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City of Madison Liquor/Beer License Application

On-Premises Consumption: Class B Beer Class B Liquor [ Class C Wine
Off-Premises Consumption: O Class ABeer [ Class A Liquor O Class A Cider

1. If needed, a qualified interpreter can be provided at no charge to you. Would you like an
interpreter?
O Yes (language: )
No (If you answer no and you do require an interpreter, the ALRC will refer your application
to a subsequent meeting and this may delay your application process)

Si usted requiere o necesita un/a intérprete, nosotros podemos proveer un/a intérprete sin
costo alguno. ¢ Le gustaria tener un/a intérprete?

O Si, lenguaje
[0 No. Si usted escoge “no” en la solicitud/aplicacion, y usted si requiere un/a intérprete, el
comité remitira su solicitud para una nueva junta y esto puede atrasar el proceso de su
solicitud.

2. This application is for the license period ending June 30, 20 18 .

3.  List the name of your O Sole Proprietor, O Partnership, O Corporation/Nonprofit Organization or
Limited Liability Company exactly as it appears on your State Seller's Permit.

CMWI Associates LLC

4. Trade Name (doing business as) C"o"ne Plaza Madison

5 Address to be licensed 4402 E. Washington Ave., Madison, WI 53704

o 2 ; i i
6. Mallmg address 1628 JFK Blvd., #2300, Philadelphia, PA 19103

7. Anticipated opening date Upon issuance of the liquor license to applicant

8. Is the applicant an employee or agent of, or acting of behalf of anyone except the applicant
named in question 27?
No O Yes (explain)

9. Does another alcohol beverage licensee or wholesale permitee have interest in this business?
No O Yes (explain)

Section B—Premises

10. Describe in words the building or buildings where alcohol beverages are to be sold and stored.
Include all rooms including living quarters, if used, and any outdoor seating used for the sales,
service, and/or storage of alcohol beverages and records. Alcohol beverages may be sold and
stored only on the premises as approved by Common Council and described on license.

A hotel consisting of 226 rooms; meeting facilities, restaurant and bar; lounge and storage room 6 x 15




1. Attach a floor plan, no larger than 8 ¥z by 14, showing the space described above.

12. Applicants for on-premises consumption: list estimated capacity %3

13. Describe existing parking and how parking lot is to be monitored.

Outside parking — 284 spots/signs stating not responsible for theft

14. Was this premises licensed for the sale of liquor or beer during the past license year?

Madison Lounge, Inc.

O No Yes, license issued to (name of licensee)

15. Attach copy of lease.

Section C—Corporate Information
This section applies to corporations, nonprofit organizations, and Limited Liability Companies only.
Sole proprietorships and partnerships, skip to Section D.

16. Name of liquor license agent @ren Thomas

17. City, state in which agent resides_°un Prairie, Wi

18. How long has the agent continuously resided in the State of Wisconsin? 2%* Yeas

19. Appointment of agent form and background check form are attached.

20. Has the liquor license agent completed the responsible beverage server training course?

O No, but will complete prior to ALRC meeting Yes, date completed 9-30-2015

21. State and date of registration of corporation, nonprofit organization, or LLC.
WI 05-09-2017

22. In the table below list the directors of your corporation or the members of your LLC.
Attach background check forms for each director/member.

Title Name City and State of Residence
Managing Member Jeffery Kolessar Aston, PA
Managing Member Joseph Wellenbusher Medford, NJ

23. Registered agent for your corporation or LLC. This is your agent for service of process, notice or
demand required or permitted by law to be served on the corporation. This is not necessarily the
same as your liquor agent.

David L. Mandell, Esq., 306 E. Wilson St., Madison, Wl 53703




24,

25.

Is applicant a subsidiary of any other corporation or LLC?
No [O Yes (explain)

Does the corporation, any officer, any director, any stockholder, liquor agent, LLC, any member,
or any manager hold any interest in any other alcohol beverage license or permit in Wisconsin?

