


COCKTAILS

THEPOMOSA 5
Sparkling wine layered with pomegranate juice

CLASSICMIMOSA 5
Orange juice and sparkling wine... Need we say more?

ROASTED POBLANO MICHELADA 5
A delectable concoction of tomatoes, cilantro, and roasted poblano
peppers layered with Negra Modelo, citrus, and Eleven Spice

BLOODY MARY 5

House-made Michelada mix with roasted poblano peppers, lime juice, and vodka

WIN E

SPARKLING / ROSE
LLa Gioiosa, Prosecco Superiore DOCG, Valdobdiabene, Italy 9/34
Luccio, Moscato d'Asti, Piedmont, Italy 8/30

WHITE WINES

Michael David, Chardonnay, Lodi 9/34

Ferrari-Carano, Sauvignon Blanc, Sonoma County 9/34
Acrobat, Pinot Gris, Oregon 8/30

Piper Sonoma, Brut, Sonoma County 9/34

RED WINES

Rock and Vine, Cabernet, Central Coast 10/38
Drumbheller, Merlot, Columbia Valley, 2014 8/30
Laetitia, Estate Pinot Noir, Arroyo Grande Valley 10/38
Louis Jadot, Beaujolais-Villages, France 9/34

BEER

Shiner Bock 4 Peroni 4
Crispin Hard Apple Cider 4 Miller Lite 3
Blue Moon 4

FEATURED LOCAL Ozark Beer Co. Belgian Style Golden Strong 4
CRAFT BEERS Ozark Beer Co. Cream Stout 4
Fossil Cove LaBrea Brown 4

Fossil Cove Paleo Ale 4
Saddlebock Arkansas Farmhouse Ale 4
Saddlebock Dirty Blonde 4

KIDS MENU

BELGIAN WAFFLE 8
With whipped cream and fresh berries

PBl] 45 W
All-natural peanut butter with gourmet jelly
on homemade bread

THE GRILLEDCHEESE 55 W
Local Monterey Jack and cheddar cheese
on homemade bread

BEVERAGES

Mountain Valley Sparkling Water 2.5
Mountain Valley Spring Water 2.5
Airship Coffee's Buffalo Blend Coffee 2
Coca-Cola Fountain Drinks 2

Gold Peak Iced Teas 2

JUICEBY THEGLASS 2
Orange, Apple, Cranberry-Pomegranate

Welcome to Sunday Brunch at
Eleven, a celebration of High
South Cuisine at Crystal Bridges
Museum of American Art.

But what IS High South Cuisine?

High South is a style of rustic, country cuisine that
hails from the Ozark region, whose culinary history
includes canning, pickling, hunting, and harvesting
products and livestock readily available throughout
the area. It is the Edible Culture of the Ozarks.

Case Dighero
CULINARY DIRECTOR




