
 

BRUNCH

GF = Gluten Friendly     V = Vegetarian   
*These items are served raw or undercooked, contain or may contain raw or undercooked ingredients. Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please alert us if you have any allergies; not all ingredients are listed. 
A 3% employee wellness charge is added to all guest checks to help offset the rising costs of employee wages and benefits. 

Woodfired Pizza 
gluten-free crust available upon request

PEPPERONI  18 
red sauce, oregano, whole milk 
mozzarella

HAM & PINEAPPLE  18 
red sauce, whole milk mozzarella,  
canadian bacon, jalapeño, cilantro,  
green onion

CHICKEN BACON RANCH  17 
white sauce, whole milk mozzarella, 
arugula, ranch cream

MARGHERITA (V)  16 
red sauce, fresh mozzarella, basil, 
extra virgin olive oil

weekend BRUNCH 8am-2:45pm

Breakfast
BREAKFAST FRIED RICE  17 
jasmine rice, breakfast sausage, 
bacon, scrambled eggs, peas, 
sesame kale, yum yum sauce

AVOCADO TOAST (V)  17 
country bread, mashed avocado,  
calabrian chili, burrata, mixed greens 

CRISPY CHICKEN BISCUIT  18 
white cheddar buttermilk biscuit,  
wild rice country gravy, mixed greens

RED CHILI CHILAQUILES  15 
yellow corn tortillas, white cheddar 
cheese, scrambled eggs, avocado, 
queso fresco, crème fraiche 

BREAKFAST SANDWICH  16 
scrambled egg, american cheese, 
shaved ham, mayonnaise, herbs, 
home fries 

FRENCH TOAST (V)  14 
salted caramel butter, cinnamon 
crunch, maple syrup

ALL AMERICAN*  16 
choice of eggs, breakfast meat, 
toast, home fries

CRUNCHY TACOS  15 
scrambled eggs, bacon, breakfast 
sausage, jalapeño, red onion,  
cilantro, chipotle crema 

CHIPOTLE SWEET POTATO  
HASH* (GF)  16 
smoked bacon, poached eggs, 
hollandaise, baby kale salad

EGGS BENEDICT*  17 
english muffin, canadian bacon,  
soft poached eggs, hollandaise, 
mixed greens

$6
Sides

BREAKFAST SAUSAGE  
TURKEY SAUSAGE 
BACON   
THREE EGGS   
HOME FRIES   
FRUIT

Sandwiches 
choice of fries, soup, or house salad;  
gluten-free bun available upon request

THE CHEESEBURGER  17 
double meat & cheese, caramelized  
onion, lettuce, tomato, pickle, spread 
substitute plant based burger (V) +2

FILET MIGNON SLIDERS*  19 
worcestershire glazed onions, 
horseradish aioli

CRISPY CHICKEN  17 
lettuce, pickled green tomato, 
mayonnaise, hot honey

WALLEYE SANDWICH  18 
lettuce, tomato, jalapeño tartar sauce

Soup & Salad
TOMATO BASIL SOUP (V)  7 
croutons, basil oil

APPLE PECAN SALAD (V,GF)  17 
mixed greens, matchstick honeycrisp  
apples, spiced pecans, white cheddar 
cheese, maple vinaigrette

COBB SALAD  18 
romaine, baby kale, grilled chicken, 
bacon, egg, avocado, tomato, blue 
cheese, breadcrumbs, herb dressing

SOUP OF THE DAY  7 

KALE CAESAR (V)  16 
baby kale, roasted cauliflower, 
croutons, parmesan, roasted 
shallot caesar dressing

Add to Any Salad  
salmon 12   /   ny strip 17 
chicken 9   /   shrimp 11

Starters
CINNAMON STICKY BUN (V)  8 
salted caramel sauce 

WHIPPED FETA CHEESE (V)  15 
crushed pistachios, hot honey, grilled 
country bread, pita chips

CRISPY SPRING ROLLS  18 
ground pork, chicken, butter lettuce, 
mint, sweet and sour, peanut hoisin

YUCA FRIES  12 
chicken seasoning, avocado aioli, 
queso fresco, cilantro, scallions

CHICKEN WINGS  18 
choice of dry rub or spicy garlic sauce, 
ranch, blue cheese dressing 

MIMOSA  10 
bubbles, orange juice

BLOODY MARY  10 
titos vodka, house made bloody 
mary mix

SALTY DOG  10 
titos vodka, grapefruit juice, salt

CHANDON GARDEN SPRITZ  14 
chandon sparkling wine, bitter 
orange, herbs & spices

ESPRESSO MARTINI  14 
titos vodka, du nord cafe frieda, 
cold press, hazelnut, baileys 

Brunch Cocktails