No [O Yes (explain)

Section D—Business Plan

26.

27.

28.

29.

30.

31.

32.

What type of establishment is contemplated?
O Tavern 0O Nightclub O Restaurant O Liquor Store [0 Grocery Store

O Convenience Store without gas pumps O Convenience Store with gas pumps
Other Hotel with lounge, restaurant and meeting spaces

. Lo Hotel with lounge, restaurant and meeting spaces
Business description

. 5PM-11PM
Hours of operation

Describe your management experience
GF Management, based in Philadelphia, Pennsylvania, is a twenty-six year old hospitality ownership and management
company that specializes in hotels, resorts, golf courses and other related hospitality assets. Additional areas of expertise

cA & oL . 05;7C0 O attt i

Since the founding of GF Management in 1988, we have operated more than 500 hotels in 45 states, for a variety of

individual owners. banks. real estate funds and other institutional lenders. )
List names of managers below, along with city and state of residence.

Karen Thomas, Sun Prairie, WI

Mike Barclay, Madison, Wi

Describe staffing levels and staff duties at the proposed establishment

1 Bartender/1 Server - Provide food and beverage service to guests

. L. TIPS Training
Describe your employee training




33.

34.

35.
36.

Utilizing your market research, describe your target market.

Travelers

Describe how you plan to advertise and promote your business. What products will you be
advertising?

Via Brand website/local website/reputation of Brand

Are you operating under a lease or franchise agreement? No O Yes

Private organizations (clubs): Do your membership policies contain any requirement of
“invidious” (likely to give offense) discrimination in regard to race, creed, color, or national origin?
O No 0O Yes

Section E—Consumption on Premises
This section applies to Class B and Class C applicants only. Class A license applicants (consumption
off premises) may skip to Section F.

37.

38.

39.

40.

41.

42.

43.

44,
45.
46.

47.

Do you plan to have live entertainment? No 0O Yes—what kind?

. Adults and children are guests at the hotel
What age range do you hope to attract to your establishment?

American

What type of food will you be serving, if any?
Breakfast 0O Brunch [ Lunch [ Dinner

Submit a sample menu if applicable. What will be included on your operational menu?
Appetizers Salads [0 Soups Sandwiches Entrees O Desserts
Pizza Full Dinners

5PM-10PM
During what hours of operation do you plan to serve food?

10PM-11PM

What hours, if any, will food service not be available?

) ; Hotel with restaurant, lounge and meeting spaces
Indicate any other product/service offered.

Will your establishment have a kitchen manager? [0 No Yes
Will you have a kitchen support staff? [0 No Yes

1
How many wait staff do you anticipate will be employed at your establishment?

During what hours do you anticipate they will be on duty? SPM-11PM

Do you plan to have hosts or hostesses seating customers? No 0O Yes




48. Do your plans call for a full-service bar? [0 No Yes
If yes, how many barstools do you anticipate having at your bar? .
How many bartenders do you anticipate having work at one time on a busy night?

49. WIill there be a kitchen facility separate fromthe bar? O No Yes

50. Will there be a separate and specific area for eating only?

O No Yes, capacity of that area >

51. What type of cooking equipment will you have?
Stove Oven Fryers Grill Microwave

52. Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products?
O No Yes

53. What percentage of payroll do you anticipate devoting to food operation salaries? 14-7%
54. If your business plan includes an advertising budget:

What percentage of your advertising budget do you anticipate will be related to food? 5%

What percentage of your advertising budget do you anticipate will be drink related? 5%

55. Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern
League or the Tavern League of Wisconsin? No [ Yes

56. Are you currently, or do you plan to become, a member of the Wisconsin Restaurant Association
or the National Restaurant Association? No 0O Yes

57. All restaurants and taverns serving alcohol must substantiate their gross receipts for food and
alcohol beverage sales broken down by percentage. New establishments estimate percentages:

24 % Alcohol 75 % Food 0 % Other

58. Do you have written records to document the percentages shown? [ No Yes
You may be required to submit documentation verifying the percentages you've indicated.

