
CIMI’S BISTRO
at Pinnacle Golf Club

BRUNCH MENU
Served 10:00 am - 2:00 pmCB

AN 18% SERVICE CHARGE WILL BE ADDED TO EACH CHECK.

STARTERS
BISCUITS & GRAVY | 8
Cimi’s sausage gravy over two buttermilk biscuits

CINNAMON ROLL | 5
Jumbo cinnamon roll served hot with a cream cheese glaze

HOUSE SALAD | 5
Field greens, cucumbers, red onion, cherry tomatoes and croutons with your 
choice of dressing 
Add blackened or grilled chicken | 5   Add shrimp or salmon | 8

SIGNATURE SALAD | 8
Field greens, blue cheese, strawberries, candied pecans and sweet & sour 
dressing GF, V

LOADED HOME FRIES | 12
Home fries topped with choice of four: Sautéed onions, tomatoes, jalapeño 
peppers, green peppers, mushrooms, sausage gravy, ham, sausage, bacon, 
smoked provolone, feta, pepper jack cheese, cheddar cheese
Each additional topping | 1   Add an egg | 2  GF

EXTRAS
HOME FRIES | 2.50 GF, VG

FRESH FRUIT CUP | 3.50 GF, V, VG

BREAKFAST MEATS | 4.50 
Apple wood smoked bacon, sausage patties, hickory smoked ham GF

LOBSTER BISQUE Cup | 4  OR  Bowl | 6

SOUP OF THE DAY Cup | 3 OR Bowl | 4.5

BOOZY BRUNCH
BEERMOSA | 5
Pick a draft topped with orange juice

APEROL SPRITZ | 6
Aperol, champagne, splash of soda

BLOODY MARY | 8
Tito’s Vodka, house bloody mary mix, celery, olives and cheese

IRISH COFFEE | 8
Jameson Irish Whiskey, Bailey’s Irish Cream and coffee topped 
with whipped cream

BOTTOMLESS MIMOSAS | 18
Available from 10:00 am - 2:00 pm

BREAKFAST BREADS
Choices available with select entrees: 
Raisin, whole wheat, white, rye and English muffin

GF(A) - Gluten Free (Available), V(A) - Vegetarian (Available), VG(A) - Vegan (Available)

ENTREES
BUILD YOUR OWN OMELET | 13
Three egg omelet with choice of four: Sautéed onions, tomatoes, jalapeno 
peppers, green peppers, mushrooms, sausage gravy, ham, sausage, bacon, 
prime rib, smoked provolone, feta, pepper jack cheese, cheddar cheese. 
Choice of breakfast bread. Each additional topping | 1 
Sub egg whites | 2 GF(A), V(A)

STEAK AND EGGS | 16
5-ounce flank steak and 2 eggs cooked to order, served with home fries and 
your choice of breakfast bread

CHICKEN AND WAFFLES | 15
A golden brown waffle topped with fresh butter milk marinated chicken 
tenders. Served with your choice of maple syrup or chipotle maple syrup.
Add whipped cream and fresh berries by request
Belgian Waffle Only  | 10

CRAB BENEDICT | 15
Two poached eggs on an English Muffin, topped with tomato slice, one of our 
lump crab cakes and hollandaise sauce. Served with home fries GF(A)

LOADED FRENCH TOAST | 13
Texas toast stuffed with a cinnamon sugar Grand Marnier cream cheese and 
topped with whipped cream V

PINNACLE EGGS | 11
Two eggs cooked to order with choice of ham, sausage or bacon strips. 
Served with home fries and your choice of toast GF(A)

BREAKFAST PIZZA | 14
Housemade dough covered in Cimi’s sausage gravy, cheddar cheese, bacon 
and topped with scrambled eggs

KID’S FRENCH TOAST WITH FRUIT | 7

SANDWICHES
Served with your choice of home fries or sea salt fries

B.E.L.T. | 11
Thick sliced maple bacon, fried egg, lettuce, tomato and mayonnaise on 
grilled sourdough bread GF(A)

PINNACLE CLUB | 11
Triple Decker sandwich on whole wheat with roasted turkey, Virginia ham, 
bacon, cheddar, lettuce, tomato and mayo GF(A)

ARTISAN BURGER | 12
1/2 pound ground chuck patty served with lettuce, tomato, thick sliced red 
onion, pickle and choice of cheese. Sub Impossible Burger™ | 3  GF(A)

BISON BURGER | 16
6-ounce locally raised bison, topped with provolone cheese, tomatoes, grilled 
squash, sprouts, whole grain mustard and bistro sauce GF(A)

PINNACLE BREAKFAST SANDWICH | 10
Thick sliced sausage patty or thick cut pepper bacon, on a toasted cheddar 
biscuit with fried egg and choice of cheese GF(A)


