
Brunch Specials 
served from 8am to 2pm 

 
Harvest French 75 13 

Waterloo N9 gin, elderflower liqueur, lemon juice, pear puree, champagne 

 
Banana Latte 6.25/6.75 

Espresso, 2% milk, banana syrup,  

Topped with whipped cream and cinnamon sugar sprinkles 

 

 
Granola 13 

House made granola with fresh fruit and a dollop of vanilla yogurt  
 
*Chorizo Benedict 21 

Two caged-free eggs poached medium, chorizo, avocado, onions, green chillis on an English muffin 
covered with hollandaise; Served with seasoned potatoes (sub to fresh fruit $2.5) 
 
Sauerkraut Grilled Sandwich 18 

Sauerkraut, Dijon mustard, shredded cheddar cheese, jack cheese, American cheese on grilled 
sourdough; Served w/ fries or homemade chips (sub to mixed greens 2.50) 
 

Chicken Caesar Sandwich 20 

Crispy chicken, romaine lettuce, Caesar dressing, asiago cheese on a hoagie roll; 
 Served w/ fries or homemade chips (sub to mixed greens 2.50) 
 
Marco’s Duo 18  

(NO SUBSTITUTIONS) 

Half selected sandwich + your choice of soup or a mixed green salad 
Sandwiches available in half size: 
Tuna Melt | Chicken Salad | Grilled Cheese for Grown Ups | Betty’s BLT| Egg Salad  
 

 

Homemade pastries: Cinnamon Roll –4.5 Muffin –3.25 Cookies –3 Biscotti -3 
 

*Due to special preparations, substitutions are not available on some specials. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a 

medical condition 
 

20% Gratuity added to parties of 6 or more / Maximum 3 cards per table 