Section F—Required Contacts and Filings
59. lunderstand that liquor/beer license renewal applications are due April 15 of every year,
regardless of when license was initially granted. O No Yes

60. | understand that | am required to host an information session at least one week before the
ALRC meeting. O No Yes

61. |agree to contact the Alderperson for this location to discuss my application and to invite the
Alderperson to my information session. [0 No Yes

62. | agree to contact the Police Department District Captain for this location prior to the ALRC
meeting. O No Yes

63. | agree to contact the Alcohol Policy Coordinator prior to the ALRC meeting. O No Yes

64. | agree to contact the neighborhood association representative prior to the ALRC meeting.
O No Yes




65. | understand we must file a Special Occupational Tax return (TTB form 5630.5) before beginning
business. [phone 1-800-937-8864] [ No Yes

66. | understand a Wisconsin Seller's Permit must be applied for and issued in the same name as
that shown in section 2, above. [phone 608-266-2776] [ No Yes

67. Is the applicant indebted to any wholesaler beyond 15 days for beer or 30 days for liquor?
No 0O Yes

Section G—Information for Clerk’s Office

4 5 6 _1 0 2 9 5 3 7 7 3 0 _0 2

68. State Seller's Permit

69. Federal Employer Identification Number 82-1467025

70. Who may we contact between 8 a.m. and 4:30 p.m. regarding this license?

Susan Hibbs (for questions regarding this application)
Contact person

. shibbs@bluebonnetconsulting.com
E-mail address

972-960-0033 x 300
Phone

Liquor Consultant

71. Senpovete-aittermey, if applicable: Name

972-8960-0033 x 300
Phone

English
Preferred language

Susan Hibbs

.. shibbs@bluebonnetconsulting.com

E-mail

Read carefully before signing in front of a notary: Under penalty provided by law, the applicant states that
the above information has been truthfully completed to the best of the knowledge of the signer. Signer agrees
to operate the business according to law, and that the rights and responsibilities conferred by the license(s), if
granted, will not be assigned to another. Lack of access to any portion of licensed premises during inspection
will be deemed a refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of
this license.

Subscribed and Sworn to before me:

this 5;2 day of _Auiusst 20 17—
Pl Ut rr.NNbYLV}\INIA

N7 N

(Officer of Corporation/Member of LLC/Partner/Sole Proprietor)

i "N IARIAL SEAL

(Clerk/Notary Public) SUSAN M BURKE
Notary Public

My CommisstonExpiresAug-24;2648-

Clerk’s Office checklist for complete applications

E(Floor Plans
Lease

IS/I/ Sample Menu

O Business Plan

U, Orange sign 3 E/Background investigation form(s)
WI Seller's Permit Certificate IZ( Form for surrender of previous license
Iz((matching articles of incorporation) |2( Articles of Incorporation

EIN *Notarized Appointment of Agent
Notarized application

Written description of premises * Corporation/LLC only

Date complete application filed with Clerk’s Office
Date of ALRC meeting

Date provisional issued

Date license granted by Common Council

Date license issued License number
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O
ICE FILLING A GLASS. Q@

WINE POURING FROM A CARAFE.
BEER FLOWING FROM A DRAFT HANDLE.
A_PERFECTLY CHILLED MARTINI STREAMING
OUT OF A SHAKER.

“THE BAR QVEMENT 18
NOT ONLY THE EXCITEMENT
AND MOT, F OUR FAVORITE BAR,
IT'8 THE psu@cocxnm AND TRENDY FARE.
IT'6 ALSO ABDUT THE MOVEMENT TOWARDS
A BETTER BAR EXPERIENCE, FROM YOUR GLAGSS. ..
TO YOUR PLATE.

©< CHEERS!

