
BRUNCH MENU



BISCUITS & GRAVY W/ SAUSAGE 		   13.95
Open faced, homemade buttermilk biscuits smothered 
in homemade sausage gravy.

LOUISIANA SHRIMP & GRITS 		  	  16.95
Shrimp & bacon sautéed with garlic, onions, and bell 
peppers, served over stoneground buttered grits.

SAVORY BREAKFAST WAFFLE 		   15.95
A Belgian waffle layered with bacon and sliced 
avocado, topped with a fried egg, and finished with an 
Italian béchamel.

SOUTHERN BREAKFAST 			    13.95
Two eggs, bacon or sausage, with your choice of grits 
or breakfast potatoes, served with a buttermilk biscuit.

BREAKFAST TACO TRIO 			    13.95
Three warm flour tortillas stuffed with chorizo & egg, 
potato & egg, or bacon & egg, served with salsa. Add 
cheese or sautéed onions and peppers for $1.75.

SOUTHERN FARE

GARDEN OMELETTE 				     13.95
Spinach, mushrooms, onions, bell peppers, and toma-
toes. Served with breakfast potatoes. (GF & Vegetarian)

MONTROSE OMELETTE 			    14.95
Bacon, cheddar cheese, bell peppers, onions, tomatoes, 
and avocado served with breakfast potatoes. (GF)

BUILD YOUR OWN 				     10.95
Vegetables $1.00, Cheeses $1.00, and Meats $2.00 
each served with breakfast potatoes.

OMELETTES

CAESAR SALAD 			                   	  12.50
Crisp romaine lettuce, shaved Parmesan, and herb roasted 
croutons, served with a robust Caesar dressing. 
Add grilled chicken for $4.00. Add shrimp for $5.00

COBB SALAD 				                       16.95 
Romaine and Iceberg lettuce, topped with tender grilled 
chicken, crunchy bacon, creamy avocado, cherry tomatoes, 
sliced hard-boiled egg, and tangy bleu cheese crumbles.

ITALIAN CHOPPED SALAD 		                     15.95
Mozzarella, provolone, parmesan, salami, tomato, 
cucumber, pepperoncini, red onion, and chickpeas served 
on a bed of romaine and iceberg lettuce, and then topped 
with a homemade Italian dressing.

SUMMER ZEST COUSCOUS SALAD 	                    14.95
Mixed bell peppers, cherry tomatoes, green onion, parsley, 
roasted corn, black beans, chickpeas, and feta over a bed 
of pearl couscous tossed in a zesty lemon garlic oil.

SALADS

JAMBALAYA BALLS 				     14.95
Our homemade recipe made with chicken, pork
tenderloin, smoked sausage, and creole vegetables, 
battered and fried to a golden brown, and served with 
our special sauce.

FRIED GOAT CHEESE BALLS 			    13.50
Hand breaded, fresh goat cheese fried to a crisp golden 
brown and drizzled with spicy honey and pistachios.

SHRIMP CEVICHE 				     14.95
Citrus marinated fresh shrimp, purple onion,
peppers, tomato, and cilantro, served chilled with 
tortilla chips. Also available on two (2) crisp golden 
tostadas topped with avocado, aioli and Valentina.

STARTERS

BRUNCH MENU

BACON BOARD 			              	  12.95
Eight strips of thick-cut, crispy bacon served with 
warm maple syrup.

GARLIC PARMESAN FRENCH FRIES            	  12.95
Our signature french fries tossed in a roasted garlic 
chili sauce, loaded with grated Parmesan, then 
topped with Caesar dressing and chopped parsley.

CRAWFISH ETOUFFEE EGG ROLLS 	               14.95
Crispy Wonton egg rolls filled with homemade 
crawfish étouffée, pepper jack cheese, and served with 
our special sauce.

BIRRIA EGG ROLLS 			                 14.95
Crispy wonton egg rolls filled with marinated, slow 
cooked beef, pepper jack cheese, and drizzled with 
a creamy cilantro lime sauce. Served with a cup of 
birria consome for dipping.

AVOCADO TOAST 			              	  14.95
Fresh avocado spread over locally baked sourdough 
bread, sprinkled with Everything Bagel seasoning, 
and served with cherry tomatoes and arugula. 
(Vegetarian) Add a poached egg or bacon for $2.25

ROASTED HUMMUS 			              	  10.95
Roasted chickpeas served with celery, carrots, 
and pita chips.

GREEK HUMMUS 			                 12.95
Creamy hummus topped with vibrant cherry
tomatoes, crisp cucumber, red onion, black olives, 
banana peppers, and crumbled feta. Served with 
warm pita bread.

SHAREABLES



CHICKEN & WAFFLES 				      15.95
Creole battered chicken breast served with a made to order 
Belgian waffle.

