
Brunch at Monti’s

Paul’s Quiche of the Day
or

Farm Egg Frittata of the Day
A.Q.

Grandpa Ray’s Biscuits & Gravy, 
Sunnyside Egg $8.5

Zakiah’s Corned Beef & Sweet Potato Hash, 
Poached Eggs $11

Hangar Steak & Eggs, 
Salsa Verde, Crispy Potatoes  $18

Orange Scented French Toast, Minted Berries 
& Vanilla Bean Crème Fraîche $11

  Fried Egg BLT, Two Fried Eggs, Avocado, Tomato, 
Bacon, Arugula $12

House Smoked Salmon, Tortilla Española,
Arugula, Capers & Crème Fraîche $12

Prosciutto & Egg Pizza with Local Asparagus $14

Not Your Classic Eggs Benedict Tomato Confit, 
Sautéed Spinach, Apple Wood Smoked Bacon  $13

Sides $4
Crispy Potato Homefries 

with Smoked Paprika

Buttermilk Biscuits
Gipsons Golden Honey

Applewood Smoked Bacon
Side O’ Eggs

Paul’s Breakfast Sausage



Monti’s Specialty Cocktails
The Classic 

Borgo Magredo Prosecco, 
OJ  $8.5

The “Bro”mosa 
Pabst Blue Ribbon, 
Smirnoff, OJ  $8.5

Broken Blender
Ciroc Coconut Vodka, pineapple and oj, 

on the rocks  $9.

Lavender Lemonade 
Ketel One Citroen Vodka, Crème de Violette,

lemon & lavender  $9.5

Twist of Fate 
Roederer Estate Brut, Elderflower liqueur,

Gordons gin  $9.

Peppar Mary 
Absolut Peppar, housemade bloody

 mary mix, celery  $8.5

Tangled Up In Blue   
Stoli Blueberi Vodka, fresh blueberry purée, 

lemon and sprite  $9.

Pomegranate Fizz 
Pama liqueur, fresh lemon,

finished with Roederer Estate Brut  $9.

Red Rickey
Gordon’s Gin, Bundaberg Ginger Beer, 

fresh lime & pomegranate  $9.
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