
SIGNATURE CINNAMON ROLL
fresh baked+for the table

cream cheese excellence 8

ZERO PROOF

ON DRAFT - SOUL BREW KOMBUCHA-TEACHER’S AID
immune building, elderberry, hibiscus, cinnamon 8

GROVE GINGER HIGHBALL
seedlip grove 42, ginger ale, lime juice 10

FRESH SQUEEZED ORANGE JUICE 7

FRESH SQUEEZED GRAPEFRUIT JUICE 7

SPARKLING FIRE ROASTED LEMONADE 7

MORNING JOLT
featuring stone creek coffee roasters

STONE CREEK COLD BREW
jet black, vanilla foam 6      

STONE CREEK DRIP COFFEE
black sheep roast 4

LATTE
green bike roast 5

MOCHA 
green bike roast 5

RISHI TEAS
english breakfast, peppermint, 

jasmine, or chamomile 4

 SOY / ALMOND / OAT MILK+1.5

BRUNCH LIBATIONS
      SIGNATURE BLOODY MARY - house blended bloody mary mix, vodka, snacks, spotted cow chaser ..................12

      ROYAL BLOODY MARY - house blended bloody mary mix, grilled shrimp, shucked oyster chaser .....................20

      BLACKBERRY SANGRIA - red wine, cruzan rum, blackberry puree, lemon lime soda .......................................15
     
      MIMOSA - orange juice, sparkling wine .................................................................................................................11
      
      PINK BELLINI - guava nector, chilled prosecco ....................................................................................................11

      ELDR-FLOWER SPRITZ - st.germain, vodka, fresh lime juice, soda ....................................................................12  

      GRAPEFRUIT SOUR - vodka, aperol, st.germain, fresh grapefruit, egg white .....................................................14

BOTTOMLESS MIMOSAS
fresh squeezed orange juice

sparkling wine 20



EGGS

THREE EGG BREAKFAST
milo‘s eggs your way, crispy smashed potatoes, 
bacon or sausage, house sourdough 15

SHORT RIB HASH
two sunny side up milo‘s eggs, fingerling confit, 
charred pearl onions, pickled sweet chilies 18

VEGETABLE HASH
spring vegetable ragout, crispy potatoes, 
spinach, poached milo‘s eggs 15

KING CRAB BENEDICT
poached milo’s eggs, asparagus, 
brown butter english muffin, 
hollandaise  23

GRIDDLE
served with wisconsin pure maple syrup

STRAWBERRY WAFFLE
belgian sugar pearl waffle, strawberries, 
whipped cream 15

BANANA FOSTER WAFFLE
whipped cream, foster sauce 16

HOUSE BRIOCHE FRENCH TOAST
whipped butter, cut fruit 14

BLUEBERRY FRENCH TOAST
whipped ricotta, lemon curd 16

STEAK AND EGGS
7 oz new york strip, two milo‘s eggs your way, 
herb butter, crispy fingerlings 28

HANDHELDS
served with choice of cripsy fingerlings or house made frites

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

A 20% service charge is applied to all parties 6 guests and over.  Checks may be split once for business needs.

BRUNCHED 
BURGER

18
grass fed patty, 

butterkase, applewood bacon, 
over easy egg,

 house potato bun 

TURKEY+
AVOCADO

17
applewood bacon,
tomato, sprouts,
tarragon mayo,

multi-grain bread

AVOCADO 
TOAST

20
poached eggs,

charred cherry toms,
sprouts, aleppo,

multi-grain bread

FITO
BURRITO

16
scrambled eggs,

pepperjack,
sausage, fingerlings,
flame roasted salsa

SALADS
HARVEST SALAD
mixed greens, strawberries, 
dried apricots+cherries, 
roth buttermilk blue, 
candied pecans,
mustard seed vinaigrette 13

LITTLE GEM
avocado, sprouts, sunflower seeds
green goddess dressing 14

KALE CRUNCH
spinach, cabbage,fennel, radish, 
celery, pumpkin+sesame seeds, 
corriander vinaigrette 16

+grilled chicken 8
+grilled salmon 12
+grilled shrimp 12
+grilled 7oz strip 15

STARTERS
HOUSE DIP+CHIPS
whipped cottage cheese, 
dill, dulse+herbs 8

SMOKED TROUT+WHITEFISH DIP
house chips+pickles 12

HAND CUT FRITES
handcut herbs, 
avocado mayo, black garlic aioli, 
curry remoulade 10

BRUSSELS SPROUTS
crispy pork belly, balsamic glaze 12

LEMONY HUMMUS
wood roasted zaalouk, crudite, 
harissa oil, seeded crisp bread 12

FRESH FRUIT PLATE
greek yogurt, house granola,
local honey 12

RAW+CHILLED
FAROE SALMON SMOKED 
THREE WAYS
smoked+beetroot cured, 
charred schmear,dark seeded rye 22

AHI TUNA TARTARE
charred avocado, miso, sriracha mayo,
pickled grilled scallions, 
crispy puffed rice cracker 20

OYSTERS ON THE HALF SHELL
charred cocktail sauce, 
beet mignonette,
half dozen 18

COAL ROASTED KING CRAB
garlic+herb butter, crispy smashed 
fingerlings, charred lemon MKT

APPLEWOOD
 BACON 

7

SAUSAGE 
LINKS 

7

FRESH 
BERRIES

7

CRISPY 
FINGERLINGS 

6 

SOURDOUGH 
TOAST 

3

HOUSE RYE 
ENGLISH MUFFIN 

5

EXTRAS


