
Starters 
GRUYERE CROQUETTE        16
BLACK GARLIC AIOLI

HIBISCUS BRUSSELS     10
HOUSE HIBISCUS SAUCE, GREEK YOGURT, HONEY

NONNA'S FLATBREAD GFA     16
MOZZARELLA, MARINARA, PESTO, FRIED BASIL

BUFFALO CHICKEN FLATBREAD GFA   17
HOUSE BUFFALO & RANCH, SCALLIONS

CLASSIC BREAKFAST     17
EGGS ANY STYLE, BACON, PORK SAUSAGE, HOME FRIES, BREAD

BACON EGG & CHEESE     18
FRENCH TOAST BREAD, SYRUP, FRIES

AVOCADO BURRATA TOAST    19
MASHED AVOCADO, BURRATA, PICKLED RED ONIONS, ARUGULA, 
CHERRY TOMATOES, BALSAMIC GLAZE, SIDE SALAD & HOME FRIES

CHEESE CRUSTED BREAKFAST BURRITO   19
SCRAMBLED EGGS, BACON, SAUSAGE, FRIES, CHEESE

EGGS BENEDICT         19/22
CHOICE OF HAM OR SMOKED SALMON
HOLLANDAISE, ENGLISH MUFFIN, HOME FRIES

FOUR CHEESE OMELETTE       18
SIDE SALAD & HOME FRIES

VEGGIE OMELETTE     19
PEPPERS, ONION, SPINACH, TOMATO, SIDE SALAD & HOME FRIES

THE RANCHERO       19
FRIED TORTILLA, EGGS OVER MEDIUM, REFRIED BEANS, 
HOUSE SALSA, SOUR CREAM, COTIJA CHEESE

EL LEONARDO      26
EGGS ANY STYLE, CHOICE OF STEAK/CHICKEN/SHRIMP, MASHED 
AVOCADO, ROASTED TOMATO, HOME FRIES, CIABATTA BREAD 

CHILAQUILES      19
EGGS ANY STYLE, FRIED TORTILLA, HOUSE SALSA, SOUR CREAM, 
COTIJA CHEESE, LETTUCE, RED ONION

SHAKSHUKA      22
RUNNY EGGS, BEEF SAUSAGE, CIABATTA BREAD

PORK HASH      19
ANY STYLE EGGS, ROASTED PORK, PEPPERS AND ONIONS, 
HOME FRIES, SIDE SALAD

SALADS
ADD GRILLED CHICKEN, STEAK, OR SHRIMP

BEET & BIBB SALAD     17
BIBB LETTUCE, ROASTED BEETS, STRAWBERRIES, 
GOAT CHEESE, CASHEWS, BEETROOT DRESSING

GREEK SUMMER SALAD     17
HEIRLOOM TOMATOES, CUCUMBERS, ONIONS, PEPPERS, 
OLIVES, WATERMELON RADISH, WHIPPED SPICY FETA

KOREAN CHICKEN SANDWICH GFA    23
SPICY SWEET CHILI SAUCE, COLESLAW, PICKLES, 
SPICY AIOLI, SESAME 

SMASH BURGER GFA     24
CHEDDAR, LETTUCE, TOMATO, ONION, PICKLES, BURGER SAUCE

AL PASTOR SOUVLAKI     25
CHICKEN KABOB, PITA BREAD, PINEAPPLE HABANERO TZATZIKI, 
PICKLED PINEAPPLE, SIDE SALAD

STEAK SANDWICH     22
ROASTED PEPPERS, ONIONS, GRUYERE CHEESE, GARLIC AIOLI

SIDES & ADD ONS

Brunch

TWO EGGS   4
HOME FRIES   8
HALF AVOCADO   3
ENGLISH MUFFIN  2
HOUSE SALAD     8
SIDE BERRIES   4
FRIES    8

  

HANDHELDS 
SERVED WITH FRIES

CLASSIC PANCAKES     12
SYRUP, BUTTER

CHOCOLATE CHIP PANCAKES    17
WHIPPED CREAM, MIXED BERRIES, VANILLA ICE CREAM,
CHOCOLATE SAUCE

CLASSIC FRENCH TOAST    12
SYRUP, BUTTER

CARMELIZED BANANA FRENCH TOAST   17
BLUEBERRY CREAM, MIXED BERRIES, VANILLA ICE CREAM

GREEK YOGURT & GRANOLA    10
MIXED BERRIES, APPLES, HONEY

SWEETS

CLASSICS

BACON    6
PORK SAUSAGE   6
BEEF SAUSAGE   6
FRIED CHICKEN  10
GRILLED CHICKEN 12
SHRIMP   12
5oz STEAK  15

Classic Brunch Cocktails
MIMOSA  9/BOTTLE & CARAFE 30
CHOICE OF ORANGE, PINEAPPLE, CRANBERRY, PASSIONFRUIT

CARAJILLO 13
TEQUILA, LICOR 43, ESPRESSO, LEMON TWIST

THE LOADED LENNY 15
HOUSE BLOODY MIX, VODKA, SHRIMP, BACON, CURED MEAT

CUJO'S GIMLET 14
CONNIPTION KINSHIP GIN, GRAPEFRUIT OLEO, LIME, CAMPARI SALT

GFA= GLUTEN FREE AVAILABLE
FOR PARTIES OF 6 OR MORE, 20% GRATUITY WILL BE INCLUDED. 

