
Sunday Brunch 

Served Sundays 9:30 am – 4 pm 

Appetizers + Salads 

 

Mussels… 

Bloody Mary 

House Made Bloody Mary Broth, Herbs, Cream, Horseradish 

Salmon Salad 

Smoked King Salmon, Egg,  Crisp Fingerling, Butter Lettuce, Queen Creek Kalamata, Caper Dressing 

Burrata + Berry 

Cream stuffed Mozzarella, Duck Proscuitto, Strawberry, Mint, Pink Pepper Olive Oil 

Beet Salad 

Garden Beets, Seasonal Lettuces, Crow’s Dairy Chevre, Maple-Sherry Vinaigrette, Hazelnuts 

Gertrude’s Greens 

Seasonal Lettuces, Black Kale, Honey Lavender Vinaigrette, Garden Radish 

Seasonal 

Parsnip, Asparagus, Melon, Kale, Gruet Vinaigrette 

  



Signature 

 

Banana Bread French Toast 

House Baked Banana Bread, Prickly Pear Jam, Honey Crème Fraiche 

Crab + Cress 

Soft Shell Crab, Pickled Red Onion, Cilantro, Citrus, Bloody Mary Caviar 

Brussels + Breakfast 

Farm Egg, House Brioche, Apple Wood Bacon, Onion Jam, Banyuls 

Hot Mess 

Green Chile Pork, Local Egg, Az. Cheese Co. Jack, Crow’s Dairy Quark, Corn Tortilla, Cotija 

Arizona Benedict 

Poached Local Eggs, Schreiner’s Chorizo, Braised Greens, Green Mole Hollandaise, English Muffin 

Plates 

 

Steak + Eggs 

Niman Ranch Steak, Local Eggs, Garlic Chive Salsa, Romesco, Fingerling Potatoes 

Hash + Eggs 

Smoked Chicken + Sweet Potato Hash, Fried Local Eggs, Poblano Mole, Crow’s Dairy Quark 

Chicken or the Egg Frittata 

Local Eggs, House Smoked Chicken, Roasted Peppers, Pepper Jack 

Garden Frittata 

Egg White, Crow’s Dairy Feta, Spinach, Seasonal Veggie, Marinated Trumpets, Roasted Tomato 

Gertrude’s American Breakfast 

2 Hickman’s Eggs, Bacon or Sausage, Fingerling Potato, Toast 

  



 

Sides + Such 

 

Yogurt + Granola 

Dreamsicle Yogurt + Gertrude’s House Made Granola, Seasonal Fruit 

Seasonal Pastry 

Coffee Cake  or House Made Sticky Bun 

Bacon 

Sausage 

Schreiner’s Chorizo 

Local Egg 

Fingerling Potatoes 

Fruit 

Seasons Best Offering 

Toast 

Whole Grain, French White 

  



 

  

Sandwiches + Burgers + Tacos 

 

Farmer Sandwich 

Seasonal Veggies, Chevre Mousse, Farrotto, Hard Egg, Cress, Ciabatta 

3 Napkin Smoked Swine Sandwich 

Marinated Smoked Pork, Az. Cheese Co. Jack, Cilantro, Pickled Apple, QCOM Sherry Vinaigrette, Red Chile 

Drown, Ciabatta 

Chicken Sandwich 

Achiote Citrus Marinated Chicken Breast, Apple Wood Bacon, Avocado, Az. Cheese Co. Pepper Jack, Jicama 

Slaw, Brioche Bun 

Niman Ranch Burger 

Natural Niman Ranch Beef, Russian Dressing, Smoked Cheddar, Butter Lettuce, Sesame Bun 

Bleu Niman Burger 

Farmstead Point Reyes Bleu Cheese, Bacon, Pickled Red Onion, Cress, Tomato, Brioche Bun 

Tacos 

Spice Rubbed Slow Roasted Pork Belly or Marinated Grilled Mahi Mahi, Napa Cabbage, Jalapeno Glaze, 

Avocado, Cilantro, Tomatillo Relish, Local Tortilla, Tepary Beans 

 


