
Entree SALADS

Burrata Fresh Mozzarella� 15     
Wild Mushrooms, Shaved Vegetables, Villa Mandori Balsamic

Mache Salad� 15 
Honey Crisp Apples, Gorgonzola, Grapes, Candied Pecans, Red Moscato Vinaigrette

Catalan Caesar Salad� 15  
Romaine Hearts, Chorizo Sausage, Shaved Manchego Cheese, Garlic Croustades, 
Caesar Dressing

Autograph Wedge� 14 
Baby Iceberg, Double Smoked Bacon, Crispy Shallots, Tomatoes, Gorgonzola Dressing

Warm Duck Confit Salad� 17 
Spinach, Frisee, Potatoes, Marcona Almonds, Goat Cheese, Sun Dried Cherry Vinaigrette

Add Prote in 
Grilled Chicken  6	    	    Filet Mignon  9    	 Grilled Shrimp  8

Appetizers

Three Onion Soup�  10 
Madeira, Thyme, Three Cheese Croustades

Lobster Bisque� 13 
Shrimp, Oven Dried Tomato, Fine Herbs

Prince Edward Island Mussels� 13 
Roasted Garlic, Saffron, Pernod, Grilled Sourdough

Brussels Sprouts� 9 
Almonds, Bacon, Grilled Onions, Citrus Vin

Warm Goat Cheese Tart� 13 
Caramelized Onion, Wild Mushrooms, Chive, 30 year Balsamic

Achiote Grilled Shrimp� 16 
Salsa Verde, Crispy Plantains, Cilantro

Organic Beets� 13 
Black Pepper Whipped Ricotta, Shaved Fennel, Roasted Pistachios, Pickled Red Onion

Yellowfin Tuna Crudo� 16 
Chorizo, Heirloom Tomato, Saffron Potato Crema

Artisan Cheese� 16 
Honey Figs, Jams, Port Cherries, Marcona Almonds, Crostinis

Hand Cut Fries   7 
Garlic and Italian Parsley

Avocado Salad   7 
Tomato, Cilantro and Red Onion 

Breakfast Sausage   7
Maple Sage

Grilled Black Pepper 
Bacon   7 

1732 Double Cut

Vanilla Greek Yogurt   8
Fresh Berries

Toasted Brioche   4
Farm Stand Preserves

Mac & Cheese   7
Truffle Brioche 
Smoked Gouda

S I D E S

Brunch 5416

BottomLEss

Bloody Mary, Mimosa, White or Red Sangria   14 
with brunch entree



    
 SANDWICHES

Brunch Prix FiXE

S e r v e d  w i t h  H o u s e  M a d e  C h i p s

Grilled Chicken Paillard� 15 
Brioche, Umbrian Black Truffle Mayo, Bibb Lettuce, Pancetta, Sun Dried Tomato Spread 
Organic Greens

Open Face Crab Melt� 18 
Super Lump Crabmeat, Beefsteak Tomatoes, Gruyere Cheese, Grilled Sourdough, 
Baby Greens, Sherry Vinaigrette

Short Rib Panini� 16 

Red Wine Braised Short Ribs, Roasted Long Hots, Sharp Provolone, Horseradish Mayo, 
Balsamic Greens

Tuna Nicoise Club� 17 

Avocado, Bacon, Tomato, Black Olive Caper Aioli, Organic Greens, Sherry Shallot 
 Vinaigrette

Grilled Portobello Mushrooms� 15 
Herb Focaccia, Basil Aioli, Fresh Mozzarella, Roasted Peppers and Vidalia Onions, 
Balsamic Greens

Half Pound Prime Steak Burger� 19 
Cheddar Cheese, Beefsteak Tomatoes, Hard Wood Smoked Bacon, Caramelized Onions, 
Chipotle Thousand Island Dressing  

Short Ribs  
Horseradish 

Farm House Aged White Cheddar

Honey Roasted Figs  
Local Goat Cheese 

Aged Balsamic

Eggplant Caponata  
Basil Ricotta 

Extra Virgin Olive Oil

Truffle Wild Mushrooms  
Whipped Fresh Ricotta 

Roasted Garlic

E x e c u t i v e  C h e f  ~  R a l p h  P. F e r n a n d e z

EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES

Select one Toast served with Side Salad and Soup   19 
either Three Onion or Lobster Bisque - Add 3

r

Tuscan Scramble� 15 
Three Eggs, Grilled Tuscan Bread, Roasted Peppers, Four Cheese, Oven Dried Tomatoes, 
Basil, Fingerling Potatoes

Three Cheese Omelet� 16 
Gruyere, Manchego & Cheddar, Sliced Organic Apples, Chives, Home Fries

Steak Omelet� 19 
Red Wine Braised Short Ribs, Beefsteak Tomato, Goat Cheese, Caramelized Onions, 
Arugula Salad, Crispy Fingerling Potatoes

Eggs Benedict� 17 
Chorizo, Grilled Shrimp, Fingerling Potatoes, Chive Vermouth Hollandaise, 
Grilled Brioche, Organic Greens

Almond Crusted French Toast� 16 
Morello Cherry Compote, Sweet Whipped Ricotta

Lemon Ricotta Pancakes� 15 
Seasonal Berries, Double Lemon Curd

Buttermilk Belgian Waffles� 14 
Fresh Strawberries, Tahitian Vanilla Whipped Cream

     E
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