
MOCKINGBIRD BISTRO BRUNCH 
 

AWAKE 
 

    Mimosa   5      Classic Bloody Mary   8      Bellini   6          Brandy Alexander   9       
Espresso Martini  8 

 
STARTERS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MAINS 
 

Applewood Smoked Salmon 
toasted bagel, green olive/caper cream cheese, shaved red onions, caperberries 

16 
 

Pain Perdu 
brioche French toast, cinnamon apple compote and grade A maple syrup 

12 
 

Mockingbird Bistro Benedict 
two poached eggs with spinach, lump crab meat & tomato hollandaise on grilled sourdough 

16 
            

“Bacon” and Eggs 
house brined pork chop, scrambled farm eggs and smoky grits 

21 
 

Spanish Frittata 
 chorizo, potato and organic spinach topped with spicy tobacco onion rings 

14 
                                     

Mussels Frites 
black mussels, andouille sausage, garlic, shallots, tomatoes and white wine 

21 
 

Mountain Trout 
pan seared with haricot verts, parsley potatoes and caper lemon sauce 

23 
 

Rare Grilled Tuna 
three pepper sofrito, horseradish potato puree & red wine reduction 

26 
 

Chopped Chicken Cobb 
corn, avocado, egg, tomato, applewood smoked bacon, buttermilk blue cheese dressing 

21 
 

Croque Madame 
sandwich of Black Forest ham, gruyere cheese and mornay sauce 

on rustic bread topped with fried farm egg, served with pommes frites 
16 

 
American Kobe Burger 

Slow Dough onion bun, white cheddar cheese, traditional garniture and frites 
16 

                
 20% gratuity added to parties of 6 or more / $4 split charge / 2 credit cards per table please 

Fresh Fruit Parfait 
market fruits and berries 

vanilla yogurt and toasted granola 
10 

 
 

Soup du Jour 
soup of the winter season 

8   
 
 

Onion Soup 
slow roasted 1015 onions 

gruyere crostini 
8 
 

White Truffle Parmesan Frites 
spicy harissa mayonnaise 

9 

Calamari 
quick fried with two dipping sauces:  
remoulade and sweet and spicy glaze 

12 
 

Lobster Risotto 
carnaroli riso with lobster 

roasted tomato, fresh basil and citrus glaze 
16 

 
Roasted Beets 

arugula, candied walnuts 
Texas goat cheese, basil oil 

balsamic vinegar 
14 

 
Bistro Caesar Salad 

romaine leaves, sweet pepper bruschetta 
truffled potato / parmesan croutons 

12 


