O

LIGHT & PETITE SAVORY
YOGURT PARFAIT (&) & $9 CHICKEN & WAFFLE* $17
Greek Yogurt, Berry Compote, Granola Jalepefio Maple Glaze
SOUTHERN STYLE ROLLED OATS @ @ s0 EGGS YOUR WAY* $16
Banana, Roasted Pecans, Berries 2 Eggs, Breakfast Potatoes, Toast, Bacon or
COCONUT CHIA PUDDING (¥) ©@ $9 Sausage
Chia Seeds, Coconut Milk, Roasted Almonds, CREATE YOUR OWN OMELETTE* ]
Agave Syrup, Fruit Compotes $15
Eggs, Breakfast Potatoes, Choice of Toast
AVOCADO TOAST " $13 Choose 3 Ingredients:
Grilled Multigrain Bread, Smashed Avocado, Pepper, Onion, Tomato, Mushroom, Spinach,
Tomatillo Salsa, Cilantro Chicken Sausage, Pork Sausage, Bacon, Ham,
Add 2 Eggs* Any Style +4 WI Cheddar, American, Swiss
Short Rib +2
BREAKFAST MEAT LOVERZ OMELETTE* $16
s WEET s Sausage, Bacon, Short Ribs, Caramelized Onion
BANANAS FOSTER FRENCH TOAST
, , A SMOKED SALMON LOX* $16
Brioche Toast, Rum Flambé Banana, ) .
Whipped Cream Tomato, Cucumber, Capers, Pickled Red Onion,
Lettuce, Whipped Dill Cream Cheese
BUTTERMILK PANCAKES $14 Choice of Plain or Everything Bagel
Powdered Sugar, Wisconsin Maple Syrup
Add Chocolate Chips +2 BISCUITS & GRAVY* $15
ﬁij Eﬁ;ﬁl?ris " Buttfermilk Biscuits, Sausage Gravy,
STRAWBERRY SHORTCAKE WAFFLE $15 Choice of Two Eggs
Strawberry Mascarpone Cream, EGGS BENEDICT* $14
Shaved Chocolate, Lime Zest English Muffin, Canadian Bacon, Hollandaise Sauce
FARMER'S BREAKFAST BOWL* & $15
Sunnyside-Up Egg, Sweet-Red Bliss Potatoes, Kale,
ENHAN C EMENT s Goat Cheese, Avocado, Tomatoes, Arugula Pesto
RUSTIC POTATOES & $4
CHICKEN SAUSAGE* $4 BEVERAGES
BACON* (7 o4 COFFEE, TEA OR MILK $3
ONE EGG* (¥) $3 ASSORTED JUICES 44
Orange, Apple, Grapefruit, Cranberry, Tomato
PORK SAUSAGE LINKS* (&) $4
HOT CHOCOLATE $3
TOAST & $3
SOFT DRINKS $3
FRUIT @ < $4 Pepsi, Diet Pepsi, Starry, Lemonade, Mountain Dew
GLUTEN FREE BREAD (¥) & $4 MIMOSA $8
Champagne, Orange Juice
VEGAN SAUSAGE* (i $5
@ b4 ABBEY RESORT $16
SIGNATURE BLOODY MARY

SUNDAY HARBORSIDE CHAMPAGNE BRUNCH®

Our Sunday Harborside Champagne Brunch features a buffet of your favorite breakfast items, savory seafoods, and unique takes on

traditional flavors. Of course, you will want to add bottomless mimosas to make the brunch experience complete.

Take in the view, enjoy live entertainment, and leave your worries at the door.
Sundays 9:00am-1:00pm | $52 adults / $26 children (4-12)

VEGETARIAN &

VEGAN ©@

DAIRY FREE (%) GLUTEN FREE

*Please notify us of any food allergies. Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood or eggs may
increase your risk of foodborne illness. Separate check requests available for parties of eight or less. Parties of eight or more will have an automatic 21%
gratuity applied. Revised 3.13.26



	light & Petite
	savory
	YOGURT PARFAIT
	$9

	CHICKEN & WAFFLE*
	Jalepeño Maple Glaze
	$17
	Greek Yogurt, Berry Compote, Granola


	SOUTHERN STYLE ROLLED OATS
	$10

	EGGS YOUR WAY*
	2 Eggs, Breakfast Potatoes, Toast, Bacon or Sausage
	$16
	Banana, Roasted Pecans, Berries


	COCONUT CHIA PUDDING
	$9
	Chia Seeds, Coconut Milk, Roasted Almonds, Agave Syrup, Fruit Compotes


	CREATE YOUR OWN OMELETTE*
	Eggs, Breakfast Potatoes, Choice of Toast Choose 3 Ingredients:  Pepper, Onion, Tomato, Mushroom, Spinach, Chicken Sausage, Pork Sausage, Bacon, Ham,  WI Cheddar, American, Swiss
	$15

	AVOCADO TOAST
	$13
	Grilled Multigrain Bread, Smashed Avocado, Tomatillo Salsa, Cilantro
	Add 2 Eggs* Any Style +4
	Short Rib +2




	sweets
	BREAKFAST MEAT LOVERZ OMELETTE*
	Sausage, Bacon, Short Ribs, Caramelized Onion
	$16

	BANANAS FOSTER FRENCH TOAST
	$14

	SMOKED SALMON LOX*
	Tomato, Cucumber, Capers, Pickled Red Onion, Lettuce, Whipped Dill Cream Cheese Choice of Plain or Everything Bagel
	$16
	Brioche Toast, Rum Flambé Banana,  Whipped Cream


	BUTTERMILK PANCAKES
	$14
	Powdered Sugar, Wisconsin Maple Syrup


	BISCUITS & GRAVY*
	Buttermilk Biscuits, Sausage Gravy,  Choice of Two Eggs
	$15
	Add Chocolate Chips +2 Add Banana +2 Add Blueberries +2


	STRAWBERRY SHORTCAKE WAFFLE
	$15
	Strawberry Mascarpone Cream,  Shaved Chocolate, Lime Zest


	EGGS BENEDICT*
	English Muffin, Canadian Bacon, Hollandaise Sauce
	$14

	FARMER’S BREAKFAST BOWL*
	Sunnyside-Up Egg, Sweet-Red Bliss Potatoes, Kale, Goat Cheese, Avocado, Tomatoes, Arugula Pesto
	$15


	ENHANCEMENTS
	RUSTIC POTATOES CHICKEN SAUSAGE* BACON* ONE EGG*  PORK SAUSAGE LINKS* TOAST FRUIT GLUTEN FREE BREAD VEGAN SAUSAGE*
	$4 $4 $4 $3 $4 $3 $4 $4 $5

	beverages
	COFFEE, TEA OR MILK
	$3

	ASSORTED JUICES
	Orange, Apple, Grapefruit, Cranberry, Tomato
	$4

	HOT CHOCOLATE
	$3
	$3

	SOFT DRINKS
	Pepsi, Diet Pepsi, Starry, Lemonade, Mountain Dew

	MIMOSA
	Champagne, Orange Juice
	$8

	ABBEY RESORT  SIGNATURE BLOODY MARY
	$16


	Sunday Harborside Champagne Brunch*
	Our Sunday Harborside Champagne Brunch features a buffet of your favorite breakfast items, savory seafoods, and unique takes on traditional flavors. Of course, you will want to add bottomless mimosas to make the brunch experience complete.  Take in the view, enjoy live entertainment, and leave your worries at the door. Sundays 9:00am-1:00pm | $52 adults / $26 children (4-12)
	VEGETARIAN
	VEGAN
	DAIRY FREE
	GLUTEN FREE