O

& &
Q Pl



C%)

BOURBON

KENTUCKY
SIDECAR

Knob Creek Bourbon «

Rémy Martin VSOP « Cointreau
Orange Liqueur + Finest Call
Bar Syrup - fresh lemon

juice « 10.00

MAKER’S MARK

0LD FASH|0N5[©<

Maker's Mark Bourbon -

muddled black cherri @
Finest Call Bar Syru

a dash of Angostura Bitters « 8.00

BACK IN THE
SADDLE

@ Turkey Rye Whiskey +
nt Gay Rum + Finest Call

6@ Syrup -« fresh grapefruit

and lemon juices - 8.00

MORE BANG-ROR
YOUR BU

Jack Daniel’s see
Whiskey « muddied fresh
strawberries - Finest Call Bar
Syrup -+ fresh lemon juice - a
dash of Angostura Bitters « 8.00

THE BROWN
DERBY

Woodford Reserve Bourbon +
grapefruit juice « Finest Call
Agave Nectar + 8.00

&L
©
O

QY
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©
AVIATIO O

Hendrick's Gin « Ripest Call
Grenadine - fresh lemon
juice » 9.00

SOUTH OF
FRANCE THE WHITE LADY

Tangueray Gin « Chambord < Bombay Sapphire Gin «

Black Raspberry Liqueur « Cointreau Orange Liqueur «
Finest Call Bar Syrup « Finest Call Bar Syrup -« fresh

fresh lime juice + fresh@%@ lemon juice + 9.00

leaves « 9.00

GIN GIN FIZZ

N E ﬁ R ﬂ N | Beefeater Gin + Domaine de
A M E R | c A N 0 Canton Ginger Liqueur + Finest
Call Bar Syrup - fresh lime juice »

Tanqueray Gin « Martini ? ;
topped with ginger ale + 8.00

Sweet Vermouth « Campari »
@ d with club soda + 8.00

&
A




MEXICAN MULE

Sauza Signature Blue Silver
Tequila + agave nectar «

fresh lime juice « topped with
ginger beer - 8.00

JALISCO SUNSET

1800 Reposado Tequila «
Domaine de Canton

and pineapple juices + @
topped with Finest Call %

Pomegranate Syrup « 9.00

~ TOP MARGARITA
Patrén Silver Tequila «

reau Orange Liqueur «
ll Margarita Mix
e.and orange juices

Ginger Ligueur - orange

blueberries + 9.00

EMON FRESC
Sauza Hornitos Tequila «
Finest Call Bar Syrup - fresh
lemon juice + topped with
club soda - 8.00

S
¢

AS




>

= ‘JA..VNV‘ }

.







/Q N &w

/(>
COUTURE COSMOD STRAWBERR (5%
ABSOLUT Citron Vodka -« B A S | |_ s M <
Chambord Black Raspberry
Liqueur « Finest Call Bar
Syrup - fresh lemon juice «

blueberries + 9.00

Grey Goose VodK
Finest Call Bar Syru ¢
strawberries + fresh basil «
fresh lemon juice + 9.00

FARMERS

MARKET BLOODY MARY
Stolichnaya Vodka « Finest

I‘ E M U N A D E <CaII Bloody Mary Mix «

Ketel One Vodka « @ S lime « 700

muddled cucumber and l\

fresh strawberries « F|ne§ %

Call Bar Syrup - fresh lemor A B S [] |_ U '|' M U |_ E

Juice + a.00 ABSOLUT Vodka - fresh lime

juice « Finest Call Bar Syrup -
fresh mint leaves « topped
with ginger beer - 8.00

<
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DAIQUIRI
ROYALE

BACARDI Superior Rum +
Cointreau Orange Liqueur «
Chambord Black Raspberry
Liqueur - Finest Call Bar
Syrup - fresh lime juice « 9.00

