
Brunch
FAVORITES

AVOCADO TOAST  organic sprouted wheat bread topped with avocado smash, goat cheese crema, blistered tomatoes,
roasted pumpkin seeds, dried cranberries, applewood bacon, & egg* your way; garnished with microgreens   11.99
add salmon +4 

BUTCHER’S BREAKFAST SANDWICH  two fried eggs, prosciutto, applewood bacon, cheddar, swiss & arugula in a
brioche bun   14.99

BREAKFAST PLATE  two pancakes with potatoes o’brien, two eggs* your way & choice of smoked applewood bacon or
turkey sausage links   11.99 

BREAKFAST TACOS  three flour tortillas with black bean spread, scrambled eggs, cheese & choice of potato, turkey
sausage or smoked applewood bacon; with green tomatillo sauce & side choice of potatoes o’brien or fresh fruit   11.99   

GF BLACKENED SHRIMP & CAULIFLOWER GRITS GF house-made cauliflower grits topped with blackened
shrimp & garnished with chopped applewood bacon & parsley   14.99

PANCAKES & WAFFLES
all served with a side of whipped cream & pure maple syrup

LEMON POPPYSEED PANCAKES  GF  two gluten-free pancakes with fresh strawberries. your choice of smoked
applewood bacon or turkey sausage links   11.99

BELLA CHICKEN & WAFFLES  crispy all-natural chicken breast served atop a multi-grain waffle with fresh
strawberries    12.99

KID’S SCRAMBLED EGGS & PANCAKE  scrambled eggs served with one kid’s pancake. your choice of smoked
applewood bacon or turkey sausage links   6.99

EGG SPECIALT IES
all served with choice of potatoes o’brien or fresh fruit

SHRIMP & AVOCADO OMELET  three-egg omelet with shrimp, avocado, pico de gallo, mozzarella & cheddar 
cheese; topped with spicy ranchero sauce & served with organic sprouted wheat toast   12.99 

GREEN EGGS OMELET  VEG  three-egg omelet with spinach, mushroom, onion, tomato, mozzarella & cheddar cheese; 
topped with spicy ranchero sauce & served with organic sprouted wheat toast   11.49

PICK THREE OMELET  three-egg cheese omelet with three toppings: bacon, prosciutto, roasted chicken, baby shrimp,
avocado, jalapeños, black beans, spinach, onion, corn, mushrooms or kale; finished with spicy ranchero sauce   13.49

HUEVOS RANCHEROS  GF | VEG  two crispy tostadas with black bean spread, two over easy eggs* & queso fresco; 

topped with spicy ranchero sauce   10.99

SMOKED APPLEWOOD BACON  GF  3.99

TURKEY SAUSAGE LINKS  GF  2.49

POTATOES O’BRIEN  GF | DF | VEG  3.99

FRESH FRUIT  GF | DF | VEG  with poppyseed dressing  3.99

EGG* YOUR WAY  VEG  1.99 

ORGANIC SPROUTED WHEAT TOAST  VEG  1.99

WAFFLE  VEG 4.99

PANCAKE  VEG  2.99

SIDES

GLUTEN-FREE, FOOD ALLERGIES: While we take precautions to avoid cross 
contamination, guests with gluten sensitivities or celiac disease should 

exercise judgment in consuming our gluten-free food items.
*NOTICE: All grill items are cooked to order. Consuming raw or undercooked 
meats or eggs may increase your risk of foodborne illness, especially if you  

have certain medical conditions.
5.17.2022

GF  |  GLUTEN-FREE     DF  |  DAIRY-FREE    VEG  |  VEGETARIAN

BOOZY BRUNCH
CLASSIC MIMOSA 4

SEASONAL MIMOSA 4
CARAFE 12

CHECK OUT OUR DINE-IN MENU FOR OUR 
BEER & WINE SELECTION




