
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.* 

Deviled Duck Egg Flight with four different seasonal selections $14 
Duck Wings, pear-ginger bourbon sauce $16 

Fried Green Tomatoes, wild caught shrimp, corn relish, chipotle aioli $16

Poached Pear and Burrata, arugula, poached pear, burrata, candied walnut, 
pickled red onion, sherry vinaigrette $18

Butternut Squash, spinach, feta, toasted pecans, pomegranate seeds, 
craisins, maple dijon vinaigrette $16 

Beet Salad, golden and red beets, chèvre cheese, cherry tomato, pickled red onion, balsamic $15 

[ Additions ] 
Wild Caught Shrimp $8                  Sliced Elk Filet $14                  Grilled Salmon $10          

Traditional Pancake Breakfast, pancakes with maple syrup, two eggs scrambled, 
bacon, roasted potato hash $16 

Breakfast Hash Bowl, potatoes, scrambled eggs, venison chorizo, pico de gallo, 
onion, peppers, cheddar cheese $16 

Confit Duck and Waffles, confit duck leg, Belgian sugar waffle, sriracha maple syrup $15 
8 oz Elk Filet, with two sunny side up duck eggs, roasted potato hash $38 

All American Beast Burger, ½ pound blend of bison, venison, and elk. Topped with duck bacon, cheddar,
lettuce, tomato, and onion. Served with tri-fries $24 [ Add duck egg +$3 ] 

D.B.E.C. Sandwich, duck bacon, duck egg, cheddar cheese, croissant. Served with potato hash. $14

BREAKFAST TOWER $38 
[ SHAREABLE FOR TWO ] 

First tier – Scrambled eggs, pancakes with maple syrup, bacon, roasted potato hash 
Second tier – Deviled duck eggs, fried green tomato with corn relish

Third tier – Olive oil tea cakes, petite cinnamon rolls 

BRUNCH COCKTAILS 
Gourd Vibrations dark rum, pumpkin pie spiced syrup, lemon $12 

The Hollow Bone Marrow infused bourbon, sage simple syrup,
orange-lemon sour, & egg white $16 

SIDES 
Potato Hash $4 
Two Eggs $2.5 

Bacon $6 
Game Sausage $5 

 Cinnamon Rolls (4)  $7 


