
 

 

 

 

 
WEEKEND BREAKFAST 

 

SWEET  
 

Silly Good Donuts   5 mini donuts with vanilla glaze & blueberry compote   8.50 
 

Lynn’s Oatmeal   whole milk, honey, brown sugar, dried cherries, slivered almonds, bananas   10 
 

Challah French Toast   thick cut challah served with maple-pecan butter & powdered sugar   10 
 

Cinnamon Roll Pancakes   buttermilk pancakes with cinnamon/brown sugar sauce & cream cheese glaze   11 
 

Lori’s Buttermilk Pancakes   big & fluffy served with whipped butter & powdered sugar   2 for 8 ~  3 for 10 
     Add chocolate chips +2 / Add blueberries & blueberry compote +3 

 

SAVORY    all egg dishes come with toast & house potatoes.  
 

~~ We proudly serve Farm Fresh eggs free of added growth hormones ~~ 
 

Smoked Salmon Platter   toasted plain or everything bagel, traditional accompaniments   18 
 

John’s Scramble   scrambled eggs, andouille sausage, mushrooms, onions, green pepper, mozzarella   17 
 

Breakfast Bowl   scrambled eggs, cheddar, mozzarella, sausage, bacon, potatoes, avocado, horseradish cream   17 
 

The Combo   3 eggs your way, bacon or sausage, potatoes & toast (sub pancake for toast +$1)   15 
 

Sammich #1   2 over medium eggs, baby greens, American cheese, thick cut bacon, Sriracha mayo, brioche bun   14 
 

Sammich #2   chive omelet, sausage patty, American cheese, garlic mayo, on an toasted English muffin   14 
 

Avocado Toast   house guacamole on grilled 8 grain with marinated feta, roasted corn & red pepper flakes.  
          Served with petite salad   12   (add a sunny egg +2.25)  

 

MEXICAN SPECIALTIES   
(add guacamole +$2.50, add chorizo +$5, add pulled pork or brisket +$6) 
   

Brisket & Egg Tacos   scrambled eggs, Chihuahua cheese, brisket, red salsa, flour tortillas, house potatoes   15 
 

Huevos Rancheros   2 sunny eggs, tostada, pinto bean puree, diced avocado, tomatillo salsa, queso fresco   14 
 

Chilaquiles   scrambled eggs, tomatillo salsa, tortilla chips, Chihuahua cheese, crema, cilantro, pico de gallo   14 
 

Breakfast Burrito   scrambled eggs, poblano peppers, Chihuahua, onions, salsa roja, guacamole, house potatoes   13 
 

Brisket & Poblano Hash   house brisket, poblano, onions, house potatoes, Chihuahua cheese, 2 eggs any style   17

EXTRAS 
 

Toast (white, multigrain, rye, English muffin)  2 

Toasted Bagel (plain or everything)  3.50 

Two Eggs   4.50       

Cream Cheese   .75 

One Pancake   4.00    

Flavored Pancake 6.00 

Thick Cut Applewood Smoked Bacon   6.50 

Pork Sausage   4.95   

 
 

 
Illinois Department of Public Health advises that thorough 

cooking of animal foods reduces the risk of foodborne illness 

 

 

 

BRUNCH DRINKS 
 

Tito’s Bloody Mary   11    

House Spicy Bloody   12   

Mimosa   8    

Bellini   8 

Aperol Spritz   11 

 

   

Orange Juice   3.50 

Grapefruit Juice   3.50 

Coffee (Bottomless) 3.50 

Hot Tea 3.25 
 
 



 

 
WEEKEND LUNCH 

 

SHARE                                                                                                       
 

Hummus Plate   grilled pita & fresh veggies   12 
 

Guacamole   rustic cut guacamole with house made tortilla chips   13 
 

Cheese Curds   beer battered Wisconsin curds, smoked chile ketchup   12 
 

Brussel Sprouts   Crispy Brussel sprouts topped with shredded parmesan    12 

 

SALADS (ADD-ONS FROM THE GRILL: chicken or tofu +$5.95 / fried chicken +7 / blackened shrimp +$7.95  
 

John’s Chopped Salad   chop mix, bacon, goat cheese, dried cherries, corn, tahini-sesame dressing   12 
 

Southwest Chopped   chop mix, pico de gallo, avocado, roasted corn, chipotle ranch   12 
 

Harvest Bowl   farro & quinoa, sweet potatoes, portabella, Brussels sprouts, avocado, pepitas, balsamic glaze   18  
 

Caesar Salad   crisp romaine tossed with creamy Caesar dressing and house croutons   12 
 

SANDWICHES   (served with house cut fries or tortilla chips. Sub sweet potato fries +$2) 
 

BBQ Pork   slow roasted pork shoulder, chipotle bbq sauce, crispy onions, house slaw, brioche bun   16 
 

Southwest Wrap   blackened chicken, pico de gallo, avocado, roasted corn, chipotle ranch, spinach tortilla   17 
 

Turkey Club   thick cut bacon, rustic cut guacamole, lettuce, tomato, country white, black pepper mayo   16 
 

Fried Chicken Sandwich   fried breast, house slaw, spicy mayo, bread & butter pickles, brioche bun   16  
 

Tuna Melt   house tuna salad on hot pressed multi grain with tomato & cheddar (add bacon +$2.50)   15 

 

LUNCH SPECIALTIES   
 

Peanut Chicken Bowl   sautéed chicken, spinach, cucumber salad, jasmine rice, zesty peanut sauce   18 
 

Fish Tacos   pan fried tilapia, pico de gallo, flour tortillas, house slaw, chipotle mayo, house fries   17 
 

Tacos Al Pastor   seasoned pork with pineapple, cilantro, onions & house fries   16 

  

BURGERS  (Served with house cut fries or tortilla chips. Sub sweet potato fries +$2) 
 

Build Your Own Burger: 13  
    

Choose from: 100% Pure Angus Beef ~ Impossible Burger (+$1)   

Add on $1.25: - American, cheddar, Swiss, sautéed onions 

Add on $2.50: - guacamole, avocado, bleu cheese, bacon, farm fresh egg, bacon & onion jam,  

pimento cheese, Merkts Cheddar spread, sauteed mushrooms 
 

Choose a Specialty Burger: 
 

Cowboy Burger   Merkt’s pub cheddar, house made bacon-onion jam, spicy bbq-chipotle sauce   18 
 

Patty Melt   6 oz Angus beef patty, caramelized onions, American cheese & Swiss cheese on griddled rye   17 
 

Double Stack   2 – 1/4 # patties, 2 pieces of American cheese, shredded lettuce, bacon, pickles, special sauce   18 

 

SIDES  
 

French Fries 5   Sweet Potato Fries 7   Mac & Cheese   8

 


