


C O C K T A I L  &  R O S E  

S P E C I A L S  
 

M E X I C A N  I C E D  C O F F E E  
T e q u i l a  ( a n e j o ) . c o f f e e  

c o n c e n t r a t e , s i m p l e  
s y r u p , c r e a m , b i t t e r s  

         S P A R K L I N G  C I D E R  
       P r o s e c c o ,  a p p l e  c i d e r  
 

W H I T E S  

 
L a f a g e  M i r a f l o r s  B l a n c  2 0 1 6  

( C o t e s  C a t a l a n e s ,  F r a n c e )  
1 1 / 4 5 .  

 
N o r t i c o  A l v a r i h n o  2 0 1 6  

( J u m i l l a ,  S P A I N )  
 1 2 / 4 8  

 
S T I L L  R O S E S  

 
D o m a i n e  M o n t r o s e  R o s e  2 0 1 6  

( C o t e s  d e  T h o n g u e ,  F r a n c e )  
1 1 / 4 5 .  

 
S P A R K L I N G  R O S E S  

 
C o l  D e ’  S a l i c i  R o s e  D e ’  S a l i c i  

S p u m a n t e  B r u t  
( V e n e t o ,  I t a l y )  

1 1 / 4 5 .  
 

V i g n e  R e g a l i  ‘ R o s a  R e g a l e ’  
S p u m a n t e  

( P i e d m o n t ,  I t a l y )  
1 4 / 5 5 .  

 
F r a t e l l i  L u n e l l i  F e r r a r i  M e t o d o  

C l a s s i c o  R o s e  T r e n t o .  ( T r e n t i n o -
A l t o  A d i g e ,  I t a l y )  

H a l f  B o t t l e  3 5 .  

F R E D S  B R U N C H  
 

Seasonal Fruit 7 / Berries 12 

 

Yogurt & Quinoa Granola 15 

Greek yogurt, house-made quinoa granola & mixed berries  

 

Caprese Salad 18 

Mighty vine tomatoes, gotham green basil, EVOO, smoked pecorino crema 

 

Oysters on the Half Shell 18 

Half a dozen oysters, served with cocktail sauce and mignonette 

 

 

 

House Cured Salmon Platter 20 

Citrus cured Faroe Island salmon, toasted bagel, caper and dill cream 

cheese, cucumber, radish, shaved onion, mighty vine tomatoes 

 

Lobster Roll 22 

Poached maine lobster, bibb lettuce, basil aioli served with hand cut fries 

 

Croque Madame 19 

Marcoot alpine cheese & smoked ham grilled on brioche 

topped with béchamel & a sunny side up egg served with petit salad 

 

Quiche Du Jour 18 

Chef’s choice of filling with a flaky pastry crust, served with a mixed greens 

salad  

 

Caramel Apple French Toast 19  

 Local honeycrisp apples, candied pecans, whipped mascarpone   

 

Carbonara Pasta 18 

Traditional egg, bacon, and parmesan cheese tossed with spaghetti 

 

Biscuits and Gravy 17 

Two buttermilk biscuits, two eggs with a sausage and mushroom gravy 

 

Brunch Pizza 23 

Brie cheese, fried eggs, prosciutto, mozzarella, tomato sauce 

 

B E N E D I C T S  

All benedicts served with breakfast potatoes 

 

Classic- ham, english muffin, hollandaise 15 

Fred’s- asparagus, bacon, brioche, truffled hollandaise 17 

Steak- two filet medallions, english muffin, hollandaise 22 

Crab Cake- one poached egg, hollandaise 20  

 

E G G S  

All eggs served with breakfast potatoes and wheat toast 

 

Three Egg Omelet 17  

Pick two: cheddar, swiss, parmesan, mushrooms, peppers, spinach, onions, 

olives, artichokes, tomatoes, bacon, sausage, prosciutto 

Additions: $1 each 

 

Two Eggs 14 

Two eggs served any style, choice of bacon, sausage or grilled ham,  

 

 Steak and Eggs 

Two eggs served and style and your choice of an Allen Brother’s Steak  

Two 3oz Filet Medallions 32 / 8oz Prime Strip 34  