*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, EGGS OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



WiNE BY THE GLASS 

BUBBLES
84 PROSECCO EXTRA DRY, VENETO, IT- 14/50 

DOMAINE THET SPARKLING ROSE,
LOIRE VALLEY, FR- 14/50

LAMBRUSCO EMILIA-ROMAGNA, IT- 11/40

MOSCATO D ASTI PIEDMONT, IT- 11/40

WHITE
SCHIOPETTO PINOT GRIGIO, FRIULI, IT- 14/52

HERMAN MOSER GRUNER VELTLINER KREMSTAL
AU- 13/48

EL LAGER DE INDRA ALBARIÑO RIAS BAIXAS
SP- 15/55

THEVENET MACON VILLAGE CHARDONNAY, 
ROSENTHAL, FR- 16/58

LE GRAND CAILLOU SAUVIGNON BLANC,
LOIRE VALLEY, FR- 14/52

CACCIABRUCO (ORANGE WINE) 
EMILIA-ROMAGNA, IT- 12/42

LEON & LILI STILL ROSE GALEVAN, FR- 11/38

BEER

NON-ALCOHOLIC
ATHLETIC WILD IPA      6

ATHLETIC GOLDEN      6

LENNY BOY KOMBUCHA      6

PELLEGRINO      8

AQUA PANNA       8

FULLSTEAM PAYCHECK PILSNER     8 

FULLSTEAM ROCKET SCIENCE IPA     8 

PONYSAURUS MANGO GUAVA WIT     8

TELL THE TRUTH KOLSCH     8

PISGAH TURTLEBACK BROWN ALE    8

ASK YOUR SERVER ABOUT SEASONAL DRAFTS AND CIDERS

ESPRESSO       4

AMERICANO      4

CAPPUCCINO       5

LATTE       5

ASSORTED TEA      3

     

VALIDATE YOUR 
PARKING HERE

COFFEE & tEA
WHOLE MILK OR OAT MILK AVAILABLE

LOOKING FOR THE PERFECT 
SPACE FOR YOUR NEXT EVENT? 
THE LENNY IS AVAILABLE FOR 
PRIVATE EVENTS & CATERING.

VISIT OUR WEBSITE 
OR EMAIL US AT 

EVENTS@THELENNY555.COM

FIREFLY 17
CHILI INFUSED MEZCAL, HOUSE SPICY GINGER 
SYRUP, LUXARDO BITTER BIANCO, BECHEROVKA, 
LEMON

SMOOTH CRIMINAL 14
CACACHA, DEMERARA, KIWI, LIME, CONDENSED MILK

BAD MEDICINE 14
WHISKEY, FERNET BRANCA, LEMON WEDGE, MINT, 
CONCORD GRAPE REDUCTION 

BRASS MONKEY 16
PICKLED MANGO, REPOSADO TEQUILA, LIME, GREEN 
CHARTREUSE, GRAND MARNIER, LI MING HUE

WELCOME TO THE JUNGLE 15
BUMBU RUM, APEROL, YELLOW CHARTREUSE, 
PINEAPPLE, HOUSE ORGEAT, GRAPEFRUIT JARRITO, 
SPICED RUM FLOAT

CHIDO JUICE 15
MEZCAL, DARK RUM, LIME, STRAWBERRY-RHUBARB, 
GIFFARD BANANE, TOASTED COCONUT BITTERS, TIKI 
BITTERS, TAJIN RIM

I'M IN LOVE WITH THE BARTENDER PT.2 16
VANILLA BEAN INFUSED REPOSADO TEQUILA, 
PASSIONFRUIT, LEMON, CARROT AGAVE, DRY CURACAO, 
GHIA APERITIF, TAJIN

LE FREAK 16
GIN, GUAVA, LEMON, ALLSPICE DRAM, ITALICUS 
BERGAMATTO, MARSCAPONE CHANTILLY

FULL TIME LOVER 15
GIN, GIFFARD LYCHEE, APEROL, GRAPEFRUIT OLEO, 
BUBBLES

cocktails

I LIKE IT I LOVE IT (I WANT MORE OF IT) 16
RYE WHISKEY, PEACH DE VIGNE, KRUPNIKAS, 
PEYCHAUDS, CHAMOMILE, ABSINTHE SPRITZ

LENNY'S PEARTINI 14
VODKA, LILLET BLANC, NEW 
ORLEANS VERMOUTH, HOUSE 
PEAR CORDIAL, LEMON

CARIBBEAN QUEEN 16
COCONUT FAT WASHED GIN, CAMPARI, COS 
ORANGE VERMOUTH, ORANGE BLOSSOM

PENTHOUSE SANGRIA 13
ALLSPICE DRAM, SEASONAL 
FRUIT, GINGER ALE

RED
VOIX DE LA VIGNE PINOT NOIR,
WILLAMETTE, OR- 15/55

CHATEAU VILATTE BORDEAUX, FR- 16/60

DOMINGO HERMANOS MALBEC, SALTA, ARG- 15/55

CONDE VALDEMAR RIOJA RESERVA, SP- 15/55

SPARICI LANDINI CABERNET, VENETO, IT- 16/60

Timeless Classics

Mocktails
SOUR CHERRY SORREL  12
TART CHERRY, HIBISCUS, GINGER BEER

PAPAYA MAMA  12
PAPAYA JUICE, ROSEMARY AGAVE SYRUP, GHIA 
APERTIF, LEMON

CHAI COLADA  12
CHAI TEA, PINEAPPLE, COCONUT CREAM, LIME

New Singles


