
eggs & more
steak & eggs	 32
7oz bavette, crispy potatoes, two eggs any style

smoked salmon benedict	 26
english muffin, brown butter hollandaise, 
crispy potatoes

healthy omelette	 22
egg white, avocado, spinach, goat cheese,  side salad

the rosevale omelette	 24
roasted mushrooms, bacon, onion, gruyere, 
truffle sauce, crispy potatoes

empire state breakfast	 22
two eggs any style, thick cut bacon or chicken apple 
sausage, crispy potatoes, toast

hot honey chicken & waffle / 24
buttermilk waffle, crispy chicken, 

fried egg, bacon

breakfast sandwich	 22
fried egg, crispy onion, bacon, avocado, tabasco mayo, 
crispy potato

bananas foster french toast	 22
thick sliced pain de mie, caramelized banana, candied 
peacans, rum caramel, spiced whipped cream 
add a scoop of vanilla gelato +6

for the table

warm double cinnamon roll / 14
sweet icing drizzle  

add a shot of whiskey on top +6

lox tower	 62
orwasher’s bagels, smoked salmon, chive cream 
cheese, onion, tomato, capers

buttermilk pancakes	 32
cultured butter, warm maple syrup + assorted toppings  
to make them your own

pastry basket	 20
an assortment of mini danish and croissants salads

caesar	 18
baby gem lettuce, parmesan, house croutons
add chicken +10, shrimp +12

baby greens	 16
mixed lettuce, herbs, sherry vinaigrette

toast & tartines
bagel & lox	 20
everything bagel, smoked salmon, 
chive cream cheese, onion, tomato, capers

avocado toast	 18
multigrain toast, cucumber, olive, tomato, feta

ricotta	 15
country bread, marinated strawberry, saba, fresh mint

almond butter and bananas	 16
7-grain toast, local honey 

entrées
the rosevale burger	 29
brisket blend, gruyere, mushroom, french fries 
add an egg +3

gnocchi	 28
spicy vodka sauce, parmigiano, burrata

cauliflower steak	 18
hummus, black olives, extra virgin, pomegranate

wagyu hash	 32
chili-garlic marinated wagyu skirt steak, 
crispy potatoes, scallions, sesame, soy, sunny side egg

sides
thick cut bacon / 9

turkey sausage / 9

crispy potatoes / 8

mixed berries / 8

toast & jam / 5

WEEKEND BRUNCH

@rosevalekitchen



juices orange 
8

wine by the glass
sparkling	
prosecco brut val d'oca d.o.c, italy	  16 / 65

brut rosé faire la fete cremant de limoux, franc 	 20 / 90

champagne lanson pere & fils, reims, france mv 	 28 / 125

champagne moet & chandon brut imperial 	 40 / 190

white & rosé	
sauvignon blanc infamous goose, new zealand, 2021 	 25 / 125

baby sancerre paul buisse touraine, loire valley, 2022 	 18 / 75

chenin blanc raats "old vine" original, south africa, 202 	 16 / 65

chardonnay force & grace chardonnay, carneros, california, 2022	 25 / 125

rosé la fete du rosé st. tropez, france, mv 	 20 / 90

red	
cabernet sauvignon gramercy cellars lower east, washington, 2017 	 25 / 125

cabernet sauvignon bonanza #7, california, mv 	 20 / 95

malbec grand terrazas, mendoza, argentina, 2019 	 30 / 145

pinot noir elouan oregon, oregon, 2021 	 20 / 100

cab franc, natural (chilled) sebastien david hurluberlu, loire valley, 2021 	 18 / 75

specialty cocktails
lychee cosmo� 24
american harvest vodka, ketel one grapefruit rose, lychee, lime, 
cranberry

vip espresso martini� 24
diplomatico reserve exclusive rum, borghetti café, espresso, licor 43

¡no mames, güey!� 23
exotico tequila, dos hombres mezcal, roasted pineapple spirit, blood 
orange, mango-chili-lime, agave, elote, sexy salt

second breakfast old fashioned� 22
bubba’s secret stills whiskey, coffee, maple, pancakes, bacon

jungle cruise� 22
tanqueray sevilla orange gin, campari, pineapple, lemon, coconut, 
prosecco

aperol spritz� 21
aperol, prosecco, fever tree soda water, orange

secret garden sangria� 18
seasonal

BOOZY 
BRUNCH 

$38
unlimited mimosas, 
bellinis, or sangria 

for 1.5 hours
order by 2:30pm to enjoy the full experience

grapefruit 
7

apple 
7

consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness
service charge of 20% included for parties of 4 and above

prosecco playhouse $65
a sparkling brunch experience for two

enjoy unlimited tableside prosecco bottles and three seasonal mixers –  
peach nectar rosé, blood orange juice and passionfruit agave. finish with 
a playhouse of colorful garnishes to make each sip your own. 


