R i
-SOUP/SALAD- ™  _.QUICK BREADS-

CRAB BISQUE B
BLUE CRAB, SHERRY CAYENNE BUTTER, EIGNET [ 2
SCALLIONS WARM CINNAMON & SUGAR DUSTED OR
Cupr/ 6 BowL/ 9 NASHVILLE HOT
PECAN & GORGONZOLA SALAD/ 9.5 W WARM DROP BiscuITs/ 6
BABY FIELD GREENS, CANDIED PECANS, ITH SEA SALT HONEY BUTTER
GORGONZOLA, SLIVERED GRAPES, AND PIMENTO CHEESE

POMEGRANATE VINAIGRETTE
CHIPOTLE CHEDDAR SKILLET

CAESAR SALAD/ 7.5 W CORNBREAD/ 5
CRISP ROMAINE, HOUSE CROUTONS, ITH WHIPPED BUTTER AND CHIVES

PARMESAN CHEESE, THE BEST HOUSE
MADE CAESAR DRESSING

-BRUNCH-

WESTERN OMELET /12
THREE EGG OMELET WITH SMITHFIELD HAM, D BISCUITS &-GRAVY /11
CHEDDAR, PEPPERS ¢4ONIONS, HOME FRIES ROP BISCUITS, SAUSAGE GRAVY, EGGS
QUICHE ¢ GREENS/ 12 NASHVILLE HOT CHICKEN ¢ WAFFLES [ 14
FETA. SPINACH. SUN-DRIED TOMATOES. MIXED SERVED SPICY OR MILD, GOLDEN FRIED CHICKEN
’ GREENS. RED ONION ’ TENDERS, GRIDDLED WAFFLE, TENNESSEE
’ WHISKEY SYRUP
EGGSs BENEDICT /13
GRILLED SMITHFIELD HAM, POACHED EGGS, BRUNCH BURGER /16
HOLLANDAISE, ENGLISH MUFFIN, HOME FRIES TOMATO JAM, HOLLANDAISE, BACON, CHEDDAR,
HOME FRIES
AvocADO ToAST/ 6
GRIDDLED WHOLE GRAIN BREAD, SMASHED STEAK %EGGS /29
AVOCADO, FRESH SPINACH, EVOO ROSEMARY GRILLED 100Z RIBEYE, OVER-EASY EGGS, HOUSE
SALT, PICKLED RED ONION & CALABRIAN STEAK SAUCE, HOME FRIES
CHILES
PRIME RIB

SLOW ROASTED CERTIFIED ANGUS BEEF RIBEYE LOIN, CREAMY
HORSERADISH, AU JUS, CREAMY MASH, ASPARAGUS
807/34 1207/ 44 160Z/ 49

CRAB CAKE/ 21
BLUE CRAB CAKE, MEYER LEMON AIOLI, RICED BOURBON CHICKEN/ 16
CAULIFLOWER, ASPARAGUS CRISPY PECAN-COATED CHICKEN, BOURBON
CREAM SAUCE, CREAMY MASH, BLISTERED
SHRIMP ¢-GRITS/ 18 BRUSSELS
SHRIMP, CHEDDAR GRITS, PEPPERS ¢#ONIONS,
BACON, SCALLIONS, GARLIC CREAM FILET
CHOICE CENTER-CUT FILET, RED WINE ¢4
SALMON MojrTo/ 23 MUSHROOM DEMI, CREAMY MASH ASPARAGUS
GRILLED SALMON WITH MOJITO SAUCE, RICED 60Z/39 90Z /49

CAULIFLOWER, BROCCOLI

-KIDS MENU-

HaAM &EGGS WITH HOME FRIES /7
GRIDDLED WAFFLE WITH SYRUP ¢BUTTER /5
CHICKEN TENDERS ¢- PLANK FRIES/10

AT CITYRANGE, THE HEALTH AND SAFETY OF OUR GUESTS AND OUR TEAM IS IN THE FOREFRONT OF EVERYTHING WE DO.
WE ARE COMMITTED TO DOING WHAT IS BEST FOR OUR GUESTS, OUR TEAM AND OUR COMMUNITY.
MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH: WHEAT, EGGS, PEANUTS, TREE NUTS, AND MILK.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.
FOR MORE INFORMATION, PLEASE SPEAK WITH A MANAGER. LIFE STYLE MENU OPTIONS AVAILABLE, PLEASE ASK YOUR SERVER FOR INFO.
AN AUTOMATIC 20% GRATUITY IS ADDED TO ANY PARTY OF 7 OR MORE. Brunch 4-20-23



