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Table cake  ™  Sides & extras 

 
CINNAMON COFFEE CAKE MUFFIN  V   

Ricotta swirl & cinnamon streusel  6 ea 
 

WARM HOUSEMADE BISCUITS  V   

WITH SEASONAL HONEY BUTTER   8 
 

banana pan-cake  V N   
keepeRS HARVEST SALTED HONEY BUTTER,  

RIO GRANDE PECANS, MAPLE SYRUP,  
POWDERED SUGAR  16 

 

PEACHES, STRAWBERRIES & CREME 
BRIOCHE FRENCH TOAST  V   

slow Dough brioche, BUTTERMILK, SWIFT HILL 
FARMS EGGS, TEXAS PEACH SYRUP, MILL KING 

CRÈME FRAICHE, STRAWBERRIES, CANDIED 
PEPITAS, POWDERED SUGAR 18 

[ HALF-ORDER 10 ]	
 

  

HANGOVER POTATOES  GF V  
Crispy red potatoes, Parmesan, 
aioli, chives   8 

with ketchup +	 “house real hot" sauce	
 

Cashew queso  Vg n gf 
Pico de gallo, vegan taco meat  11  
[		add guacamole +3 / escabeche +2.5 ] 

  

TOAST SIDE  3.5    
[		add butter + house jam +1.5 ]	
 

Sourdough, pretzel, Ciabatta, 
French Roll, or GF Bread (+3.5)   
	

TWO EGGS YOUR WAY*  V  6 
sunny side, over easy, over 
medium, over hard, scrambled,  
egg whites (+2.5) 
	
TENDER BELLY THICK-CUT  

BACON*  GF  6.5 
	
2 CHICKEN & SAGE  
SAUSAGE PATTIES  GF  6.5 
 

	  

Sandwiches + salads + bowls  
AVAILABLE AT 10:45am 

Mains        * consuming raw/undercooked product may cause foodborne illness 

	

QUICHE OF THE DAY   lemon dressed greens, radish, cherry tomato, ARUGULA  
PESTO  15.5   
	
OVERNIGHT SENSATION  V gf n   	Maple-cashew overnight Homestead Gristmill oats, 
yogurt, keeperS harvest honey, peanut butter, banana, candied pepitas,  
house blueberry compote   11.5  	 
	

BREAKFAST plate*   Two eggs your way, thick cut Tender Belly bacon, slow dough 
sourdough toast, salted whipped butter, house jam, hangover potatoes   16 
	

LIL’ NASTY BREAKFAST SANDWICH   Buttery scallion scrambled swift hill Farms 
eggs, crispy bacon, MILL KING cheddar cheese, roasted poblano, house sambal, aioli,  
Martin’s potato bun, WITH hangover potatoes   14.5 
	
TacoQuiles  Vg gf   Flying tempeh “taco meat,” salsa roja, SMASHED avocado,  
tofu crèma, cilantro & onion, El milagro tortillas  15 

[ add an egg +3 / sub braised beef for “taco meat” +7 ]	
 

AVOCADO TOAST*  V   Grilled pumpernickel, avocado mash, fried capers,   
everything seasoning, sunflower sprout salad, sunny side swift hill Farms egg   15   

**	DELUXE VERSION ** with 2nd egg, Provolone, and Tender Belly Bacon +6  
	

BUBBY SALAD* 	F   House smoked Faroe Island salmon, yogurt labneh, swift hill 
farms jammy egg, house croutons, Village Farms cherry tomatoes, pickled onions, 
Sprouts Alive sunflower sprouts, shredded kale, toasted onion & sesame seed mix, 
lemon vinaigrette   22.5 

	

 

BRUNCH menu 
 

9 AM – 3 PM  – SATURDAY & SUNDAY 
 

Brunch drinks 

 

Green monkey 
smoothie GF vg  10 

apple, spinach, kale, pineapple, 
avocado, dates, Chia, flax 

 

WIRED monkey 
smoothie GF vg n  10 

Cold brew, banana, chia, peanut 
butter, almond milk, cherries 

 

Fresh squeezed  

Orange juice  5/10 
 

 

 

Mimosas 
glass 6.5  /  carafe 31 

 

choice of:  
orange juice, cucumber, 
watermelon, LAVENDER 

 

MIMOSA FLIGHT 34 
MIX N’ MATCH ALL 4 FLAVORS 

 

SANGRIA 
RED OR WHITE WITH DRUNKEN 

SEASONAL FRUIT 
 

glass 12  / PITCHER 49 

 

MICHELADA  9 
 

HOUSE MICHELADA MIX, 
HI SIGN EL BERTO MEXICAN 

LAGER, TAJIN, CHAMOY STRAW 
 

BOWLS  

 

CHICKEN & FARRO 
HERB MARINATED GRILLED 

CHICKEN BREAST, ARUGULA 
PESTO DRESSED FARRO, 

BROCCOLI, SHAVED FENNEL, 
SHAVED GREEN APPLE, FRENCH 
FETA, SPROUTS ALIVE RADISH 

SPROUTS  19.5  

 

 

SALMON POKE*	 Gf F	
HOUSE SESAME-TAMARI 

MARINATED FAROE ISLAND 
SALMON, JASMINE-QUINOA RICE, 
TEXAS WATERMELON, SHAVED 
RADISH, SESAME CUCUMBER, 
CABBAGE, BROCCOLI-MISO 

CRUNCH, NORI AIOLI, SESAME 
SEEDS, RADISH SPROUTS  21 

 

 