BANANA SPLIT YOGURT PARFAIT 		       9.50
Fresh bananas, split, then topped with Greek yogurt, fresh 
berries, and housemade granola.

CINNAMON ROLL FRENCH TOAST 		    14.95
Cinnamon swirl bread soaked in a custard, then toasted 
and topped with a warm cream cheese glaze.

BANANA PUDDING FRENCH TOAST 		    14.95
Brioche bread soaked in an egg custard, toasted, then each 
layer is filled with banana pudding. Topped with whipped 
cream, freshly sliced bananas, and vanilla wafers

SWEET FARE

CHURRO CHEESECAKE EGG ROLLS 		       8.95
Homemade cheesecake & dulce de leche rolled into 
wontons, fried to a golden brown, dusted with cinnamon 
sugar and served with chocolate dipping sauce.

CHOCOLATE CHIP & CARAMEL COOKIE
SKILLET WITH VANILLA ICE CREAM 		    10.95
Rich chocolate chip & caramel cookie dough baked in a 
skillet, topped with vanilla ice cream and caramel.

GRAND FRENCH MACARONS 		          3.75 EACH
Ube, Matcha White Chocolate, Earl Grey Lemon, 
Red Velvet, Fruity Pebble, or Blueberry Pie

DESSERTS

MCC BURGER 					       15.95
Seared 80/20 ground chuck with “Lot O’ Sauce,” lettuce, 
tomatoes, pickles, and onions on a toasted brioche bun served 
with french fries. Add cheese or a fried egg for $1.50.

MUSHROOM SWISS BURGER 			     16.95
Seared 80/20 ground chuck topped with Swiss cheese 
and sautéed mushrooms on a toasted brioche bun. 
Served with french fries. Add sautéed onions or bell 
peppers for $1.25.

BURGERS

BACON 					         4.95
Three pieces of thick-cut bacon.

SAUSAGE PATTY 				        4.95
Two sausage patties.

BREAKFAST POTATOES 			       4.50
Seasoned potatoes sautéed with onions and peppers

BELGIAN WAFFLE				        4.95
Made to order Belgian waffle.

TOAST  					         2.50
BUTTERMILK BISCUIT 			       2.50

A LA CARTE

SOURDOUGH CLUB SANDWICH 		   15.95
A toasted sourdough triple decker layered with smoked 
ham, roasted turkey, thick-cut bacon, Swiss, cheddar, crisp 
lettuce, juicy tomatoes, and mayo. Served with french fries.

PROSCIUTTO, BURRATA &
PESTO ON FOCACCIA 	    			    16.95
Hand shaved prosciutto, burrata, basil pesto, tomato 
jam, and arugula, on homemade focaccia bread.

AVOCADO, TOMATO &
MOZZARELLA ON SOURDOUGH 		   14.95
Fresh sliced avocado, summer tomatoes, and melted 
mozzarella on seasoned sourdough bread.

SOUTHERN-FRIED CHICKEN SANDWICH 	  16.95
A juicy chicken breast marinated in cajun seasonings, 
hand battered, breaded, fried until golden brown,
 sandwiched between buttered brioche buns, and topped 
with pickles and mayo. Served with french fries.

BAJA CHICKEN WRAP 				    16.95
Ancho marinated chicken breast, romaine lettuce, 
black beans, pico de gallo, avocado, and cheddar 
cheese, topped with chipotle aioli and wrapped in a 
spinach tortilla. Served with french fries.

ITALIAN CHOPPED SALAD WRAP 		   16.95
Mozzarella, Provolone, Parmesan, salami, turkey, 
ham, tomato, cucumber, pepperoncini, red onion, 
chickpeas,romaine and iceberg lettuce topped with 
homemade Italian dressing and wrapped in a spinach 
tortilla. Served with french fries.

SANDWICHES & WRAPS

ALOHA CHICKEN 				     15.95
Grilled chicken, smoked ham, bacon, sweet pineapple, 
shallots, mozzarella, provolone, and Swiss cheese on 
our homemade flatbread brushed with fresh marinara 
and seasoned garlic oil.

HUNK 						       15.95
Pepperoni, Italian sausage, mushrooms, onions, bell 
peppers, and mozzarella on our homemade flatbread.

HOT CHICK 					      15.50
Grilled chicken with spicy Calabrian peppers, oven 
dried tomatoes, and mozzarella.

MARGHERITA 					     14.95
Roma tomatoes, basil, olive oil, sun dried tomato pesto 
and fresh mozzarella on our homemade flatbread.

THREE CHEESE LEMON & BASIL 		   14.95
Thinly sliced candied lemon with red onion, mozzarella, 
provolone, and parmesan on our homemade flatbread 
brushed with lemon syrup, garlic oil, and seasoned with 
oregano, basil, and thyme.

FLATBREADS


