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BRUNCH
AVOCADO TOAST* 13.99 
Grilled 7 grain bread by Grandma’s Bakery, avocado, 
baby arugula, lemon vinaigrette, cherry tomatoes, 
olive oil, chive, microgreen, and seame seeds.   
Add poached egg. $2  

BREAKFAST BURGER* 16.99
Two fresh beef patties made from a custom grind of 
premium ribeye steak and brisket, peanut butter,  
candied bacon, fried egg, pepper jack, brioche bun, 
and a mixed berry dipper.  Choose from breakfast  
potatoes, hashbrowns or potato pancakes.

BASIC BREAKFAST* 12.49 
Two eggs fried or scrambled with your choice of 
sausage patties or thick cut honey-smoked bacon. 
Served with hashbrowns, breakfast potatoes or  
potato pancakes and a biscuit ball.

BISCUITS AND GRAVY* 12.49
Deep fried homemade biscuit balls covered in our 
Jones Dairy Farm’s sausage gravy.  Add scrambled or 
fried egg. $2 

YOGURT, GRANOLA & BERRIES 11.99
Low-fat vanilla yogurt, layered with our house-made 
granola, and topped with blueberries, blackberries, 
and strawberries.

BREAKFAST BOWL* 13.99
Fried breakfast potatoes with tri-color peppers, 
green onions, house cheese sauce, scrambled eggs, 
and a biscuit ball. Choose from sausage patties or 
thick cut honey-smoked bacon. 

CHILAQUILES* 13.49
Hand-cut house tortilla chips slow cooked in salsa verde 
with pico de gallo, queso fresco, serrano-avocado  
créma, poached egg, and microgreens.

COUNTRY BOWL* 11.99
Crispy breakfast potatoes topped with sausage 
gravy, thick cut honey-smoked bacon, scrambled 
eggs and a biscuit ball.

FRENCH TOAST 12.49
House ciabatta baguette hand dipped in our French 
toast batter and butter griddled with honey whipped 
butter and maple syrup.  Choose from caramel & sea 
salt, mixed berry toppings with whipped cream or 
Elvis style with bananas and peanut butter.

RIB MEAT HASH* 14.49
Hot griddled hashbrowns, tender smoked rib meat, 
tri-color peppers, shredded cheddar, creamy 
horseradish, fried eggs, and a biscuit ball.

PEANUT BUTTER BANANA CRUNCH 12.99
Fried ciabatta shells stuffed full of peanut butter, 
banana, granola and sweet icing. Choose from  
hashbrowns, breakfast potatoes or potato pancakes.

BREAKFAST TACO PLATTER* 27.99
A dozen mini scrambled cheesy egg tacos served 
build your own style with thick cut honey-smoked 
bacon, breakfast sausage patties, breakfast gravy, 
and breakfast potatoes. Served with a side of salsa.

AVAILABLE SAT-SUN FROM 9 AM TO 2 PM

DRINKS
ESPRESSO MARTINI 13
Tito’s, Kahlúa, cold brew coffee & 
milk for the perfect pick me up.

MIMOSA, YES PLEASE 11
Vibrant OJ, Zonin Prosecco, 
Grand Marnier, with an orange 
slice that’s living its zest life.

TIFFANY MIMOSA 10
Blue Curacao, Zonin Prosecco, 
lemonade with a swanky sugared 
rim & a lemon.

TEQUILA SUNRISE MIMOSA 12
Jose Cuervo Tequila, Zonin 
Prosecco, OJ, Grenadine float, 
& an orange cherry garnish creat-
ing the ultimate hangover cure.

NOT JUST A SCREWDRIVER 11
OJ, Tito’s Vodka, Watermelon 
Liqueur, and a lemon. Not just an 
upgrade - it’s a vibe.

SCREW IT! 11
Tito’s Vodka, OJ, & Blue Curacao 
for a taste that’s as bold as 
grabbing that karaoke mic.

SMASH PARK BLOODY 15
Tito’s Vodka, our top-secret 
Bloody Mary mix, pickle, celery, 
lemon, lime, and a little 
unexpected snack with a beer 
chaser.

*Consumer Advisory: Consuming raw or undecooked meats, poultry, shellfish 
or eggs may increase your risk of foodborne illness.

GFA

GFA

GFA

GFA

GFA

GF

GF

GF