THREE DOTS

AND A DASH
Myers's Dark Rum « Cointr

Orange Ligueur - fres
juice + honey -« allspic .0

FRESH CITRUS
RICKEY

BACARDI Superior Rum -
Ceintreau Orange Liqueur «

Call Bar Syrup - fresh
nge and lime juices «
opped with club soda - 8.00

A\

RUM

CITRUS RU
COOLER £§3
Captain Morg %Anal

Spiced Rum « intreau
Orange Liqueur « Finest Call
Bar Syrup + orange and fresh
lime juices -« topped with
lemon-lime soda « 8.00

EVIL PLEASURE

Malibu Coconut Rum «
Cointreau Orange Liqueur «
Kahlua Coffee Liqueur « Finest
Call Grenadine « pineapple
juice « 8.00

Qﬁ



Q) Q@
@f@ ITE WINE rencecmse

SPARKLING AND CHAMPAGNE  SAUVIGNON Blgi§§§§

La Marca DOC Prosecco Esk Valley
Treviso, Italy 187 ml + 14.00 Marlborough, N and + 8.00/11.50
Chandon Brut Classic Ferrari-Carano Fume Blanc
California 187 ml + 15.00 Sonoma County, California « 8.00/11.50
ROSE CHARDONNAY
Cotes de Provence Louis Bernard Canyon Road
France + 11.50/16.50 California + 7.00/10.00

Wente Vineyards Estate Grown
WHITE Z | N F A N ﬂ E L < Livermore Valley, California « 8.00/1.50
Beringer Classics @ Kendall-Jackson Vintner’s Reserve

California + 6.00/8.50 : @ California + 8.00/11.50

RIESLING

Chateau Ste. Michelle
Columbia Valley, Washington + 8.00/11.50

50 Degree
Rheingau, Germany + 7.50/10.50

PINUT RIGIO FRENCH 75

Beefeater Gin « lemon juice -
Finest Call Bar Syrup -« toppe<

with La Marca Prosecco « a:
AS










©©

Q § Available in 6 oz. and 9 oz.

PINOT NOIR

Canyon Road
California + 7.00/10.00

Meiomi
California » 8.00/1.50

MERLOT

Canyon Road
California + 7.00/10.00

Chateau St. Jean
California + 12.00/17.00 Q

SHIRAZ

Penfolds Koonunga Hill
South Australia + 10.00/14.00

S
O
QQQ

Q
RED WINE

S
a0
CABERNET <\'~GNUN

Canyon Road
California + 7.00/10.00

Beringer Founders’ Estate
California + 9.00/13.00

Louis M. Martini
Sonoma County,
California + 8.00/11.50

<:> RED SPECIALTIES

Don Miguel Gascén Malbec
Argentina + 9.00/13.00



o
BEER

DOMESTIC BOTTLES

Budweiser ¢+ 4.50
Miller Lite - 4.50
Coors Light « 4.50
Michelob Ultra « 4.50

IMPORT BOTTLES

Corona Extra ¢ 5.50
Corona Light - 5.50
Modelo Especial - 5.50
Dos Equis ¢ 5.50
Heineken - 5.50

JAMESON
IRISH SHANDY

Ja on lrish Whiskey -«
Fi all Sweet & Sour -«
d with Sprite and Bud

Q% ht + 8.00

&

&ﬁ

CRAFT BOTTLES <f§b
Samuel Adams Seaso% .00
Lagunitas IPA - 5.00

Angry Orchard Hard
Coney Island Hard Root Beer « 5.00

DRAFT

Available in 16 oz. and 23 oz.
%&:ted Cow + 6.00/7.50
uel Adams Boston Lager - 6.00/7.50

Stella Artois ¢+ 6.00/7.50

ider - 5.00

y

Blue Moon Belgian White ¢ 6.00/7.50
Bud Light - 4.50/6.00
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STREET -
INSPIRED TACOS

