BRUNCH SPECIALS

15 21
Vegan Tostada Breakfast Lamb Bowl
Corn Tostada, Fried Beans, Tofu scrambled RFR Ground Lamb, Roasted Spiced Sweet Potato,
“eggs”, Tomato, Oyster Mushrooms, Cremini Red onions, Baby Kale , Red Bell Peppers,
Mushrooms, Red Onions, Corn Relish, Green Tomato, Blue Cheese, Pickled Onions,
Spicy Tomato sauce, Served w/ Hashbrowns Poached Egg & Side of Jalapeno Cheddar Toast
.gluten free contains dairy
18 20
Brunchy Chicken Gulf Shrimp “SMASHED” Pita

Naan, Smashed Shrimp Burger, Pickled Green
Tomato & Jalapeno, Cabbage Slaw, Chile
Threads, Pineapple Chips, Coconut Cream,
Asian Herbs.

Everything Pretzel Bun, Ranch, Pimento Cheese,
Bacon, Fried Egg, Chicken Breast, Arugula, Fried
Onion

contains nuts or seeds, contains dairy q |
contains dairy, contains gluten

New Frozen Gocktails!!!

FROZEN APEROL SPRITZ * CLARIFIED FROZEN ESPRESSO
Prosecco, Orange, Aperol CRANBERRY SMASH MARTINI
Spiced Rum, Cranberry Juice, Cold Brew, Vodka, Kahlua

Spiced Maple Syrup

NEW MIMOSA PRICING &
FLAVORSHI

GLASS $6 / CARAFE $22

LOCAL COCKTAILS
+ Elderflower Spritz 11
+Fall Spiced Sangria 10

+ Spicy Margarita 11 CHOICE OF: ORANGE, BLOOD ORANGE,
MANGO, PRICKLY PEAR
+ Lavender Lemonade 11 + Cocktail Flight 24
+ Frozen Aperol Spritz 12 Frozen Espresso Martini,

Cherry Almond Sour,
Berry Ginger Rita, Lavender Lemonade




