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Breakfast Offerings

o2 served with Potatoes O'Brien €2

THE GENEVA BENEDICT $16
Two Toasted English Muffin « Arugula « Canadian Bacon « Poached Eggs « Hollandaise

SMOKED SALMON BENEDICT $16
Grilled Sourdough + Spinach + Smoked Salmon « Poached Eggs « Blood Orange Hollandaise

APPLE FOSTER'S PANCAKES $14
Bruleed Apple « Caramel Sauce « Crumble Topping

THREE EGG OMELETTE $14
Choose 4 ingredients: Spanish Chorizo = Sausage « Bacon « Canadian Bacon « Cheddar « Mozzarella « Pepper jack « Asiago +
Bell Peppers « Tomatoes « Avocado * Mushroom « Spinach « Onion « Arugula « Spinach « Asparagus
+ Additional ingredients .75 +

SHAKSHOUKA $14
Stewed Tomatoes « Onion = Garlic « Cilantro « Bell Peppers « Submerged Poached Eggs

THE GENEVA BREAKFAST $15
Two Eggs Your Way + Two Sausage Links « Two Strips Apple-Wood Smoked Bacon + Toast
+ Add a shortstack of pancakes for $6 +

AVOCADO TOAST $14
Sourdough Toast « Avocado Spread « Cherry Tomatoes « Jalapefio « Red Onion « Cilantro « Goat Cheese
+ Two Eggs any style $3 +

GRANDVIEW GRAIN BOWL $16
Farro « Barley « Butternut Squash « Pumpkin « Kale « Avocado « Onion « Mushroom « Toasted Pepitas + Apple Cider Vinaigrette
+ Two eggs any style $3 +

CORNED BEEF HASH BREAKFAST $14
Corned Beef « Onion + Bell Pepper « Breakfast Potatoes « Fontina Cheese * topped with Two eggs any style

PARFAIT BOWL $13
Overnight Oats « Greek Yogurt « Fresh Berries « Honey Granola « Dried Fruit « Lemon & Honey Drizzle

Beverages
SPARROW COFFEE .. ...vvvveneinneenn $3 | FRUITJUICES . .vviiie et $3
Regular or Decaf Orange, grapefruit, tomato, pineapple, apple, cranberry
TAZOTEAS oottt $3 | SODA ot $3
Carmel Vanilla Chai « Chamomile « Ginger Green + Coke, Diet Coke, Sprite, Ginger Ale, Sprecher's Root Beer,
English Breakfast « Hibiscus Iced Tea

*Consumer Advisory: Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food-borne illness. Individuals with certain
health conditions may be at high risk if these foods are consumed raw or under cooked. Contact your physician or local health department for more information.




Appetizers

CHARCUTERIE BOARD
Artisan Meat and Cheese « Homemade Cherry jam +
Rosemary Crackers « Dried Fruit

FRIEDCRABCAKES . ..o ve e eeee $24
Jumbo Lump Blue Crab + Shallot « Mayo « Panko +
House-made Remoulade

Lunch Offerings

Soup & Salads

TOMATOBISQUE oottt e e e $6
With Homemade Crutons

CAESARSALAD . ... $7/7%14
Mix of Red & Classic Romaine + Parmesan Chips
Homemade Crouton * House Caesar Dressing

SMOKED SALMON CROSTINI ............ $18 | POACHED PEARSALAD ............. $8/$16
Toasted Baguette + Spinach & Artichoke Spread » Arugula + Riesling Poached Pears + Spiced Candied
Smoked Salmon + Fried Capers « Dill * Red Pepper Sauce Pecans « Goat Cheese + Apple Cider Vinaigrette

Entrées

*THE GENEVA BURGER $22
¥2Ib Ground Beef Patty « Spanish Chorizo « Pepper Jack = Mango Pico de Gallo « Mojo Mayo « Asiago Truffle Fries
+Add an Egg $1.50 +

KOREAN BRAISED CHICKEN SANDWICH $20
Pulled Chicken braised in korean chili paste, garlic, and spices « Carrot, Onion & Cabbage Slaw « Pickles « Gochujang aioli «
Toasted Ciabatta Bread « Asiago Truffle Fries

GRANVIEW REUBEN $16
Corned beef = Swiss Cheese « Sauerkraut « Russian Dressing * Marble Rye

TRIPLE DECKER GRILLED CHEESE $16
Grilled Sourdough Bread « Cheddar « Asiago « Brie « Served with Tomato Bisque

LOBSTER MAC AND CHEESE $20
Cavatappi * Cheddar, Asiago & Fontina Cheese « Lobster Knuckle and Claw « Tarragon Reduction

SHRIMP & MEDITERRANEAN PANZANELLA $32
5 Jumbo Shrimp < Sliced Bread mixed with Olive Oil, Tomato, Cucumber, Kalamata Olives & Onion « Red Pepper Sauce + Basil

VEGETARIAN NOODLES $29
Zucchini, Carrot & Yellow Squash Zoodles « Tomato Sauce « Fresh Mixed Vegetables « Topped With Feta Cheese
+ Can be made vegan by omitting the cheese * Choice to add Chicken $10 * 3 Grilled Shrimp $15 +

MIMOSA ..ottt e $10

Your choice of Traditional, Apple Cider, Kir Royale or
Elderberry

LEMON BERRY SPRITZ
Limoncello « Chambord = Sparkling Moscato

AUTUMNSANGRIA . ... oo $12
Fresh Apples, Pears, and Pomegranate Mixed with

Cinnamon and Sugar Melded with Red Wine and Apple

Cider

Brunch Cocktails

THE GRANDVIEW BLOODY MARY ......... $10
Tito's Vodka, House-Made Bloody Mary Mix, Spotted
Cow Chaser

TANGERINE APEROLSPRITZ . ...t .. $12
Aperol » Tangerine Syrup + Sparkling Brut Rosé « Soda
Water

CINNAMON PALOMA .. ..o veaeeenn s $12
Dulce Vida Grapefruit Tequila « Cinnamon Simple Syrup
* Luxardo Cherry Juice « Lime Juice « Chambord Float




