SMALL PLATES

FRENCH ONION SOUP 10

Sherry, brioche cro(iton, gruyére, provolone

PASTRY BASKET 12

Assorted breakfast pastries

CRISPY WISCONSIN CHEESE CURDS 12
Chipotle aioli

SMOKED SALMON AVOCADO TOAST 14

Poached egg, scallions, jalapefo,
almonds, red onion

SHORT RIB FLATBREAD 14

Grilled onion, avocado, roasted garlic, gruyére

SHRIMP COCKTAIL 19

Cocktail sauce, fresh horseradish

EGGS

*TWO CAGE FREE EGGS ANY STYLE 13

Breakfast potato, bacon, ham, or sausage

HAM & CHEESE OMELET 13
Aged cheddar, roasted tomato, grilled onion,
breakfast potato

*HUEVOS RANCHEROS 14
Tortillas, peppers, onions, charred corn,
black beans, roasted tomato salsa, cilantro,
sour cream, fried egg

*FARMER’S SKILLET 15
Eggs scrambled, sausage, bacon, ham, potato,
mushrooms, peppers, Swiss cheese

*EGGS BENEDICT 16

English muffin, rosemary ham, poached eggs,
hollandaise, breakfast potato

*CRAB CAKE BENEDICT 18

English muffin, crab cakes, poached eggs,
hollandaise, breakfast potato

HAWTHORN SUNDAY BRUNCH MENU

Served 10am-2pm

LARGE PLATES

HAWTHORN SIGNATURE
PANCAKES 13

Ask your server about this week's feature

HAWTHORN CLUB 15
Grilled chicken breast, provolone,
crispy prosciutto, avocado aioli,
lettuce, tomato, sourdough bread

*HAWTHORN BURGER 15

Aged cheddar, butter pickle, crispy onion,
lettuce, tomato, Brioche bun

HAWTHORN CHOP SALAD 16
Chopped romain, grilled chicken, avocado,
cucumber, tomato, bacon, hardboiled egg,

shaved parmesan, balsamic vinaigrette

ROASTED SALMON SALAD 19
Tomatoes, chickpeas, feta, mint,
roasted peppers, romaine,
lemon vinaigrette

SHRIMP CAESAR SALAD 19

Baby romaine, garlic croltons, parmesan,
house made dressing

STEAK FRITES 20

Angus New York, béarnaise, french fries

SWEETS

HAWTHORN CHEESECAKE 7

CHOCOLATE MOUSSE DOME 7

Caramel creme brulée, almond cake, caramel sauce

CRODOS 9

Croissant-doughnut pastry

WARM BEIGNETS 12

Nutella, berry compote, apple cinnamon

LIBATIONS

MIMOSA 9
Sparkling Wine & Orange Juice

BLOODY MARY 9

SIGNATURE BELVEDERE
BLOODY MARY 12

SPA ELIXIR 14
Aviation Gin, St. Germain Elderflower Liqueur,
muddled cucumber, fresh lime juice

PINEAPPLE & JALAPENO MEZCALITA 14
Mina Real Mezcal, Casadores Tequila, pineapple,
jalapefio, agave syrup, fresh lime juice

SPARKLING APPLE CIDER SANGRIA 14
White wine, peach liquor, Fireball, fresh apple,
cinnamon, sparkling apple cider

IRISH COFFEE 14
Jameson Irish Whiskey, Baileys Irish Cream,
espresso, whipped cream

BARREL AGED MANHATTAN 16

Wild Turkey Bourbon 101, Antica Carpano Sweet
Vermouth, Old Fashioned Bitters, Filthy Cherry

SPICE MARKET OLD FASHIONED 16
Knob Creek Bourbon, spiced maple syrup,
Moroccan bitters

BOTTOMLESS COCKTAILS 18
Bloody Mary, Mimosa, Bellini

HONEY GINGER MULE 36
13 oz., “to share or not”, served in a porthole infuser
Belvedere Ginger Zest Vodka, honeycomb,
fresh ginger, rosemary, grapefruit,
Fever Tree Club Soda

Ask your server how we can make your regular order gluten free.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illnesses, especially if you have certain medical conditions

JUICES & SMOOTHIES

CLEANSING CARROT JUICE 7

Carrot, apple, lemon, ginger

REVITALIZING BLEND JUICE 7
Apple, kale, lemon, ginger, parsley

NOURISH POTION SMOOTHIE 3

Apple, raspberry, strawberry, yogurt,
banana, chia seed, coconut water

RECHARGE REMEDY SMOOTHIE 3
Pineapple, apple, banana,
yogurt, coconut water

BEER

ON TAP

Bud Light 6

Pyramid Hefe 7
Lagunitas IPA 7
Modelo 7

Bad Beat Amber Ale 7
Peroni 7

BOTTLED SELECTION

Fat Tire 6

Corona 6

Heineken 6

Stella Artois 6

Newcastle 6

Guinness 6

Deschutes Fresh Squeezed IPA 7

Angry Orchard, Hard Cider, Crisp Apple 7

BRUNCH BUFFET

Served every Sunday from 10am-2pm

Offering hot and cold traditional breakfast
items with a carving station, smoked fish
and a selection of house-made desserts.

29.99




