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Weekend Brunch Specials
Cranberry Bread Pudding Platter $13.95

A large serving of our house-made cranberry
bread pudding served with whipped cream,
two eggs your way, two slices of bacon,

Swiss cheese and sliced tomatoes
Food Fanatic’s Savory French Toast $14.95
We bring our popular French Toast to the

next level with pillowy brioche slices topped
with fresh goat cheese and a sweet and sour
mango chutney to make a sweet and savory
French Toast. Served with a side of whipped

cream
Cinnamon Roll French Toast Platter $16.95
House-made cinnamon rolls pressed with

our delicious French toast batter and topped
with whipped cream. Served with two eggs
your way, choice of meat, slices of Swiss

cheese and tomato
Sausage Strata Platter $16.95

A large slice of casserole made with sausage,
mixed cheese, bread, and eggs. Topped with
house-made bechamel, and served on a
platter with two eggs your way, side of
bacon, Swiss cheese, and tomatoes

Pork Belly Calzone $22.00
House-made calzone stuffed with marinara

sauce, ricotta, Pork belly, bacon, and
mozzarella

Crab Cake Benedict $17.95
Crab cake made with lump crab,

breadcrumbs, corn, and grain mustard
served on a freshly baked croissant
topped with two poached eggs and

hollandaise sauce

Harvest Hash $14.95
A bed of oven-roasted hash made of brussels
sprouts, sweet potatoes, red potatoes, green
apples and onion. Topped with two eggs over
easy, goat cheese, and mixed berry compote

Croque Monsieur $14.95
Ham and Swiss cheese sandwiched between
two pieces of buttered chef’s bread, topped
with Bechamel sauce and melted mozzarella
cheese. Served with garlic roasted potatoes

Happy Breakfast Pizza $15.95
Gruyere, bacon, spinach, scramble eggs and
mozzarella cheese on our fresh wood-oven

crust
Hashbrown Benedict $13.95

Two hashbrown cakes each topped with a
sausage patty and poached egg topped with

hollandaise sauce
Blackened Mahi Benedict $14.95

A 3oz serving of Mahi Mahi, coated in
blackening seasoning and pan seared.

Served over a fluffy croissant and topped
with two poached eggs and Mango Chutney

Split Crepe Combo $14.95
Two crepes topped with fresh house-made
compote: one topped with mango chutney
and the other topped with mixed berry
compote. Served two eggs your way and

bacon
Carnitas Omelet $13.95

House made traditional Mexican carnitas,
goat cheese, salsa verde and avocado folded
into a fluffy three egg omelet, served with

your choice of toast or croissant

Check out these additional items Offered:
Lattes & Cocktails

See Cocktail Menu for Complete List

FFK Signature Tito’s Bloody Mary,
Kicking Bloody Maria

Mimosas & Mimosa Flights
Spiked Peppermint Hot Chocolate

Whipped Chai
Strawberries & Cream Latte

Truffle Latte
Cupid’s Cappuccino

Rose Kissed White Mocha
Pink Marshmallow Cappuccino

Bonfire Hot Chocolate
Strawberry Chai Latte


