
 

   Mimosa 10 
Bloody Mary 10 
Brewed coffee 4 
Orange/grapefruit juice 4 
Cappuccino/latte/espresso 5 

Double espresso 7 

 

 
 

A Shared Brunch Experience 
 

Basket of Muffins & Pastries to Welcome the Table 
 

Spring Squash & Green Onion Potato Hash two sunny eggs, 
 smoked gouda mornay  8 

 

Sunny Side Up Lamb & Potato Hash potatoes,  
curried crème fraiche  9 

 

Kale Salad cherries, feta cheese, zatar spiced granola,  
sesame lemon vinaigrette  8 

 

Pork Belly & Eggs Benedict sautéed kale,  
charred spring onion hollandaise  10 

 

Brunch Sliders burger relish, TEDDY sauce  8 
 

Farmers Market Greens vegetables, seasonal greens,  
sherry shallot vinaigrette  10 

 

Crunchy Brussels & Lollipop Kale apricot mostarda, lime mint yogurt  10 
 

Roasted Beet Salad lime yogurt, pickled melon, arugula,  
cherry vinaigrette  9 

 

Seasonal Soft Scramble smoked gouda cheese, seasonal vegetables  7 
 

Fried Chicken & Buttermilk Waffles crisp southern slaw, 
thyme infused maple syrup  14 

 

Mac & Artisanal Cheese au gratin  9 
 

Country Biscuits & Gravy maple pork sausage,  
black pepper gravy  6 

 

Fish Taco cilantro slaw, salsa fresca, smoky crema  5 
 

Lemon Ricotta Pancakes spring jam, toasted pistachios, 
maple drizzle  9 

 

Mixed Seasonal Fruit Pies lavender caramel,  
vanilla ice cream  7 

 

 

10:30am – 3:30pm Sunday 
Unlimited Prix Fixe Brunch ($40)  
 
Choose as many brunch items as 
you like from our entire selection 
and enjoy our 2 endless stations* 
 

Includes unlimited Mimosa’s & 

Bloody Mary’s with TEDDY hot 
sauce bar* 
 

Last Call at 3:00pm 
*excludes a la carte sides & additional 
beverages 
 
 

BRUNCH STATIONS $24 

Waffles 
Made to order waffles: 

Choice of: blueberries, bananas, 
strawberries, chocolate chip, & 
warm maple syrup 

Farm Fresh Omelets 
Made to order: choice of peppers, 

tomato, onion, bacon & 
 selection of cheese 

~~~~~~~~~~ 

À La Carte Sides 
Crispy applewood smoked bacon $4 

Maple breakfast sausage $4 
~~~~~~~~~~ 

BRUNCH COCKTAILS $11 

TEDDY‘s Mary 
Tito’s Vodka, House Mary Mix,  

Pickled Bean 

Red Snapper from the ’21 Club’ 

Absolut Elyx Vodka, Tomato Juice, 

Worcestershire, Tabasco, Olives 

Bloody Maria 
Fidencio Mezcal, House Ancho Chile 

Mary Mix, Smoked Sea Salt Rim, Lime 

‘Martha Roosevelt’ Damrak 

Gin, Bols Yogurt Cordial, 

Prosecco, Edible flower 

‘Little Texas ‘ 
Bols Elderflower Liqueur, Chairman’s 

Spiced Rum, Guava, Prosecco, Mint 
~~~~~~~~~~ 

Additional Beverages

Roasted Chicken & Kale Pesto Flatbread fresh mozzarella, basil, 
roasted tomato  7 

 

Soft Egg & Cheese Flatbread caramelized onions, fonduta  7 
 

Unlimited brunch experience limited to two hours. Checks may not be split or individualized. Service charge of 20% will be added to parties of 6 or more. 
TEDDY uses sustainable seafood and certified humane meat and poultry.  

Consuming raw meats, poultry, seafood, or eggs may increase your risk of food borne illness.  
Corporate Executive Chef: Demetrio A. Zavala 

 


