
All menu items are subject to change according to seasonality and availability. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Before placing your order, please 

inform your server if anyone in your party has a food allergy. 
 

Gratuity will be added automatically to parties of 6 and larger.  We are happy to split checks evenly between up to 4 cards. 

 

 
  
 

 

Mother’s Day Brunch 
AVAILABLE MAY 12, 10 A.M. – 3:30 P.M. 

 
MOTHER’S MIMOSA BOARD  38 

strawberries, blackberries, mango, kiwi, grapefruit, classic waffle, buckwheat honey sauce & housemade berry 
compote, strawberry rhubarb crumble, 2 lemon posset cups, two mimosas (orange/grapefruit) 

Each board is enough for two with one drink each. 
 

BLOODY MARY BOARD  42 
celery, jalapeno stuffed olives, cherry tomatoes, marinated artichoke hearts, house pickled shishito peppers, two 

bacon-wrapped shrimp, serrano ham, haloumi, lemon wedge, aleppo aioli, two bloody marys, 
Each board is enough for two with one drink each. 

 

CLASSIC WAFFLES  14 
macerated strawberries, whipped cream, maple syrup 

CHALLAH FRENCH TOAST  15 
applewood smoked bacon, maple syrup 

 

TURKISH EGGS   15 
two soft poached eggs, creamy garlic yogurt, confit cherry tomatoes, dill, chili oil, house pita 

 

MAMA’S OMELET  MP 
lobster, cherry tomatoes, melted leeks, dill creme fraiche, house salad or breakfast potatoes 

 

CHESAPEAKE BENEDICT  24 
poached eggs over roasted asparagus, two mini crab cakes & an english muffin, hollandaise,  
house salad or breakfast potatoes 

 

SPRING QUICHE  15 
local asparagus, oyster mushrooms, gruyere, spring onion, house salad 

 

SOFT SHELL CRAB BLT  MP 
cornmeal dusted pan-fried soft shell, house tartar sauce, brioche bun, applewood bacon, 
local tomato, red butter lettuce 

 

CROQUE MAMAN  18 
country boule, cured ham, gruyere, sunny side up duck egg, bechamel, side house salad 

 

TUNA SALAD NICOISE  23 
seared rare yellowfin tuna, new potatoes, local asparagus, hard-boiled egg, cherry tomatoes,  
nicoise olives over spicy mixed greens, dijon lemon vinaigrette 

 

COUNTRY BOULE CROSTINI  14 
whipped ricotta, avocado, blueberries, pomegranate, fresh figs, microgreens, evoo, petite green salad 

 

STEAK & EGGS  26 
2 eggs any style, 4 oz beef tenderloin, roasted asparagus, toasted baguette, breakfast potatoes  
or house salad 
 

AMISH FARM EGGS BENEDICT  15 
 english muffin, capicola ham, hollandaise, breakfast potatoes or house salad 

 

AVOCADO TOAST  16 
toasted challah, avocado, house-cured gravlax, sunny side up duck egg, microgreens,  
breakfast potatoes or house salad 

 

HUEVOS RANCHEROS  15 
house fried tortillas, salsa ranchera, black beans, sunny side up egg, avocado, parmesan 

 



All menu items are subject to change according to seasonality and availability. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. Before placing your order, please 

inform your server if anyone in your party has a food allergy. 
 

Gratuity will be added automatically to parties of 6 and larger.  We are happy to split checks evenly between up to 4 cards. 

 

 

 

 

BAGEL 3 

butter & jam, cream cheese or peanut butter 
add tomato +1, tomato & onion + 1.25 

FRESH FRUIT 5 

APPLEWOOD SMOKED BACON (3 SLICES)  4 

BREAKFAST POTATOES  4 

ONE SIDE EGG 2  
add cheese or topping +.50 

HOUSE SALAD 5 

WILTED FRESH GREENS 5 

EXTRA GRAVLAX 5 

  

QUARTERMAINE COFFEE 3 
regular or decaf   
POT OF TEA 3.50 

EXTRA TEA BAG 1 
ESPRESSO 3 
DOUBLE ESPRESSO 4.50 
TRIPLE ESPRESSO 6 
CAFÉ AU LAIT 5 
CAPPUCCINO 5.50 
CAFE LATTE 5.75 
CARAMEL MACCHIATO | CAFÉ MOCHA  6 
HOT CHOCOLATE house whipped cream 5 

MAINE ROOT, REGULAR SODAS, ICED TEA 3.50 

JUICES (12 OZ) 4 

SAN PELLEGRINO SPARKLING WATER 4/8 

ARNOLD PALMER 3.50 

MAINE ROOT LEMONADE  3.50 

MILK NON-DAIRY MILK, CHOCOLATE MILK  4 

ROOT BEER FLOAT, BLUEBERRYSICLE,  6 
ICE CREAM SODA 
great falls vanilla ice cream topped with your soda 
of choice

{free refill on regular coffee and soda only} 
 
 

MIMOSAS 9 
orange, grapefruit, cranberry, blueberry

 

 

STRAWBERRY SHORTCAKE 10 

local strawberries, grand marnier whipped cream 

 

VANILLA BEAN CHEESECAKE 9 

blackberry coulis, mint 
 

CHOCOLATE MOUSSE 8 

hazelnut brittle, whipped cream 

 

KEY LIME PIE 8 

whipped cream, berry compote 

 

PEANUT BUTTER PIE 10 

vanilla bean ice cream, oreo crust, chocolate ganache 

 

 Chef Jerry Hollinger and the entire Daily Dish Family 


