
CM’s Champagne Brunch 
 

Breakfast, Lunch and Salads $13.95 
Price includes champagne or apple cider.

 

_____________________________BREAKFAST______________________________ 
Served with fruit & breakfast bread. 

 
 
FRENCH TOAST 
Golden brown battered croissant topped with strawberries, 
caramel and powdered sugar. 
 

CRAB CREPES 
Red onion, tomatoes, cream cheese and avocado. 
 
 

BELGIAN WAFFLES   
Topped with fresh strawberries, whipped cream and   
powdered sugar. 
 

BREAKFAST PIZZA  
Two eggs with chicken sausage, bacon, Roma tomatoes, 
mushrooms and fontina cheese. 
 

 
SMOKED CHICKEN PESTO SCRAMBLE 
Artichoke hearts, tomatoes, mushrooms and fontina cheese. 
 
 

TURKEY & AVOCADO SCRAMBLE 
Caramelized onions, Roma tomatoes, mushrooms and fontina 
cheese. 
 
 

PRIMAVERA SCRAMBLE 
Mushrooms, Roma tomatoes and grilled vegetables  
topped with Feta cheese. 
 
 

TWO EGGS WITH BACON OR SAUSAGE 
Two eggs served with a choice of bacon or chicken apple 
sausage.

 
 

CM’S SIGNATURE ENTREES $15.95 
Price includes champagne or apple cider.

 

EGGS BENEDICT 
On a toasted croissant, served with a red potato cake and 

topped with homemade hollandaise sauce. 
Choice of:  

Smoked Turkey & Avocado 
Crab Cake 
Prime Rib 

 

PRIME RIB & EGGS 
Prime Rib served with a red potato cake, 2 eggs  

and a side of Béarnaise. 
 

CRAB OMELETTE 
Crab, red onions, tomatoes, artichoke hearts with 

 Fontina and Mozzarella cheese. 

 

_______________________________LUNCH________________________________ 
Served with a choice of Caesar, field greens salad or cup of soup. 

 

GRILLED CHICKEN SANDWICH 
Chicken breast topped with provolone cheese, field greens  
and tomatoes on focaccia bread with roasted red pepper aioli.  
 
 

SMOKED TURKEY BLT SANDWICH 
Smoked turkey and bacon served on focaccia bread with 
provolone cheese, greens and tomatoes with roasted red 
pepper aioli. 
 
 

CRAB CAKE MELT 
Crab cake served open face on focaccia with greens, 
tomatoes, provolone cheese & served with roasted garlic aioli  
 
 

POMODORO (ANGEL HAIR) 
Fresh tomatoes, basil, garlic in a white wine olive oil sauce 
served with fresh angel hair pasta. 
Add chicken or bay shrimp  3.00  Add Prawns 5.00 
 

SMOKED CHICKEN 
ARTICHOKE HEART FETTUCCINI 
Smoked chicken, mushrooms, artichoke hearts and Roma 
tomatoes in a garlic cream sauce tossed with fresh house 
made fettuccini. 
 

SPINACH AND FETA RAVIOLI 
In a Mediterranean Pomodoro sauce with Roma tomatoes, 
basil in a wine sauce topped with Feta cheese and spinach. 

______________________________SALADS________________________________ 
Served with focaccia bread. 

Add bay shrimp, grilled chicken, smoked chicken  3.00  Add grilled steak, grilled salmon, grilled prawns or seared ahi  5.00 
 

SPINACH SALAD 
Tender spinach tossed with red onion, pine nuts, bacon, 
poached red potatoes, and warm bacon vinaigrette.  
   
 

CHARRED ROMAINE SALAD 
Chopped romaine tossed in a jalapeno ranch and topped with 
avocado, kalamata olives, grape tomatoes and crumbled blue 
cheese. 
 

CHRISTIAN MICHAEL’S  
CAESAR SALAD 
Tender hearts of romaine tossed with house made Caesar 
dressing topped with aged Parmesan cheese and anchovies. 
 

CHOPPED ITALIAN SALAD 
Finely shaved romaine lettuce tossed in white balsamic 
vinaigrette, pepperoni, salami, olives, pepperoncini, tomatoes 
and mozzarella cheese.

SOUP DU JOUR 
Chef prepared daily choice.  Cup  4.00  Bowl  6.00

 

_________________________________FOR KIDS ONLY________________________________ 
 12 years and under 

 

½ BELGIAN WAFFLE 
Fresh strawberries and whipped cream.  6.00 
 
 

EGG PLATE 
One egg served with a red potato cake and a choice of bacon 
or chicken sausage.  6.00 

 

______SIDES_______________________________BEVERAGES________________ 
 

RED POTATO CAKE  2.50  BELLINI   5.25  ORANGE JUICE  3.00
CHICKEN SAUSAGE  3.50  MIMOSA  5.50  V8     3.00 
APPLE WOOD SMOKED BACON 3.50  BLOODY MARY  5.50  COFFEE  2.00 
BOWL OF FRESH FRUIT  3.50  RAMOS FIZZ  6.00  HOT CHOCOLATE 2.00

 

Champagne & Apple Cider is offer with Entrée Purchase  Exclude Champagne or Apple Cider Subtract $2.00 
Corkage Fee $15.00Cakeage Fee $2.00 per personSplit Charge $5.0018% gratuity for parties of five or more 

192 E. Third StreetDowntown Chico894-4005
www.ChicoChristianMichaels.com 


