borne illness.

* Dishes bearing this may contain eggs.
 gf - Dishes bearing this mark are gluten free.


