
MENU
Sunday Brunch
SUNDAY,  JULY 26, 2026

M A I N S

S A L A D

Lemon Cucumber Salad - fresh corn, basil
and mint dressed with a honey vinaigrette 

D E S S E R T

Fresh Plum Crisp - Santa Rosa Plums,
cinnamon, and candied ginger 

M e n u  a n d  f o o d  p r e p a r e d  b y  C h e f  H e a t h e r - - -  B r u n c h  b e g i n s  a t  1 1 : 1 5 ;  g a m e  a t  n o o n

B r u n c h  i s  o p t i o n a l  $ 1 5 ;  p l a y i n g  i n  g a m e  i s  o p t i o n a l  $ 1 0
A d v a n c e  s i g n - u p s  re q u i re d  fo r  b r u n c h ;  p l e a s e  u s e  S C B C  Ev e n t  Re g i s t ra t i o n  a p p  o n  o u r
w e b s i t e .  O r  c o n t a c t  Fa ro l  H e n d e r s o n  a t  fa ro l @ c r u z i o.c o m  fo r  b r u n c h  s i g n u p  i f  y o u  p re fe r.
B r u n c h  re s e r v a t i o n s  m u s t  b e  m a d e  b y  We d n e s d a y  7/ 22 .  C a n c e l l a t i o n s  m a d e  a f t e r  7/ 22  w i l l  b e
c h a rg e d

Fresh Blueberry Butermilk Pancakes 
Candied Sausage- maple syrup cinnamon butter
Fresh Heirloom Tomato Gellette - baked open
face rustic tart goat cheese, fresh herbs and lemon

B E V E R A G E S

Sparkling wine, Orange Juice, Coffee

https://santacruzbridge.org/index.php?content=events
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