Served on a warm flour
tortilla « 10.95

+ Shredded Beef BBQ
with Pickled Red Onion

+ Sriracha Salmon
and Lime Vinaigrette

« Pork Carnitas

and Fresh Cilantro ©>©
One of All or All of O

MADISON WINGS

Eight jumbo chicken wings,
choice of BBQ sauce or ale and

cheese hot sauce, celery, carrots,
bu@ilk ranch, and house

ub chips. + 12.95
&

All raw or partially cooked ingredients are potentially hazardous and may cause a f‘ |;Iness

FARE
WISCONSI o

WEDGE

Crisp iceberg, applewood
smoked bacon, bleu cheese,
aged cheddar, grape tomato,
crouton, caramelized onions,
shallot dressing. - 10.95

PUB FRIES
AND DIPS

Pickle fries, natural cut french
fries, Wisconsin cheese and ale
dip, spicy buttermilk ranch. - 7.95

A

Qﬁ
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FARE

*WISCONSIN
TASTE BURGER

Grilled half pound 100%

fresh ground Angus chuck,
applewood smoked bacon,
butter grilled brioche roll,
Wisconsin cheddar cheese,
lettuce, tomato, and onion,
side of BBQ sauce. Served
with kettle chips or fries « 12.95

CUBAND

Pulled pork Cuban, %
Wisconsin Swiss chees dlll
pickle, Dijon mustard. Served
with kettle chips or fries - 12.95

ONION RINGS

py, thick-cut, beer battered
ck with a horseradish bistro

Q Ssauce - 8.95

*WIsc0N3|<§§
CHEESE GURDS

Wisconsin sq% curds, local

craft beer batterybuttermilk
ranch dipping sauce « 8.95

SMOKED
TURKEY CLUB

Smoked turkey, toasted
multi-grain bread, applewood
bacon, Wisconsin cheddar
cheese, lettuce, tomatoes, and
mayo. Served with kettle chips
or fries. « 11.95

All raw or partially cooked ingredients are potentially hazardous and may cat
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ONION RINGS







GROWLERS CRIS
FISH SANDWICH CHI
Beer battered fiedcod, = Fried cri
lettuce, tomato, cheddar,
pickle, tartar, on a brioche
bun. Served with coleslaw
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HUMMUS SOUTHWE O
AND NAAN CHICKE TA

Roasted red pepper hummus Penne pasta, gri chicken,
served with warm, buttery shrimp, peppers, onions, smoked
naan + 8.95 chipotle cream sauce -« 15.95

PIZZA

12” pizza with Parmesan and

mozzarella cheese. ©<

Additional toppings for $1;
Bacon, pepperoni, chic%
Italian sausage, olives;
artichokes, mushrooms,
peppers, onions « 11.95
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CITRUS SALMON

Lemon scented salmon,

your choice of garlic smashed
potatoes or fries, seasonal
vegetable, citrus white wine
butter sauce -« 15.95

ROASTED
HALF CHICKEN

Roasted half chicken, red sk@<

smashed potatoes or ftj
seasonal vegetable,
chicken BBQ sauce +18,95

SWEDISH
MEATBALLS

In a traditional sauce with a

berry glaze « 8.95
&

All raw or partially cooked ingredients are potentially hazardous and may cause a f
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STEAK FR

6 oz. filet, your of garlic
smashed po %’)r fries,
seasonal vegetable, black
peppercorn demi + 21.95
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SODA AND ENERGY

RED BULL
RED BULL SUGARFREE
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Complete Breakfasts

Good Starr Breakfast

oatmeal, cold cereal or housemade almond granola with
fresh berries or bananas, skim milk and your choice of

TonsT, bagel or muffin. Includes juice and coffee $9.95

*Prairieland Breakfast*

WO EGGs ANy style with crisp hash browns. Choose
bacon, ham, sausage or chicken apple sausage and ToasT,
bagel or muffin. Includes juice and coffee $11.95

Good Siart Buffer

oatmenl, cold cereal, housemade almond Granola,
yoGurT, whole and cut fresh fruit, milk, sliced cheeses
and cold curs with an assorTvEenT of breakfast breads
and pastries. Includes juice and coffee $10.9%

