Brunch

SAL AD S

BR U NCH FAVORIT E S
SKILLETS // 11

Add chicken $4 salmon or steak $5

Loaded cast iron skillets with scrambled eggs,
sourdough toast and housemade strawberry jam
CLASSIC : Breakfast sausage, bacon,
ham, potatoes, pico de gallo, shredded
cheddar
VEGGIE : Mushrooms, potatoes, spinach,
pico de gallo, bell peppers, goat cheese

Romaine, grilled chicken, avocado, pico de gallo,
tortilla strips, queso fresco & jalapeno-cilantro ranch
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SOUTHWEST : Jalapeno cheddar sausage,
sweet potatoes, bell peppers, mushrooms,
pepper jack cheese
MAKE YOUR OWN SKILLET // 12.5
Choose up to 7 items: bacon, ham, sausage, jalapeño
sausage, bell pepper, kale, spinach, potatoes, sweet
potatoes, cheddar, swiss, mozzarella, pepper jack,
pico or mushrooms
VEGAN SKILLET // 12.5
House tofu scramble, mushrooms, kale, potatoes,
& house vegan cheese
R!
FRIED EGG SANDWICH // 9.5 BIGGEER
Bacon, tomato, cheddar on sourdough
toast with campfire potatoes. Add avocado for $2

KALE YEA (V) // 12.5
Fresh kale with blueberries, avocado, cashews, quinoa, beans
& blueberry vinaigrette Add Chicken $4 Salmon $5

Grilled chicken, hard boiled egg, crisp bacon, cherry
tomatoes, red onion, avocado & cheddar over mixed
greens with your choice of dressing

COFF EE

BREAKFAST BURRITO // 9

Flour tortilla, eggs, potatoes, cheddar & your choice of
bacon, breakfast sausage or chorizo. Add avocado for $2
Make it vegan for $3

FRIED CHICKEN + WAFFLES // 13

Fried chicken and bacon over our house waffles with
maple syrup

WAFFLE // 10/12

Your choice of Fresh Fruit or Nutella &
Carmelized Bananas

SAUSAGE BISCUIT PLATE // 12

Two scratch buttermilk biscuits with sausage patties,
fried eggs & cheddar cheese. Served with orange slices
and gravy. Make it Vegan +$3
Rustic sourdough cubes soaked overnight with brown
sugar & served with maple cream cheese smear
Vegan Coconut French Toast Available
Peanut butter and bacon french toast with
caramelized bananas
Avocado smear topped with smoked salmon,
pico de gallo and red pepper flakes

ACAI BOWL // 11.25

Acai puree with fresh fruit and honey granola

Extra shot, flavors, coconut, breve, soy, almond +.60 - 1.00

M I M O S A S + COC KTAI LS
MIMOSAS // 6.25 / FLIGHT OF 4 FOR 13.25
Apple Cinnamon
Cardamom Pear
Hawaiian
Mango-Chili Lime
Strawberry Lime

Campari Grapefruit
Lemon Lavender
Cranmerry
Classic
Thai Basil

PANCAKES // 8.75/10
Your choice of buttermilk pancakes topped with fresh fruit,
or s’mores pancakes topped with graham crackers,
mini marshmallows and chocolate drizzle.

VEGAN BENEDICT // 12

House tempeh bacon over tofu, spinach, red cabbage,
tomatoes & sourdough. Served with vegan hollandaise

Rum, coffee liqeur and house-made
chai with you choice of milk. Served hot or iced
Vanilla vodka, amaretto, Irish cream, fresh espresso
Irish whiskey, Irish cream, Katz cold brew

English muffin, roasted shallot cream cheese, smoked
salmon, poached egg, hollandaise and fried capers

Vanilla vodka, godiva chocolate liqeur, creme de cacao,
fresh espresso

Buttermilk biscuit halves, fried chicken breast,
black peppered gravy, fried egg, hot sauce

Vodka, rum, gin, coffee liqueur, Irish Cream, hazelnut liqueur
creme de cacao, cold brew (limit 2)

Buttermilk biscuit halves with jalepeno black
beans, chorizo, fried egg, hollandaise & salsa

OLD TEXAS BENEDICT // 12.5

Buttermilk biscuit, chopped brisket, black beans,
poached egg, avocado, hollandaise & salsa
$2 Add Ons: Black Pepper Gravy, Hollandaise, Honey, Nutella,
Avacado, Bacon, Potatoes, Sourdough Toast
$5 Add Ons: Scratch Biscuits, Beignets
with Honey Butter + Strawberry Jam, Bruleed Grapefruit

MAI TAI // 10
IRISH ROSE // 10

