
SOUTHERN FRIED BENEDICT*  Spicy marinated fried chicken, poached egg, toasted brioche 
and sriracha bacon hollandaise. Served with choice of cheddar potato hash or crispy potatoes  
//  13.5  //  cal 1710 
 
BACON BENEDICT*  Maple candied slab bacon, poached eggs and hollandaise on toasted 
brioche. Served with choice of cheddar potato hash or crispy potatoes  //  13  //  cal 1160 
 
THE STANDARD*  Two eggs any style, your choice of maple candied bacon or pork sage 
sausage, crispy potatoes or cheddar potato hash, and buttered toast  //  12  //  cal 320-440 
 
CHILAQUILES  Fresh-fried tortilla chips tossed with house-made rancheros sauce and topped 
with grilled chicken, queso fresco, black beans, red onion, fresh cilantro and two fried eggs. 
Served with a side of sour cream  //  12  //  cal 1330 
 
CHICKEN AND WAFFLES  House-made Belgian waffles with crispy fried chicken tenders and 
maple syrup  //  14  //  cal 1350 
 
CINNAMON SUGAR FRENCH TOAST  Grilled brioche-style bread dusted with cinnamon 
sugar and topped with a house-made caramel sauce and candied walnuts. Served with 
whipped cream and fresh berries  //  12  //  cal 1430 
 
AVOCADO TOAST  Smashed avocado, grape tomatoes, fresh mozzarella, basil and red onion 
served on crostinis  //  10  //  cal 820

CHEDDAR POTATO HASH......  3.5  //  cal 350 
CRISPY POTATOES...............  3.5  //  cal 230 
PORK SAGE SAUSAGE............  5  //  cal 220 

CANDIED SLAB BACON...........  6  //  cal 100 
BELGIAN WAFFLE..................  5  //  cal 450

2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
If you have food allergies or special dietary restrictions, please notify your server. *Our Meat and Seafood can be cooked to order. Consuming 

raw or undercooked meat, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.

AVAILABLE EVERY SATURDAY & SUNDAY UNTIL 2PM

HOUSE MIMOSA 
Champagne and orange 

juice  //  5  //  cal 120
Add Chambord or 

Cointreau + 2  //  cal 150

BLOODY GOOD MARY 
Topped with a thick slice of 
maple candied slab bacon, 

celery, olives and lime
//  8.5  //  cal 190 

SPARKLING SANGRIA 
Topped with New 

Amsterdam Mango Vodka 
and fresh strawberries

//  10  //  cal 250

NEW! MIMOSA FLIGHT  Four champagne 
pours topped with orange juice, 

pomegranate juice, ruby red grapefruit 
juice and lemonade  //  10  //  cal 210 

NEW! MIMOSA FLOAT  Four champagne 
pours topped with orange juice and Grand 
Marnier, Chambord, blood orange liqueur 
and peach schnapps  //  12.5  //  cal 330
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