an
Y
S N —
Beverages AUNT MAUDE’S
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FRESH-SQUEEZED JUICE $3.50

ORANGE OR GRAPEFRUIT
PICKET FENCE CHOCOLATE MILK $3.25

SOFT DRINKS - COFFEE - TEA - MILK
$2.00-$3.00

MOSCATO $8.00

CASTELLO DEL PoGaGio, /TALY a g ! e ’
CAVA $12.00
CASTELLER, CAVA BRUT, SPAIN
PEACH BELLINI $10.00 @ R l ’ N ( : | |

PEACH SCHNAPPS, RASPBERRY SIMPLE SYRUP, PROSECCO

KIR ROYAL $12.00
CASTELLER CAvVA, CHAMBORD

MIMOSA $10.50
BLooDY MARY $8.50

MAUDE’S BLOODY MARY MiX, ABSOLUT PEPPAR VODKA ’
Weleome to Aunt Maude’s!
SUPERIOR BLOODY MARY $13.50 ENJOY A COMPLIMENTARY BASKET
MAUDE’S BLOODY MARY MIX, ABSOLUT PEPPAR VODKA, OF OUR FRESH-FROM-THE-OVEN BISCUITS &
PICKLED ASPARAGUS, MAYTAG BLUE CHEESE OLIVES, JUMBO SHRIMP A GLASS OF FRESH—SQUEEZED ORANGE OR GRAPEFRUIT JUICE
%\7 WHILE WE PREPARE YOUR MEAL FROM SCRATCH!
A
AN
Desserts

CAKE DOUGHNUTS $7.50
STRAWBERRY BLUEBERRY SHORTCAKE $7.25
CLASSIC CHOCOLATE MOUSSE $6.00
VANILLA BEAN CREME BRULEE $6.00



Aunt Maude’s
MORNING CLASSICS

g

CLAsSIC EGGS BENEDICT
TOASTED ENGLISH MUFFIN, CANADIAN BACON, POACHED EGGS,
HOLLANDAISE SAUCE, O'BRIEN POTATOES $18.00

SMOKED SALMON BENEDICT
TOASTED ENGLISH MUFFIN, SMOKED SALMON, POACHED EGGS, TOBIKO,
LEMON DILL HOLLANDAISE SAUCE, O'BRIEN POTATOES $19.00

BISCUITS & SAUSAGE GRAVY
HOUSE-MADE BiscuITs, Two FRIED EGGS, O'BRIEN POTATOES, FRESH FRUIT $15.50

CORNED BEEF & HASH
House-MADE CORNED BEEF, PEPPERS, ONIONS, DICED CRISPY POTATOES,
ARUGULA, PICKLED ONIONS, TOBASCO AIOLI, TwO FRIED EGGS $19.00

STEAK & EGGS
SLOwW ROASTED & SLICED TRI-TIP, TWO FRIED EGGS,
HORSERADISH SAUCE, O'BRIEN POTATOES, TOASTED BAGUETTE $23.50

OSCAR OMELET
THREE EGG OMELET, DUNGENESS CRAB, ASPARAGUS, FONTINA CHEESE
HOLLANDAISE SAUCE, O'BRIEN POTATOES, FRESH FRUIT $22.00

TRUFFLE OMELET
THREE EGG OMELET, ROASTED MUSHROOMS, CHIVES, TRUFFLE OIL,
FONTINA CHEESE, O'BRIEN POTATOES, FRESH FRUIT $20.00

QUICHE LORRAINE
BACON, CARAMELIZED ONIONS, SwISS CHEESE,
HOUSE SALAD, FRESH FRUIT $20.00
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On the Sweeter Side...

STRAWBERRY CREPES
(3) CREPES, VANILLA BEAN RICOTTA FILLING,
MACERATED STRAWBERRIES, WHIPPED CREAM $15.00

LEMON RICOTTA PANCAKES
(3) PANCAKES, MACERATED BERRIES,
PICKET FENCE WHIPPED CREAM, FRESH MINT $15.00

BRUNCH FEATURES
SALMON OSCAR

GRILLED SALMON, DUNGENESS CRAB, GRILLED ASPARAGUS,
MASHED RED POTATOES, HOLLANDAISE SAUCE $27.00
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MAUDE’S SLow ROASTED PRIME RIB
8 0z. PRIME RIB, GRILLED ASPARAGUS, MASHED RED POTATOES,
AU JUS, HORSERADISH SAUCE $33.50

ROASTED CHILI LAMB RACK
CHILI LAMB CHOPS, GRILLED ASPARAGUS, MASHED RED POTATOES,
PORT WINE DEMI-GLACE $33.50

MAUDE'S BREAKFAST BURGER

4 07 GRILLED HOUSE-GROUND CHUCK BURGER, HOUSE-MADE SAUSAGE PATTY,
CRISPY SHREDDED POTATOES, FRIED EGG, TOBASCO AIOLI, CHEDDAR CHEESE,
CROISSANT BUN, HOUSE-MADE FRENCH FRIES $20.50

BLACKENED CHICKEN CAESAR SALAD
LEE'S GREENS ROMAINE, GRILLED BLACKENED CHICKEN, PARMESAN REGGIANO,
CAESAR DRESSING, HOUSE-MADE CROUTONS, GARLIC BREAD $20.50
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EXTRAS

3 SLICES BACON $5.25

2 HOUSE-MADE SAUSAGE PATTIES $5.00

ONE EGG: SCRAMBLED, FRIED OR POACHED $2.25
FRESH FRUIT $4.50

O'BRIEN POTATOES $4.50

KIDS

CHICKEN STRIPS
FRENCH FRIES, FRESH FRUIT $7.95

PANCAKES
FRESH FRUIT $7.95

GRILLED CHEESE
FRENCH FRIES, FRESH FRUIT $7.95

SCRAMBLED EGGS
BACON, FRESH FRUIT $7.95



