unlimited mimosas,

bloody's, our famous
brunch punch, and select
drafts for 1.5 hours with

BRUNCH
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entrée purchase. Whole
table must participate.

Gluten Free ® Vegetarian
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ASPARAGUS CAESAR 6
BANG BANG CAULIFLOWER 16 MARGHERITA FLATBREAD 4 !
" W . . ) romaine, focaccia croutons, charred
Szechuan style" fried cauliflower, mozzarella, San Marzano marinara, basil,
sesame, green onion, bird's eye chilies olive oil asparagus, grated parm, crushed egg,
Caesar dressing
ASPARAGUS FLATBREAD © CH'C‘TEF TETDERSIk S 5
. pineapple brine uttermilk tried chicken,
charred OSPC'mglfls’ bfdco}:\,hre(iomon, served with a house made honey mustard WATERMELON & FETA 7
gruyere, mozzarella, tresh herbs sweet wafermelon, pickled rind, whipped
feta, arugula, cucumber, red onion,
CHICKEN WINGS 6 PC. 13 ® HUMMUS & PITA 13 pistachio, white balsamic
house spice rub, traditional buffalo or hurissdu, exl’f‘m virgin olive oil, onion, garlic,
whiskey bbq. Served with blue cheese 19 pc 21 served with warm pita -
: GRAIN BOWL
add veggies +3 9
HANDCRAET NACHOS 15 O e vaeried romat, aives
tari hili, pico, le, scallions, : 5 . f )
ialopohos beor choas sour cream, corn chips o WARM BAVARIAN PRETZEL 4 pickled radish, spicy avocado sauce
chicken +7 [ steak + 9 | shrimp +10 beer cheese, stone ground mustard chicken +7 | steak + 9 | shrimp +10
rell burgers are @ blend of chuck, short PROSCIUTTO & EGGS 16 SHORT RIB HASH 5
rib, an risket
Prosciutto di Parma, grilled country toast, braised short rib, fried eggs, hash browns,
OKLAHOMA SMASH 18 soft scrambled eggs, cherry tomatoes, onions, remoulade
doubl . ith hed shaved parmesan, chives
0}1 e icfhe.s wit hsmas e. g CROQUE MADAME 17
onions, American ¢ 'eese' pickies, ® AVOCADO TOAST 14 smoked ham, gruyere cheese, mornay sauce,
handcraft sauce, brioche smashed avocado, grilled country bread, fried sunny egg, sourdough
radish, hot honey, poached egg
PARLE VU 20 EGGS BENNY CHICKEN & WAFFLES 16
I . . .
char grilled, gruyere cheese gratin, buttermilk biscuit, sautéed spinach, ham, ’ Z”s:y Chmk?"’ Waﬁle:)" w’zpp?d blueberry
sherry glazed caramelized onion, poached eggs, jalapefio hollandaise urter, maple syrup, blueberries
horseradish cream, brioche ) . )
SALMON BENNY 17 SMOTIA{ERAEDABIS(‘UITS 14
buttermilk biscuit, sautéed spinach, smoked buttermilk biscuits, pork sausage gravy,
BEAN BURGER 7 salmon, poached eggs, jalapefio hollandaise fried eggs
lettuce, tomato, sharp cheddar . N Q
. for , P STEAK & EGGS 24
cheese, brioche bun, house sauce, ® FLORENTINE OMELET 16 . . .
skirt steak, two fried eggs, crispy hash
and mixed greens, brioche spinach, cherry tomato, onion, feta cheese, browns remoulade
served with mixed greens '
add: hand-cut fries +3 | tater tots +3 |
” HANDCRAFT MAC & CHEESE 16 BIRRIA BREAKFAST BURRITO 17
truffle fries +6] truffle tater tots +6|
ranch slaw +3| gluten-free bread +2 smoked bacon lardons, Tuscan kale cream, slow cooked birria, 3 bean blend, coconut rice,
gruyere, mozzarella, toasted bread crumbs cilantro, onions, soft scrambled cheesy eggs,
flour tortilla, served with birria consommé
add: shoestring fries +3 | tater tots +3 | gluten free bread available upon
request +2
ROAST BEEF PO BOY 18 BLT 16 o , i i
slow braised short rib, spicy debris smoked bacon, little gem Ieﬂ‘uce, beefsteak BRUSSEL SPROUTS 8 HASHBROWNS 8
Duke’s mayo shreddu'ce Gambino"s tomato, red onion, house sauce, grilled
' ' sourdough HERITAGE PORK 4
French bread TATER TOTS 8 SAUSAGE
. . . SHORT RIB GRILLED CHEESE 18 add truffle oil and
FRIED CHICKEN SANDWICH 7 I parmesan +3
cheddar, gruyere, onion jam, roasted tomato, ~
: . . . GRILLED HAM 4
pineapple brined buttermilk fried chicken, sourdough . .
spicy ranch slaw, house pickles, brioche HAND-CUT FRIES 8
add truffle oil and TWO EGGS ANY
BACON, EGG, & CHEESE IS parmesan +3 STYLE
CUBANO 18 ;
smoked bacon, soft scrambled eggs, American
8 DT
mojo roasted pork, shaved ham, gruyere, cheese, chipotle aioli, brioche HOUSE SLAW SPICY RANCH 8
mustard, mayo, pickles, hoagie roll house ranch slaw SLAW
add: hand-cut fries +3 [ tater tots +3 | truffle fries +6| truffle tater tots
+6| ranch slaw +3| gluten-free bread +2
CHOCOLATE BREAD PUDDING 12 SEASONAL COBBLER 12

chocolate custard, caramelized bananas,

salted caramel whipped cream

slow roasted fruits, oatmeal crumble,

vanilla ice cream

*Menu is subject to change. Please ask your server about modifications for allergy concerns

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness



