* brunch



* ladled & tossed

The Room wedge, smoked bacon, spicy pecans, blue cheese dressing, deviled egg
arugula, snap pea, goat cheese & dried cherry salad, salty walnuts, balsamic vinaigrette
spicy shrimp chowder, cilantro, lime

*
shared

assorted cereal

fruit salad

croissant

yogurt: strawberry or peach
dannon fruit smoothie
Granola

plated
7kfried egg sandwich: cheddar cheese, english muffin or croissant, ham, bacon or turkey sausage
irish oatmeal with sour cherries, creme fraiche, vanilla sugar
buttermilk pancakes with maple syrup

add macerated raspberry, banana and pistachios
eggs benedict: english muffin, asparagus, ham, hollandaise, Room hash browns
three eggs any style with smoked bacon, Room hash browns
spinach, leek, asparagus & tomato fritatta: parmesan mornay, Room hash browns
spicy marinated shrimp and grits: caper, tomatoes
steak and eggs: flat iron steak, two eggs any style, Room hash browns
Goat cheese, mushroom & sundried tomato frittata, Room hash browns
substitute egg whites for $1 , dinner steak cuts are available

a )} concentrics restaurant

Chef Nick Oltarsh, sushi by Tomo, sous chefs Terry Koval, Nick Melvin
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* stacked & tossed

goat cheese, avocado, celery a la grecque, walnut pesto sandwich, multigrain bread

chicken salad sandwich, grapes, almonds, fennel

roast beef sandwich, camponzola, watercress, tobacco onions

Grilled flat iron steak salad, mixed greens, roasted onions, pesto croutons

grilled chicken waldorf salad, apples, celery, raisins, pistachios, spicy dressing

marinated salmon and bibb lettuce wraps, spicy cucumber, ginger yogurt, crispy shallots, cilantro,
lime

*
added poured
Rooms’s onion and mushroom hash browns 4 orange, grapefruit, cranberry juice
smoked bacon 4 iced tea, iced coffee
turkey sausage links 4 coffee
grits 4 cappuccino, espresso
cheese grits 5 House bloody mary
buttermilk pancake 4 mimosa
toast: multigrain or sourdough 2 bellini
english muffin 2
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