
Specialties

Scrambles

From the griddle

Benedicts
Granola Bowl  11
Non-fat vanilla Greek yogurt, fresh strawberries, blueberries, 
pomegranate seeds, roasted pepitas, and granola.

Smashed Avocado Toast  12
Multi-grain toast, smashed avocado, roasted red 
peppers, roasted pepitas, toasted sesame seeds,  
baby arugula and one cage-free poached egg.  
Add Smoked Salmon (3) Add Nueske’s bacon (3)

Biscuits and Chicken Sausage Gravy  9
Two buttermilk biscuits with country chicken sausage  
gravy. Served with breakfast potatoes.

Quinoa Breakfast Bowl  10
Protein packed quinoa, avocado, roasted tomatoes,  
bell peppers, and spinach. Topped with one cage- 
free poached egg.

Breakfast Sandwich  12
Cage-free scrambled eggs, smoked Gouda cheese, 
smashed avocado, arugula, Nueske’s bacon on a  
toasted English muffin. Served with breakfast potatoes.

Traditional  14
Two cage-free poached eggs, English muffin,  
Canadian bacon, and Hollandaise sauce. Served 
with breakfast potatoes.

Smoked Salmon  16
Two cage-free poached eggs, English muffin, 
capers, smoked salmon, arugula, and Hollandaise 
sauce. Served with breakfast potatoes.

California  15
Two cage-free poached eggs, English muffin,  
smashed avocado, tomatoes, Nueske’s bacon, and 
Hollandaise sauce. Served with breakfast potatoes.

Carnivore  14
Three cage-free scrambled eggs, Neuske’s bacon, 
Little Town Jerky ham, house-made pork sausage, and 
smoked Gouda. Served with breakfast potatoes and 
choice of toast.

Harvest  14
Three cage-free scrambled eggs, broccoli, roasted 
tomatoes, mushrooms, onions, spinach, and Boursin 
cheese. Served with breakfast potatoes and choice  
of toast.

Southwest Chicken  14
Three cage-free scrambled eggs, pulled chicken, bell 
peppers, onions, Colby and Monterey Jack cheese, topped 
with smashed avocado and freshly made Pico de Gallo. 
Served with breakfast potatoes and choice of toast.

Salted Caramel Stuffed French Toast  12
Salted Caramel Stuffed French Toast: Thick cut brioche 
dipped in salted caramel batter and stuffed with whipped 
mascarpone cream cheese filling. Topped with caramel 
sauce, sliced banana and powdered sugar. 

Blueberry Cheesecake Stuffed French Toast  13
Thick cut brioche dipped in sweet batter and stuffed 
with whipped mascarpone cream cheese filling. 
Topped with blueberry sauce, graham cracker crumble, 
powdered sugar, and whipped cream.

Lemon Ricotta Blueberry Pancakes  12
Scratch made batter with fresh whipped ricotta cheese, 
lemon zest and vanilla. Topped with blueberry sauce and 
powdered sugar.

Sides
Breakfast Potatoes  4

Nueske’s Bacon  6

Turkey Bacon  5

House-Made Pork Sausage  4

Fresh Fruit  4

Toast  2
Brioche, Buttermilk Biscuit, English Muffin,  
Multi-grain or Udi’s Gluten Free White

Smashed Avocado  4

One Pancake  6 
Add blueberry sauce and powdered sugar (2)

100% Maple Syrup  2.5

Cage-Free Egg  2
Scrambled or poached

Kids
Scrambled eggs, choice of toast  6
Add Cheese (1)

French Toast  6

Pancakes  6



Drinks

Boozy coffee

Mimosas

Ask your server about menu items that are cooked-to-order. Consuming undercooked meats or eggs may increase your risk of food-borne illness.

Checks may be split a maximum of 2 ways!
21% gratuity will automatically be  
added for groups of 10 or more.

FOOD ALLERGIES?
We are happy to make modifications when  

possible. Please check with your server.

Strawberry Lemon Mimosa  10
Tabor Hill Sparkling Demi-Sec, strawberry simple  
syrup, and fresh-squeezed lemon juice. Garnished  
with a strawberry slice and a lemon wedge. 

Blueberry Lavender Mimosa  10
Tabor Hill Sparkling Demi-Sec and blueberry lavender 
simple syrup. Garnished with fresh blueberries.

Tropical Mimosa 10 
Tabor Hill Sparkling Demi-Sec, coconut syrup,  
mango nectar and pineapple juice. Garnished  
with a pineapple wedge.

Boozy Coffee Flight  15  Choose 3 from below

Coffee by Forté Coffee

Bloody Marys
House-Made Bloody Mary  12
DiVine Vodka, V8 Juice, our Black Dog Porter,  
fresh squeezed lime juice, Worcestershire sauce,  
and a special blend of spices.

Creole Bloody Mary  12
DiVine Vodka, V8 Juice, Slap Ya Mama’s Hot Blend  
Cajun seasoning, hot sauce, fresh-squeezed lemon  
juice and a special blend of spices. 

Pickle Bloody Mary  12
DiVine Vodka, our house-made bloody mary mix,  
and pickle juice, with pickle ice cubes.

Fresh-Brewed Coffee  3.5
Hot or cold brew

Latte  4

Americano  4

Cappucino  4

Macchiato  4

Mocha  5

Hot Chocolate  4

Hot Tea  3.5

Milk, oat milk, regular creamer, French vanilla creamer,  
or oat creamer available.

$6 MIMOSAS &  
$6 BLOODY MARYS 
+ MUG CLUB $2 OFF PINTS

Fresh-Squeezed Orange Juice  5

Fresh-Squeezed Grapefruit Juice  5

Pineapple Juice  3

Cranberry Juice  3

Apple Juice  3

Add a shot of Round Barn 
Cream Wine  4

Black Walnut Cream
Salted Caramel Cream
Limoncello Cream 

PROUDLY SUPPORTING LOCAL BUSINESS:

Forté Coffee • Alpha Baking • Nueske Farms

Amaretto Coffee   12 
Red Sky Rum, house-made amaretto, Forté Coffee cold 
brew, and house-made triple sec. Topped with Salted 
Caramel Cream whipped cream

Long Island Coffee  12 
DiVine Vodka, Red Sky Rum, Blue Flame Agave, Salted 
Caramel Cream, and Forté Coffee cold brew. Rimmed 
with caramel vanilla sugar. 

Coffee Old Fashioned  12 
Baroda Bourbon, Forté Coffee espresso, house-made 
triple sec, and chocolate bitters. Garnished with 
chocolate covered espresso beans.

Spiced Whiskey Coffee  12 
House Whiskey, Black Walnut Cream, cinnamon simple 
syrup, and Forté Coffee cold brew. Garnished with a 
cinnamon stick. 

Round Barn Espresso Russian  12 
Your choice of Black Walnut or Salted Caramel Cream, 
DiVine Vodka, Forté Coffee espresso poured over a 
coffee ice cube. Garnished with chocolate covered 
espresso beans.

*CONTAINS ALCOHOL AND MILK