Prairieland Buffer

1he Good Start buffer PLUS eqggs, breakfast potatoes,
bacon, sausage, Frenchi Toast and daily specials.
Includes juice and coffee $12.95

3-£ggq Omclets

All omelers include hash browns and selection of Toast

Your Way

your choice of Three: bacon, cheddar, Tomato,
MUSHROOM, GREEN PEPPERS, ONION, sAUSAGE, Ham, chicken
Apple sausage, salsa or fresh organic spinach $11.95

*Smoked Salwon Omeler*
sautéed smoked salmon with dill cream chieese, Topped
with Tomatoes and capers  $12.95

Santa Fe Omeler

SAUSAGE, ONIONS, peEppeRs, avocado, fresh cilantro
and chieddar cheese served with a side of salsa and
SOurR crReam $12.95%

Healthy Choices

Sirloin Steak* and qus [carb-conscious]
with wild mushroom bacon hash and grilled
Tomatoes $18.9%

Mifflin St FrRench ToasT [low far]

whole wheat bread dipped in low cholesterol eggs
And crushed corn flakes. Served with fresh berries
and bananas $11.95

Fresh Fruit PIATTER [low cholesrerol]
seasonAl fruits and berries, low fat yoqurr,
low fat granola bar  $10.95

Beverages

Freshily Soueezed Orange or Grapefruir Juice  $3.95
Apple, Cranberry or Tomaro Juice $3.95
Seartle’s Best Coffeg, Decaf or Tea $3.95
Specialry Coffee or Tea $4.95

Milk, 2%, Skim or Chocolate $2.95
Cappuccino or Lame  $4.95

Espresso  $37.95

Mineral WaTerR (12 02) $2.95

-Signatures

Stuffed French Toast
Grilled classic French Toast stuffed with cinnamon
cream cheese Topped with house-made sTrawberry
sauce, Almonds and whipped cream. $12.95

Wisconsin Breakfast Skiller*
fresh hash browns sautéed with onions, GRen
peppers, bratwurst and Swiss cheese Topped with
your choice of eqgs served with Toast. $12.95

Specialties

Burrermilk Pancakes
maple syrup and whipped butter $11.95

Fresh Belgian Walfle

mAple syrup, whipped cream and sTrawberries $11.95

Eqgs Benedicr®
poached eggs, Canadian bacon and hollandaise sauce
on A Grilled English muffin - $1%.95

Swoked Salmon Bagel*
A 1oasTed bagel with smoked salmon, cream chieese,
CAPERS, TOMATOES ANd onion $10.95

Quick Scramble
ouickly scrambled eqgs, diced ham and
hash browns  $10.95

Fried EGg Sandwich
sourdough, cheddar, maple pepper bacon,
grilled Tomatoes and hash browns or fries $10.9%
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Housemade Almond Granola  $4.95

Selecrion of Cold Cereals with Milk  $3.95
with fresh fruit, add $1.95

Hort Oarmeal, Raisins, BrRown Sugar  $4.95
Fruir Flavored Low Far Yogurr  $3.95
Bowl of Fresh Cur Fruit  $5.95

Bacon or Sausage Links $4.95

Canadian Bacon or Ham  $5.95

Breakfast Poratoes  $3.95

Toast  $2.95

Shorr Stack Pancakes $5.95

Two Eqgs* $3.95

Bagel with Cream Chieese or English Muffin  $3.95
Bread Basker

fresh made muffin, mini croissant and breakfast
bread  $5.9%

*Eqgs served over-gasy, poached, sunny-side-up, o sofr-
boiled, steaks That ARe served Rare OR medium-rare and smoked
salmon may be undercooked. Consuming rRaw or undercooked
meats, poultry, smoked seafood or eGgs My iNCREASE YOUR Risk

of foodborne illness.
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