SUNDAY BRUNCH

SIGNATURE BRUNCH

TO START

MusHRoOM CAPRESE 15
mozzarella | basil | tomato |

cremini mushrooms | balsamic glaze

| pesto

BANANA CROISSANT 8
banana croissant | powdered sugar
| chocolate sauce

HoNey & GoAaTt CHEESeE DiP 19
whipped honey 2 Kids Goat Farm

goat cheese | candied bacon |

warm pita chips

FrRiIED BRUSSEL SPROUTS 16

thai chili sauce | crispy pork belly |
black garlic aioli | togarashi

CINNAMON MONKEY BREAD 15
caramel icing

BeELLA LUNA GREENS 19
fresh escarole | hot cherry peppers

| prosciutto | onions | parmesan |
Italian bread crumbs

FRESH SALADS

Fic & ProsciutTOo SALAD 17
spring mix | fresh figs | toasted pine
nuts | shaved parmigiano reggiano |
thin sliced prosciutto | fig vinaigrette

CRABCAKE SALAD 21

crabcakes | arugula | sliced apples
| honey maple walnuts | sherry
dijon vinaigrette

CLAssic CAESAR 14

romaine lettuce | baked garlic
croutons | shredded parmesan
cheese | house made Caesar

Salad Add-ons
Grilled Chicken | 6
Grilled Shrimp | 10

Salmon | 16
Crabcakes | 8

JUST FOR KIDS

FRENCH ToAST 9
fresh fruit or smashbrowns

2 EcGs ANY STYLE 7
fresh fruit or smashbrowns

BRIAN'S
LANDING

JAMESVILLE, NY

thoroughly cooked.

BREAKFAST SKILLET 19
smashbrowns |breakfast sausage |
bacon | caramelized onions | bell
peppers | cheddar cheese | 2 eggs
your way

SHRIMP & GRITS 21

butter poached tiger shrimp |
chorizo | grits | beer cheese sauce

S'MORES FRENCH ToOAST 19

nuttella stuffed french toast |
toasted marshmallows | graham
cracker crumbs | chocolate sauce |
whipped cream | maple syrup

STeak & EGas 26

princess cut prime rib |your choice 2
eggs | smashbrowns | hollandaise

STEAK & GREENS BURRITO 21

shaved prime rib | Bella Luna greens
| scrambled eggs | mozzarella |
grilled flour tortilla | served with
smashbrowns or fresh fruit

HANDHELDS

JAMBURGER 18
two patties| bacon jam| fried egg|
cheddar cheese| english muffin |
fresh fruit or smash browns

Sub GF Roll + $1.50
LoBsTER RoLL 28

warm lobster| drawn butter |
toasted brioche roll| lemon

AprpLE BLT 18

lettuce| tomato | granny smith
apples | homemade thick cut hot
honey bacon | cranberry aioli

Sub GF Roll + $1.50

BEVERAGES

Fresh Brewed Coffee
Cold Brew Coffee
Espresso

Hot Tea / Iced Tea
Hot Chocolate
Assorted Fruit Juices
Fountain Beverage

Potato CAKE BENNY

goat cheese scallion potato cake |
poached egg | paprika hollandaise
Choose From Below
{ With Crispy Pork Belly $19}
{ With Guacamole $19}
{ With Lobster $28}
{ With Crabcakes $24}

CAPRESE Avocapo ToAST 16

toasted sourdough | sliced avocado
| cherry tomatoes | mozzarella |
basil | balsamic glaze

{ Add egg of your choice +$1.50}

SHORT RiB HAsH & EGgs 19
braised short ribs | smashbrowns

| charred poblano | caramelized
onion | 2 eggs

BREAKFAST Pizza 17

flatbread crust| sausage & bacon
gravy| eggs| mozzarella cheese|
scallions

SMASHBURGER 18

two patties | american cheese |
shredded lettuce | onion | roasted
garlic aioli | house pickles

Sub GF Roll + $1.50

SIDES

Smashbrowns

I Egg

Slab Bacon
Fresh Fruit
Sourdough Toast
Poached Egg

*For the Health and Safety of Our Esteemed Guests: p/ease inform your server of any food allergies | consumption of raw or undercooked foods of
animal origin will increase your risk of food borne illness | guests who are especially vulnerable to food borne illness should only eat food from animals



BRUNCH BEVERAGES

- MIMOSAS

MiMosA FLIGHT (Pick 4)

Classic - champagne & OJ

Sunset - champagne, OJ, & grenadine
Pineapple - champagne & pineapple juice
Peach Bellini - champagne & peach purée

Tom Hanks - champagne, Coca-Cola & Lime

Italicus - champagne, italian citrus liqueur, lemon

Spiced Pear - champagne, pear nectar, spiced pear liqueur
Apple Cider - champagne, apple cider, cinnamon sugar rim
Tart Cherry - champagne, tart cherry juice

EsPREsso MARTINI FLIGHT

Classic - Creamy - Pumpkin - Brown Sugar Cinnamon

\L

Cotton Candy Grape - white grape juice, champagne & cotton candy

N

BOTTLED BEER

Labatt Blue
Labatt Blue Light
Coors Light
Michelob Ultra
Miller Light
Corona Extra
Corona Premier
Yuengling
Heineken
Peroni
Stella Artois
High Noon Pineapple

choose from our 8 on-tap selections
ask your server for our current craft selections

including New York State brews

Fall 2024

SIGNATURE COCKTAILS

BuiLb YourR OwN BLooby MARY

Choose from an assortment of add-ins | ask your server for an
order pad

THis LitTLE PiGGY

Smoked maple bourbon | vermouth | black walnut bitters |
candied bacon

THERE'S NO X IN ESPRESSO

Fresh brewed espresso | pumkin spice vodka | pumpkin cream
liqueur | nutmeg

OH MY GOURD

1911 cold brew coffee | pumpkin spice vodka | pumpkin caramel
cold foam

AutumMN's Up SPRITZ

Prosecco | spiced pear liqueur | club soda | apple cider

Take OFF, BiscoFF

Hot cocoa | cookie butter syrup | brown sugar cinnamon cream
liqueur | whip cream | biscoff cookie crumbs

SqQUEEZE THE DAy

Fresh squeezed OJ | whipped cream vodka | vanilla cream cold foam

IrRisH COFFEE

Fresh brewed coffee | Irish whiskey | brown sugar | whipped cream

EYE OPENER

Espresso | 1911 cold brew vodka | Baileys espresso cream |
whipped cream

ManN Mosa

Orange vodka | champagne | orange juice

L%O C ét.a l/é. ( zero prog[;ocgaz’g )

SpriITZ 9
zero proof champagne, pear & rosemary simple syrup,
club soda

ArpLE Pre MULE 8
apple cider, ginger beer, cinnamon

SpiICED PEAR MARGARITA 8
zero proof tequila, pear nectar, lemon & lime, cinnamon
sugar rim

ORCHARD PALMER 8
lemonade, apple cider

Dirry CHERRY COLA 8
tart cherry juice, orgeat, coca cola

Basic B 9

fresh brewed espresso, zero proof coffee liqueur,
pumpkin spice, cream



