
  Coffee  

ESPRESSO MARTINI      14
vodka, prarie wolf dark, chilled espresso, 
cream, sugar 

ESPRESSO / AMERICANO      5

CAFE LATTE / MACCHIATIO / CAPPUCCINO  7   Brunch Cocktails  

DILL PICKLE BLOODY MARY    12
jalapeno infused vodka, fried pickle, 
blue cheese-stuffed olive 

CICCHETTI SUNRISE     12
mezcal, orange juice, citrus, luxardo cherry

STAGE COACH        12
bourbon, prairie wolf ‘dark’ coffee liqueur, egg white, 
maple syrup, cream 

CHERRY LIMEADE COLLINS     12
vodka, lime juice, luxardo cherry, mint 

MORNING GLORY      12
tequila, grapefruit, lemon, rosemary simple

ESPRESSO MARTINI     14
prairie wolf ‘dark’ coffee liqueur, vodka, chilled espresso, 
caramel, creme

MIMOSA       6/20
freshly squeezed orange juice, prosecco 

  Dessert  

CHOCOLATE MOUSSE OF ELEGANCE    9

CAST IRON COOKIE SUNDAY    9
caramel, vanilla gelati, heath crumble

SEASONAL CREME BRULEE     10
please ask your server for current selection 

CINNAMON ROLL BREAD PUDDING    9
caramel sauce, vanilla gelato



  Brunch  

BISCUITS AND GRAVY      12
bacon and parmesan gravy over two homemade
biscuits with an artisan fried egg

RAJAS BREAKFAST TACOS     14
flour tortilla with scrambled egg, red pepper, 
oaxaca cheese, patatas bravas

BAD ASS BREAKFAST BURGER    17
sausage-beef patty, bacon, carmelized onion, 
fried egg, american cheese, sriracha aioli
fries / lcoal greens / seasonal vegetables 

‘HAM AND DEVILED EGGS’      20
proscuitto, burrata cheese, local honey, 
fresh croissant, heirloom cherry tomato

CHICKEN FRIED RIBS       17
parmesan creme gravy, buttermilk biscuits

5oz WAGYU STEAK AND EGGS    24
sweet potato and blue cheese hash,
smoked caramel sauce, fried eggs

EL CREPE BURRITO      16
eggs, bacon, sausage, american cheese, 
peppadew hot sauce, maple syrup, whipped cream

MUSHROOMS  AND TRUFFLE ON TOAST    16
truffle parmesan creme, sunny side egg

  Brunch Favorites  

CRISPY CAULIFLOWER        13
fried green onion, garlic aioli, 
house peppadew hot sauce

LOCAL GREENS         11
fresh parmesan, anchovy vinaigrette,
seasonal local greens

MEDITERRANEAN SALAD       16
green beans, roasted red peppers, feta cheese, 
heirloom cherry tomatoes, artichoke hearts, 
olives, croutons, oregano vinaigrette

CHEESE BURGER AMERICANA       16
garlic aioli, caramelized onion, american cheese, 
heirloom tomato, pickle, lettuce 
fries / lcoal greens / seasonal vegetables 

BISTRO BEEF DIP SANDWICH       18
provolone, fried onions,
stroganoff dipping sauce
fries / lcoal greens / seasonal vegetables 

FRIED CHICKEN SANDWICH      16
sweet and tangy red cabbage slaw 
housemade pickles, garlic aioli, toasted brioche
fries / local greens / seasonal vegetables 

CACIO E PEPE        16
house-made spaghetti noodles, 
cracked black pepper, pecorino romano

VEGAN UPON REQUEST      GLUTEN-FREE UPON REQUEST    


