Sunday Brunch Menu - Served from 11:30 to 2:30

Try Our Signature Prix Fixe Menu
-Garden Green Salad-12oz Cut Ribeye SteakCharbroiled with a rosemary balsamic vinaigrette and mushroom glaze
served with chef’s choice of vegetables and french fries

-Strawberry Short Cake, Bread Pudding or Chocolate Chip Cookie Sundae$29.95

Appetizers

Entrees

Irish Steak Fries

$9.00

Steak fries topped with mozzarella and cheddar cheese, Applewood bacon bits, green
onion and sour cream

Buffalo Wings

$10.95

Six hot wings served with carrots, celery and ranch dressing

12.50

Homemade southwest chili and tortilla chips topped with cheddar and mozzarella
cheese, onions, tomatoes, jalapenos and cilantro
Served with guacamole and sour cream add Steak $4.00 or Chicken for $3.00

Veggie Quesadilla

$11.50

Large flour tortilla filled with cheddar and mozzarella cheese, mushrooms,
red onions and bell peppers served with black olive tapenade
Add Steak $4.00 or Chicken $3.00

$15.95

Ground top sirloin patty, with Thousand island, American cheese, fresh red onion,
iceberg lettuce, kosher pickle and tomatoes on a brioche bun

Smoked Atlantic Salmon Eggs Benedict

$17.50

Split English muffin topped with smoked Atlantic salmon, sautéed spinach and
two (2) perfectly poached eggs smothered in a homemade hollandaise sauce
Traditional Eggs Benedict available upon request ($14)

Shrimp Tacos

$16.95

Sautéed black tiger shrimp served on a corn tortilla with cheddar cheese,
roma tomatoes, shredded mixed cabbage, fresh cilantro

Fresh Garden Salads
$14.50

Baked chicken breast, romaine lettuce, heirloom tomatoes, red cabbage,
candy walnuts, bleu cheese and avocado with your choice of dressing

Cobb Salad

$14.50

Choice of two (2) homemade pancakes or a Belgian waffle with
two (2) farm fresh eggs, two (2) strips of bacon and two(2) pork sausage links
served with your choice of hash browns, O’Brien or country fried potatoes

Agave Burger

Southwest Chili Nachos

Chicken Avocado Salad

Agave Supreme Breakfast

Fish and Chips

$19.50

Fillets of Lingcod dipped in a light beer batter fried to a golden brown,
served with iceberg lettuce, crispy seasoned steak fries and tartar sauce

$14.95

Crisp organic spring mix, chicken, bacon, bleu cheese, hard-boiled egg, Kalamata olives,
heirloom tomatoes and avocado with your choice of dressing

Black Miso Salmon
Miso glazed Atlantic salmon garnished with parsley and served with
fresh vegetables and rice

Please notify your server of any allergies

$20.50

