
BRUNCH BEVERAGES

Mimosa - $12

Miriam’s Spritz—15

Gin, elderflower liqueur, Rose and grapefruit juice,

served up and garnished with slice of fresh grapefruit

and a splash of Sparkling Water.

Blue Bear Bloody Mary - $14 

Vodka, bloody mary mix served with an olive and

pickle spear and lemon. 

Bitter Bear - $12

Campari + fresh orange juice over ice

Cabin Irish Coffee - $11

Hot coffee, Irish whiskey and whipped cream

Blue Bear Michelada - $10

American lager, tomato juice, lime, hot sauce, spices,

salted rim

Sparkling Apple Cider NA—10

Refreshing non-alcoholic sparkling cider made

from crisp apples.

Alice’s Ember NA — 11

Made with Mother Root non-alcoholic aperitif,

made with all-natural ginger, it has a slow,

lingering heat that builds gently with each sip.

Coffee - $3

Tea - $3

Cranberry, OJ or Grapefruit Juice - $4

BRUNCH SIDES

English Muffin - $2

Bagel - $3

Home Fries - $5

Bacon - $5

Sausage - $5 

Brunch menu served until 2PM Sunday

BRUNCH FAVORITES 

Yogurt Parfait – $8 

Greek yogurt with Blue Bear granola and fruit.

Blue Bear Pancakes- $9

Two fluffy buttermilk panckaes with butter, whipped

cream and berries. 

Avocado Toast – $11

Two pieces of sour dough toasted and topped with

smashed avocado, cherry tomatoes and pickled red

onion. Finished with a sprinkle of flaky sea salt and a

drizzle of extra virgin olive oil.

add egg +$2

Goldilox Sandwich - $15

Smoked salmon, cream cheese, pickled red onion, and

capers on a toasted bagel.

Breakfast Sandwich – $13

Egg sandwich on english muffin, either scrambled or over

easy with your choice of bacon, sausage or Canadian

bacon with house sauce. 

Add-ons: roast beef $3, avocado $2, 

The Hungry Mama Bear - $17

Eggs any style, with smoked pulled pork, sharp cheddar,

crispy rosemary potatoes, and pickled red onions, topped

with smoky paprika hollandaise.

The Hungry Papa Bear - $18

Eggs any style, with smoked roast beef, sharp cheddar,

crispy rosemary potatoes, and pickled red onions,

topped with smoky paprika hollandaise.

Eggs Any Style - $13

Two eggs any style, served with bacon or sausage and

home fries and english muffin. 

Eggs Benedict – $16

Two poached eggs served on a toasted English muffin

with Canadian bacon, topped with rich hollandaise

sauce. Served with home fries.



 SNACKS AND SALADS

Fried Cheese Nibbles - $13

Crispy fried mozzarella sticks with a marinara or dilly ranch dipping sauce.

Potato Pancakes aka Latkes - $13 

Crispy potato pancakes served with applesauce and sour cream.

Irish Nachos – $13 

Crispy flat fries smothered in aged cheddar sauce, bacon, sour cream and fresh scallions.

Soft Pretzel - $9

Warm Bavarian-style pretzel with whole-grain honey mustard and creamy cheddar sauce. 

House Salad (GF) • $9 / $13 

Mixed greens with smoked bacon, crisp apples, roasted sunflower seeds, drizzled with maple Dijon

mustard vinaigrette. 

Caesar – $10 / $15 *
Romaine with aged parmigiano-reggiano, parmesan crisps, crunchy croutons and caesar dressing.

Salad add-ons: grilled herbed chicken $9

Smoked French Dip - $19 *
House-smoked roast beef piled high on a toasted asiago roll with a roasted garlic horseradish spread.

Served with a side of rich au jus for dipping and crispy fries.
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