


A LITTLE BIT

OF THIS

BENEDICT 13
country ham, poached eggs,
english muffin, greens,

hollandaise, potatoes

COUNTRY BENEDICT 14
waffle, gravy, country fried

steak, greens, fried eggs,

house potatoes

SUCKLING PIG 13
smoked pig, biscuits, poached

eggs, brown butter

hollandaise, house bbq,

jalapeno chips

SALMON 13
smoked salmon, greens,

poached eggs, dill hollandaise,
english muffin, potatoes

CRABBY PATTY 16
king crab, hollandaise, spinach
artichoke, greens, poached

eggs, potatoes

COCHANITA PIBIL 14
Cochanita, black beans, sope,
hollandaise, pickled onions,
roasted salsa

REFINED

FOIE AND CHERRIES 22
amaretto french toast, red

wine soaked cherries, toasted
almonds

CHICKEN FRIED FOIE 22
belgium waffle, foie, sunny egg,
, maple gastrique

CAVIAR DUO

salmon caviar, sterlite caviar,
creme fraiche, blinis, salmon,
quail egg, dill oil, micro dill

FOIE SAUSAGE
pancake, orange marmalade

22

18

SWEETS

FLAPJACKS 9
classic fluffy, buttery, cakes

PECAN PIE PANCAKE 1
pancakes layered with a pecan

filling, topped with pie

crumbles

BANANAS FOSTER 20
caramelized bananas, vanilla

ice cream, rum glaze, tableside

BRIE PANCAKES 13
brie, apples, cakes, lemon zest

BACON PANCAKES 13
applewood smoked bacon

BIRTHDAY PANCAKES 1
vanilla cream, strawberries,

sprinkles, powder sugar, whip

cream, sparkles

FRENCH TOAST 12
orange hazelnut batter, grand
marnier

WAFFLE 11
traditional belgium waffle,
belgium sugar crystals, biscoff

CHURRO WAFFLE 12
biscoff, cinnamon sugar,
whipped cream

BERRY SPECIAL 13

waffle, biscoff, cream, seasonal
berries, blueberry gastrique

POUNTINE WAFFLE 14

Belgium waffle, fries, smoked
pork, caramelized onions,
gravy, cheese curds, chives
topped with egg



AMERICAN TRADITIONS

FARMHOUSE

2 eggs,, protein, house
potatoes, and toast

CORNED BEEF

corn beef, house potatoes, 2
eggs any style, whole grain
mustard, and toast

SQUISHED EGG
sunny up egg, greens with

vinaigrette, sweet chili pepper,
sausage or bacon, caramelized
cheese curd

COUNTRY FRIED
country fried steak, biscuit,
house potatoes, and chipotle
gravy

DEM FANCY EGG

2 eggs, country ham, country
bread, house potatoes, toast,
smoked table side

12

1

14

14

CROQUE MADAME
country ham, grueyre, savory
cream, challah bread, egg up,
and greens

EGG TACOS

chorizo and egg, potatoes,
salsa arbol, crema, oaxaca
cheese

THE MASON JAR

coddled egg, potato pureein a

mason jar, with country pate’,
country bread, and house jam

THE FULL MONTE
duck confit, gruyere, batter
fried, served with orange
marmalade

CHICKEN & WAFFLE
buttermilk fried boneless
chicken, mac & cheese waffle,
spiced maple syrup

HANGOVER CORNDOG
beef dog, sweet corn batter,

cream cheese, onion confit,
sriracha, fried egg

14

13-

14

15

11

EGGS & GUANCIALE

grilled asparagus, arugula,
pickled tomatoes, poached
eggs, guanciale vinaigrette

AVOCADO TOAST
roasted garlic avocado smash,
lime cucumber vinaigrette,
roasted tomatoes, jalapeno,
poached eggs, country toast
and greens

11

PICKLED BEETS

roasted strawberry yogurt,
candied nuts, greens, pickled
beets

WORLD TRAVELS

CHILIQUILIES

tortilla chips, oaxacan red
sauce or green sauce, smoked
pork, oaxacan cheese,
scrambled eggs, beans, crema,

T up egg

CARBONARA
guancaile, egg yolk cream,
pecorino, garlic, and fried egg

SHASUKA
2 eggs poached in spiced red
sauce, greens, and feta cheese

SAVORY FRENCH TOAST
onion egg batter, country ham,
Cream sauce, parmesan, swiss,
and 2 eggs

BANGERS AND EGG
banger, potato puree,
caramelized onions, 2 eggs
country bread

THE MONTE CRISTO
country ham, swiss cheese,
brioche, fried in pancake
batter, house jam

CHORIZO FRITTATA
spanish chorizo, manchego,
roasted tomatoes, greens,
country bread

EGG WHITE FRITTATA
cauliflour puree, roasted
vegetables, poblanos, roasted
garlic

BROCCOLI FRITTATA
broccoli and parmesan frittata,
topped with roasted vegetables
and romesco

14

15

12

12

13

14

13

13

13



AFTERNOON EATS

all sandwiches/bgrs
Served with fries or potato chips

MUFFALATA 14
capicola, soppressata. motadella, olive tapenade,
jardiniere, provolone, pickled tomatoes
BGR 15
house blend burger, house pickles, gruyere, greens,
caramelized onions, house sauce
THE BENEDICT ARNOLD 15
hollandaise, vegan sausage, DIRTY B.L.T. 10
vegan eggs, vegan bread, jalapeno bacon, greens, tomato jam, smashed
greens, potatoes avocado, fried egg
THE SKILLET 14
MAHARAJA 13
sausage, vegan eggs, potatoes, o . . .
Cheese, vegetables tandopm fr.|edlch|cken, harissa .sp|ced cheese,
tamarind vinaigrette, greens, pickles
THE JACK TACOS 14
chicken style meat, macerated SHORT RIB TACO 13
onions, salsa, avocado braised short rib, macerated onions, strawberry
VEGAN BURRITO rhubarb and arbol salsas
black beans, avocado, tajin 13
chicken, greens, cheese CHARCUTERIE AND CHEESE 16
2 cured meats and 2 cheeses,fresh fruit, house
jam, corchions, and grilled bread
UNICORN BURGER 16
plant based burger patty, CORNED BEEF 14
gluten free bun, cheese corned beef, whole grain,
sauerkraut, pickles, gruyere, rye
KALE AND BERRIES
chopped kale, seasonal berries, 9
cucumber,carrot, candied pecans, tomatoes,
Meyers lemon and sweet onion dressing
CAESAR SMOKED CHICKEN SOUP 9

romaine hearts, parmesan, croutons, grilled

bread,crispy chicken skin, lemon parmesan

dressing

matzoh ball, chicken, carrot, onion, and
wood smoked broth

*consuming raw or undercooked meat, poultry, seafood, shell stock, or eggs may increase your risk of food borne illness.
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