
Elixir
“An elixir is a sweet flavored liquid (usually containing alcohol)

used in compounding medicines to be taken orally and intended to 
cure one’s ills.  Elixirs are often made from vodka.” WIKIPEDIA

Our elixir contains New Deal vodka muddled with 
cucumber & lemon and mixed with Monavie’s blend of 

Acai berry & 19 other fruits high in antioxidants.
Drink up and enjoy a hungover free afternoon.

$10

BRUNCH

Stumptown Coffee					       2.5
Foxfire French Press Tea					       2.5
      China Breakfast, Earl Grey, Jasmine,
      Harmony (herbal blend), Yerba Mate
Monavie’s Acai Blend (2 ounces)					        4
Fresh Squeezed Orange Juice or Grapefruit Juice	           sm 4  / lg 6
Housemade Lemonade or Iced Tea				       4
     Marionberry, Peach or Apricot
Italian Soda					        4
      Raspberry or Vanilla
Ginger Brew					        4
Thomas Kemper Root Beer					        3
Perrier					        3

*Well, you know....a lot.  And only to be had with brunch... (please).

 To Drink.
Allota Mimosa*	 10
Or just one... $6  

Bellini	 6
Peach puree & Champagne 

Bloody Mary	 7
Housemade and spicy. Or very spicy. You choose.

Bloody Mick	 7
Same as a Bloody Mary, only with a bacon salt rim, a drizzle of
Worcestershire & a steak garnish. Yum.

Flying Gin Fizz	 8
Aviation gin, egg white, lemon, sugar & cream. Shaken hard &
served on the rocks. 

Concierge	 7
Cucumber infused gin served tall with Pimm’s, lemonade
and ginger brew.

The Italian Job	 7
Cucumber infused gin served tall with Aperol, grapefruit juice
and a dash of peach bitters.

Penthouse Suite	 7
Housemade red wine sangria with lemons, oranges, grapes & 
strawberries. Served on the rocks with a float of Lambrusco.

Mojito	 8
Mt Gay rum muddled with mint, sugar & lime, served tall 
with a float of Myer’s Dark.

Two Can Sam	 4
A can of P.B.R. & a can of Tomato juice (and a pint).

Non-Alcoholic Beverages



Because we care about your health and the health of the 
environment, we make every effort to use only LOCAL, 

ORGANIC produce and NATURAL, FREE RANGE meats and eggs.

Thank you for joining us at the Sapphire Hotel. Please understand that a 20% 
gratuity will be added to parties of 6 or more and to any receipt left unsigned.

To Eat.
Simple Sapphire	 7
Two eggs any style, potatoes au gratin, a choice of
applewood smoked bacon, proscuitto, or chicken apple 
sausage & como toast

Bread Pudding French Toast	 8
Baked & served with bourbon mint syrup
(Mrs. Butterworth’s available for the kiddies)
Add candied walnuts & whipped cream for $1

Caramelized Onion & Applewood Bacon Tart	 9
With two sunny eggs & fresh seasonal fruit

Sweet Potato & Yam Frittata	 9
With kale, chard, smoked Maasdam & Sriracha sour cream

Spanish Chorizo & Yukon Gold Frittata	 10
With onions, bell peppers, Asiago cheese & cilantro creme fraiche

Bistro Steak & Eggs	 12
Two sunny eggs with potatoes au gratin

Eggs Benedict	 9
Poached eggs, proscuitto & hollandaise on a toasted english muffin

Mediterranean Benedict	 9
Poached eggs, artichoke hearts, roasted red peppers,
basil & hollandaise on a toasted english muffin

Grilled Asparagus & Spinach Benedict	 9
With poached eggs, hollandaise & frizzled leeks on a  
toasted english muffin

Salmon Corn Cakes	 10
With stoneground mustard & onion aioli
As a Benedict, add $1

Croque Madame	 9
Grilled with proscuitto, swiss cheese & marscapone, then
topped with a fried poached egg & a dollop of hollandaise

Soup du Jour 	 4/6

Bacon Wrapped Dates	 8
Stuffed with almonds & bleu Stilton

Sapphire Salad	 5/8
Citrus vinaigrette, candied walnuts & Parmesan

Caesar Salad	 5/8
Add Tandoori spiced chicken for 4
Add grilled shrimp for 6	
Add grilled steak for 6

Panzanella Salad	 10
Balsamic vinaigrette, toasted focaccia, fresh mozzarella  
& kalamata olives

“No” Coise Salad	 10
Mustard dill vinaigrette, haricot verts, fingerlings, ruby grapefruit,  
fried poached egg, kalamata olives & frizzled leeks

Sapphire Burger	 11
Served on a house made bun with truffled yam fries 
(Add cheese for $1     Add egg for $1     Add bacon for $2)

Spicy Black Bean & Veggie Burger	 11
Served on a house made bun with an avocado lime spread  
&truffled yam fries     (Add cheese for $1    Add egg for $1)

Rustic Pizza	 11
Changes weekly

Sides
Egg	                   1
Applewood Smoked Bacon	                   3
Chicken Apple Sausage	                                          3
Potatoes au gratin	                  3
Fresh Seasonal Fruit	                 4
 Como, Ninegrain or English Muffin	 2


