BREAKFAST
Creations
Red Tail Classic– 3 eggs cooked to order, with your choice of breakfast meat, served with
hash browns and toast $9.00
Breakfast Burger– custom beef burger topped with a hash brown patty, an over easy egg,
choice of cheese and bacon, served on a fluffy croissant $13.00
The Scrambler– 3 eggs scrambled with 2 of your favorite breakfast meats and a choice of
cheese, topped with hash browns and maple syrup $9.00
Prime Rib Omelet– 3 eggs stuffed with prime rib, fresh bell peppers, onions and a cheddar
blend, with hash browns and a side of southwest ranch $10.50
Eggs Benedict– toasted English muffin, topped with 2 poached eggs and our hollandaise
sauce, served with hash browns $10.00
Breakfast Croissant– fried egg, with your choice of ham, bacon, or sausage, with
American cheese, served with hash browns $9.00

Off The Griddle
Buttermilk Pancakes– 3 hand-sifted and made from
scratch pancakes, topped with butter and maple syrup,
choice of breakfast meat $8.50
Add blueberries or chocolate chips $2.00
French Toast– dipped in egg batter, grilled and served
with choice of breakfast meat $9.00

A la Carte

Breakfast Meat– sausage, bacon
or ham $3.95
Turkey Bacon $3.95
Hash Browns $3.00
Sliced Avocado $2.00
Toast– white, wheat, rye, or
English muffin $2.00

Yogurt with Granola
$4.95
Mini Bagels with Cream Cheese $3.95
Seasonal Fruit Bowl $3.95
1 egg- cooked to order served with
hash browns $4.50

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

BRUNCH COCKTAILS
Sunday Bloody Mary's
House Bloody Mary– vodka, spicy bloody Mary mix, shaken and served over ice with
lime, olive and pickle juice $3.99
Cucumber Mary– cucumber vodka, spicy bloody Mary mix, Worchester sauce and
garnished with a salted rim and celery $8.00
Mango Mary— mango vodka, spicy bloody Mary mix, pineapple juice, sriacha,
garnished with a Cajun rim and fresh lime $8.00

Red Tail Mimosas
Mimosa Kit– bottle of champagne, assortment of fresh juices, and a
seasonal fruit cup for garnishing $25.99
Blueberry Mimosa- house champagne, blueberry vodka, orange juice and a
strawberry garnish $7.00
The Tropics– house champagne, mango vodka, orange juice, pineapple juice, with
an orange slice and cherry garnish $7.00
Mimosa of the day– ask your server $5.99

