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BREAKFAST TACOS | §12% CLASSIC BREAKFAST | $14
Three (3) tacos with salsa verde, eggs, bacon, jack Two (2) scrambled eggs, two (2) slices of sourdough
cheese, onion, tomato, cilantro, and crema, on a or gluten free toast, and three (3) pieces of bacon or
soft corn tortilla (sub sausage for bacon) two sausage patties with your choice of one (1) side
Al N3
CHILAQUILES | $12° BREAKFAST TOTS | $147%
Two (2) eggs over easy with salsa verde, corn Tater tots, two (2) fried eggs, country sausage gravy,
tortilla chips, cotija cheese, cilantro, and crema. shredded jack cheese, topped with bacon or
Add chicken ($2) or carnitas (54) sausage
BISCUITS & GRAVY | $14% ADULT LUNCHABLE | $24
Three (3) biscuits topped with country-style A plate of assorted meats and cheeses accompanied
sausage gravy and choice of one (1) side with pickles, olives, almonds, jam, and crackers
PANCAKES | 312 SHRIMP & GRITS | $17 3k
Three (3) pancakes served with maple syrup Cajun grilled shrimp, tomato and bellpepper confit
(bourbon maple syrup upon request). Add chocolate . .
) ) ) with cheesy grits
chips ($2), blueberries (52), boozy whip & boozy
caramel (52)
Gluten-free options available
Served with your choice of one (1) side
BREAKFAST PANINI | $14 CUBAN SANDWICH | $14
Eggs, bacon, pepper jack cheese, tomato, arugula, and Pulled pork, mustard, pickles, provolone cheese
cream cheese on ciabatta (sub sausage for bacon) on grilled ciabatta bread
TURKEY BACON CLUB | $14 FRENCH DIP | $14
Sliced turkey breast, bacon, pepper jack cheese, Roast beef, horseradish aioli, caramelized onions
butter lettuce, tomato, Dijon mustard and mayo on and provolone cheese on grilled ciabatta bread with
toasted sourdough bread au jus on the side
GRILLED CHEESE | $13 *CLASSIC CAESAR SALAD | $14
Mozzarella, jack cheese with whole grain mustard Crisp romaine lettuce tossed with parmesan cheese,
on sourdough bread croutons, and house-made Caesar dressing. )
Add turkey, ham, or bacon ($2), or carnitas (54) Add grilled chicken ($3) or carnitas ($4) Q
Not served with a side ~
JJ. SALAD | $14 w3 -
A bed of spring mix topped with fresh sliced apples, candied pecans, dried cranberries,
red onions, and gorgonzola cheese. Served with apple cider vinaigrette
Add grilled chicken ($3) or carnitas ($4) Not served with a side
*k = Gluten Free W - Vegan Option 3 - seasonal //—
Gluten free options are available (ask your server) and are carefully prepared, however, we are not a gluten free kitchen.
":} [®) ' a Plea(se ir)llform your )server if you are éeplia(':)or highly sensitive. o ' (\ (\ / {_
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK ‘i

— OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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BRUNCH MEN

SAT & SUN, 11 AM -2 PM

SIDES | $5 *

Upgrade any side to dirty kettle chips ($2), Caesar salad (52), or ]J Salad (53)

EGGS (2)
BACON (2)
FRESH FRUIT
CHEESY GRITS
KETTLE CHIPS
HOUSE SALAD
SAUSAGE PATTIES (2)
BREAKFAST POTATOES
SOURDOUGH TOAST / GLUTEN-FREE TOAST

DIRTY KETTLE CHIPS | $12

Kettle chips or tater tots with your choice of one (1) of the following:

® JALAPENO HONEY AND GOAT CHEESE
® BALSAMIC GLAZE, FRESH BASIL, AND GORGONZOLA CHEESE

e CONFIT TOMATOES, CHIMICHURRI, GOAT CHEESE, AND BALSAMIC GLAZE

e BUF
e BBQ

FALO CHICKEN, BLEU CHEESE, RED HOT SAUCE, RANCH, AND CELERY
SAUCE, MOZZARELLA CHEESE, PICKLED RED ONIONS, AND CILANTRO

Add grilled chicken ($3) or carnitas ($4)

DESSERT *

CARAMEL SAMPLER | $8 BOOZY FLOAT | §1

Three (3) si
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three (3) different boozy caramel sauces

ngle scoops of vanilla ice cream with Vanilla ice cream, Barq’s root beer, and your choice of
booze. Add Blue and Gold Bourbon ($2)

EONE 148 OREO CHEESECAKE | §8

Your choice of boozy caramel sauce over three (3) Topped with boozy caramel sauce
scoops of ice cream topped with candied pecans

*k = Gluten Free W - Vegan Option 3* = Seasonal

Gluten free options are available (ask your server) and are carefully prepared, however, we are not a gluten free kitchen.
Please inform your server if you are Celiac or highly sensitive. C‘\ _/\«
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR RISK

OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



