
FRENCH TOAST OR 
SCRAMBLED EGGS 
inc ludes e i ther applewood smoked 
bacon or i ta l ian sausage patty,
and a choice of  yukon gold potatoes or 
fresh fru i t

CHEDDAR CHEESE BISCUITS & GRAVY 
house made buttermi lk cheddar & chive b iscui ts  and sausage gravy

AVOCADO TOAST 
f resh avocado, fr ied eggs , cherr y tomato, ch i l i  f l akes , micro greens , toasted br ioche  

FRENCH TOAST 
house made cha l lah bread, fresh berr ies , vani l la  cream, maple syrup

HOUSE CURED PANCETTA SCRAMBLE 
eggs , roasted red peppers , red onion, font ina cheese , yukon gold potatoes

SAUSAGE & EGGS 
i ta l ian sausage , aged cheddar cheese , fr ied eggs , tomato hol landa ise sauce , roasted 
yukon gold potatoes

CLASSIC EGGS BENEDICT 
canadian bacon, eng l i sh muf f in , poached eggs , hol landaise sauce ,
roasted yukon gold potatoes

CAPRESE BENEDICT 
heir loom tomatoes , burrata cheese , poached eggs , hol landaise sauce ,
eng l i sh muf f in , roasted yukon gold potatoes

SALMON BENEDICT 
smoked sa lmon, red onion, capers , poached eggs , hol landaise sauce , eng l i sh muf f in ,
roasted yukon gold potatoes

LOBSTER BENEDICT 
butter poached lobster, poached eggs , hol landaise sauce , eng l i sh muf f in ,
roasted yukon gold potatoes

BLT 
applewood smoked bacon, scrambled egg , arugula , tomato jam, sweet ch i l i  a io l i , 
c iabatta rol l , f r ies  

CHICKEN FRIED STEAK & EGGS 
house made buttermi lk cheddar & chive b iscui t , house made sausage gravy

FABIAN’S BRUNCH PLATE 
two eggs your way with applewood smoked bacon or house made i ta l ian sausage patty, 
a  choice of  toast  or eng l i sh muf f in , and a choice of  roasted yukon gold potatoes or 
seasonal  fru i t

CHICKEN CAESAR SALAD 
roasted chicken breast , romaine lettuce , shaved parmesan, buttered croutons ,
hard cooked egg , gar l ic  anchovy dress ing

CHIOGGIA HEIRLOOM BEET 
pt . reyes b lue cheese , arugula , avocado, shaved fennel , sherr y v ina igrette

7/15/17

MIMOSA 
sparkl ing wine with a choice of
orange ju ice or cranberr y ju ice

g lass  — 7 /  bottomless  — 13
bot tomless  ava i lab le  unt i l  1 :30

execut ive chef  tom patterson

W E E K E N D  B R U N C H

APPLEWOOD SMOKED BACON 
HOUSE MADE ITALIAN SAUSAGE PATTY 
ROASTED YUKON GOLD POTATOES 
BISCUIT, BRIOCHE TOAST, OR ENGLISH MUFFIN 
TWO EGGS YOUR WAY 
SEASONAL FRUIT

11755 fair oaks blvd. — fair oaks, ca — 95628 — (916) 536 - 9891
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M O R N I N G  L I B AT I O N S

S I D E SC H I L D R E N  
(under 12)

B R U N C H

CHEF TOM’S BLOODY MARY 
vodka, tomato ju ice , bas i l , ca labr ian 

chi l i , horseradish , d i jon mustard, 
l ime ju ice , smoked sea sa l t  — 11

… add a 5 oz. auburn alehouse
gold country pilsner beer back — 2
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single check for parties of six or more.  split charge $3.
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