
TWO EGGS*
eggs your way / hashbrowns / toast
choice of sausage, cherrywood bacon, or ham

$12

FRESH FRUIT CUP $6

CLASSIC FRENCH TOAST 
whipped butter /  maple syrup

$12

TRIPLE STACK PANCAKE
whipped butter /  maple syrup

     $12

b r u n c h

add fresh berries to pancakes or french toast ($3)

e n h a n c e m e n t s
TWO EGGS* $5

CHERRYWOOD BACON (3) $6

SAUSAGE PATTIES (2) $5

CLASSIC HAM $5

HASHBROWNS $4

TOAST $4

ENGLISH MUFFIN $4

ASSORTED CEREAL $3

TURKEY SAUSAGE (2) $5

T H E  C L A S S  A C T  R E S T A U R A N T

B r u n c h  M e n u
parties of 8 or more are subject to 20% gratuity
parties of 8 or more will be presented one check

please alert your server of any 
allergies or dietary restrictions 

l u n c h

all  sandwiches include choice of French fr ies, 
half-house salad or cup of soup

gluten fr iendly buns and bread avai lable
substi tute a house-made red beans & r ice burger patty

YOGURT PARFAIT
vanil la yogurt /  berry compote / granola / fresh berries

$6

OAT CAKES
two oatmeal cakes / vani l la yogurt /  berry compote
granola / fresh berries

$11

CROQUE MADAME*
sunny eggs / ham / Gruyère / roasted tomato
Dijon / Mornay sauce

$15

SOUP
cup or bowl of soup du jour or seasonal soup

$6 | $9

SOUP & SALAD
cup of soup & half-house salad

$12

$7 | $11HOUSE SALAD
mixed greens / rainbow carrots /  tomato
cucumber / herb brioche croutons
Dijon vinaigrette

THE CLASS ACT BURGER*
8oz angus patty /  white cheddar
cherrywood bacon / aiol i  /  tradit ional garnish

$18

GRILLED CHEESE
sourdough / Point Reyes toma cheese
roasted tomatoes

$15

add bacon ($4) or an egg* ($3) to any sandwich

add seared salmon* ($6) or 
gri l led chicken ($5) to any salad

GREEN GODDESS SALAD
mixed greens / farro / asparagus / broccol i
fennel /  radish / sundried tomato / pepitas
Parmesan crisp / green goddess dressing

$16

KIELBASA $5

CORNED BEEF HASH*
two eggs your way / Yukon potatoes / sweet potatoes 
rutabaga / onions / peppers / corned beef /  toast

$14

COUNTRY FRIED STEAK & EGGS*
two eggs your way / shal lot pepper cream gravy 
hashbrowns

$18

BREAKFAST SANDWICH*
two eggs your way / sausage, cherrywood bacon, or
ham / white cheddar /  English muff in /  fresh fruit  cup

$12

CHORIZO & POTATO OMELETTE*
chorizo / potato / onions / cheddar 
elote corn salsa / toast

$14

mushroom / asparagus / Gruyére / spring pesto
Point Reyes toma cheese / toast

VEGGIE OMELETTE* $14

shaved r ibeye / leeks / Yukon potatoes / cheddar
toast

STEAK & POTATO OMELETTE* $14

substitute egg whites ($2)

EGGS BENEDICT*
two poached eggs / classic ham 
English muff in /  hol landaise 

$14

*consuming raw or undercooked meat, seafood or egg
products can increase your r isk of foodborne i l lness

CINNAMON ROLL
house-made cinnamon rol l  /  cream cheese icing glaze
served warm

     $6

FLATBREAD $15
maple-miso butternut squash puree / bacon
arugula / red onion / goat cheese / mozzarel la
spicy honey

CRISPY CHICKEN SANDWICH
crispy chicken breast /  special sauce 
bread & butter pickles / cabbage slaw

$16

herbed potato wedges / Dan & Debbie’s curds
duck confi t  /  Di jon demi-glace

DUCK POUTINE $16