SASHIMI TUNA  
& AVOCADO*	 Gf F	

RAW SUSHI GRADE AHI TUNA 
TOSSED IN SESAME PONZU, 
AVOCADO, PICKLED DAIKON, 

TEXAS WATERMELON, JICAMA, 
SESAME CUCUMBERS, NAPA 
CABBAGE, RADISH, GINGER-
SCALLION SAUCE, RADISH 

SPROUTS, SESAME SEEDS  25  
 

SALADS 
ADD TOFU 5 – CHICKEN 4/7.5 - 

FAROE ISLAND SALMON FILLET* 12 

– TAIL-ON GULF SHRIMP* 9 
 
 

SUMMER HARVEST v GF 
MIXED GREENS, J&B FARMS GRILLED 

CORN, VILLAGE FARMS CHERRY 
TOMATO, GUNDERMANN ORGANIC 

WATERMELON RADISH, TEXAS 
WATERMELON, SANCHEZ FARMS 
SQUASH & ZUCCHINI, BRUSSELS 

SPROUTS, LONESTAR GOAT CHEESE, 
SUNFLOWER SEEDS, SPROUTS ALIVE 
SUNFLOWER SPROUTS, LONESTAR 

HERBS VINAIGRETTE  15.5  

 

 

CHOPPED GREEN v 
HERB & SCALLION MARINATED 
CHICKPEAS, FETA, AVOCADO, 
ROMAINE, ENGLISH CUCUMBER, 

CASTELVETRANO OLIVES, HOUSE 
CROUTONS, RED WINE & 

SHALLOT VINAIGRETTE  15.5  

 
 

Vegan Taco vg GF 
VEGAN TACO MEAT, AVOCADO, 

GRILLED CORN, TOMATO, JICAMA, 
KIDNEY BEANS, PICKLED ONION, 
KALE-ROMAINE MIX, PEPITAS, 
CILANTRO, TORTILLA SHELL, 

LEMON VINAIGRETTE  18  
 

 

Asian chicken n GF 
ROASTED CHICKEN, NAPA 

CABBAGE, ROMAINE, BROCCOLI, 
GREEN BEANS, BEAN SPROUTS,   
CURED CUCUMBER, CASHEWS,  

SWEET POTATO NOODLES, 
CILANTRO, SESAME SEEDS, 

TOSSED WITH SESAME-TAMARI 
VINAIGRETTE & SIDE OF SAMBAL-

PEANUT SAUCE  20.5  
 

SANDWICHES  SIDES 
W/ CHOICE OF 2 SIDES OR CUP OF SOUP   

HOUSEMADE CHIPS Vg GF 
OLD BAY SEASONING 
 

RED POTATO SALAD V Gf 
EGG, MUSTARD, DILL, HONEY 
 

TUSCAN KALE  V GF n 
GOLDEN RAISIN, PINE NUTs, 
PARMESAN 
 

ESCABECHE  Vg GF 
CAULIFLOWER, CARROT, JALAPENO 
 

PICKLE SPEARS Vg Gf 
HOUSE BRINED 
 

TEXAS WATERMELON Vg Gf 

Crunchy chicken  n AVOCADO B.L.T.*  

OVEN ROASTED CHICKEN,  
NUT-SEED CRUMBLE, CRUSHED 

CHIPS, TOMATO, LETTUCE, 
HOUSE PICKLES, PROVOLONE, 

RANCH, PRETZEL BUN  18 

CRISPY BACON, LONE STAR 
BUTTER LETTUCE, HEIRLOOM 

TOMATO, FRIED EGG, AVOCADO, 
AIOLI, SOURDOUGH 18 

 

** CLUB IT UP: ADD CHICKEN & 
PROVOLONE +5.5 

 

BANH MI BORRACHO BEEF  

CHARRED F.L.F. PORK, PICKLED 
ONION, CUCUMBER-CARROT MIX, 
JALAPEN ̃O, CILANTRO, SAMBAL, 

AIOLI, FRENCH ROLL 17.5 
 

** MAKE IT VEGAN: sub NON GMO UNCLE 

PHAN’S FRESH TOFU & VEGAN AIOLI 

MEXICAN STYLE BRAISED TEXAS 
BEEF, GRILLED RED ONION, 
CILANTRO-CABBAGE SLAW, 
PICKLED PEPPERS, TOMATO, 
AIOLI, PROVOLONE, AU JUS, 

CIABATTA  22.5 

 

 

 

GULF SEAFOOD 
POBOY* F	

TRUFFLED 

EGG SALAD  v	

 SOUPS    cup / bowl 

CHILLED SHRIMP & BLUE CRAB, 
TOMATO, LETTUCE, PICKLED 

ONION, GREEN GODDESS 
DRESSING, FRENCH ROLL 20 

GREENS, TOMATO, PARMESAN, 
AIOLI, PRETZEL BUN 15.5 

 

** glow UP: ADD faroe island 

smoked salmon +8.5	

  

CHICKEN POSOLÉ  5/8.5 GF 
POBLANO, HOMINY, GREEN 
CHILES, Pepitas, tortilla strip 
& CILANTRO GARNISH 

 

** Sub gluten-free bread +3.5  
 

vg - vegan   
V - VEGETARIAN 
F - CONTAINS FISH 
gf - gluten-free 
N - contains nuts  

GARDEN SAMMIE  vg   
CORN & POBLANO “BISQUE” 
5/8.5  Vg N Gf 
CASHEWS, J&B FARMS CORN, 
CRISPY HOMINY 

BRUSSELS, AVOCADO SPREAD, 
HUMMUS, CURRIED CAULIFLOWER, 

PICKLED RED ONION, TOMATO, 
SPROUTS, CIABATTA  15 

 


