


HOUR S  O F 
O P E R AT I ON
SUND AY  –  T H U R S D AY 

7:00am to 10:00pm

F R I D AY  &  S AT U R D AY 
7:00am to 11:00pm



B R E A K FA S T
E G G C E L L E N T  D E C I S I O N S

OM E L E T S   
denver, ham and cheddar, 
or veggie   12.49

E A R LY  R I S E R
two farm fresh eggs any style, 
applewood smoked bacon, 
pork sausage links   12.49
+ two buttermilk pancakes 
or french toast, butter, syrup   
+2.49

C O R N E D  B E E F  H A S H 
S K I L L E T
two farm fresh eggs any style, 
onion, peppers, scallions,  
potatoes   13.49

V E G G I E  S TA R  S K I L L E T
two farm fresh eggs any style, 
roasted cremini mushrooms,  
tomatoes, spinach, onion,  
garlic, peppers, quinoa   12.49

S O U T HW E S T  S T E A K 
S K I L L E T
garlic marinated skirt steak, 
two farm fresh eggs any style, 
potatoes, corn, black beans, 
onion, garlic, tomatoes,  
green chili, cilantro   13.49

Q U I C H E
applewood smoked bacon, 
cheddar, egg custard,  
chives   10.49

AV O C A D O  T O A S T
thick-cut honey wheat toast, 
avocado smash, ripe tomatoes, 
pickled shallots, fried eggs, 
sprouts, cracked pepper,  
olive oil   13.49

served with crispy waffled potatoes or seasonal fruit,  
toast or house-made biscuit



A L L  D AY
B I S C U I T  P L AT E S

S A U S A G E  E G G  &  C H E E S E
one farm fresh egg any style,  

melted cheddar   10.49

B A C O N  E G G  &  C H E E S E
one farm fresh egg any style,  

applewood smoked bacon, gruyère,  
missouri apple butter   11.49

C R I S P Y  C H I X
one farm fresh egg any style,  

buttermilk brined chicken thigh,  
house pickles, chipotle mayo   12.49

SM O K E D  T U R K E Y
one farm fresh egg any style,  

pepper jelly, buffalo mozzarella   11 .49

M I Z Z U R A  B I S C U I T S  &  G R AV Y    10.49
+ choice of two farm fresh eggs   +2.49

B I S C U I T  B E N N Y
shaved ham, poached eggs,  

cracked pepper, hollandaise   12.49

served with crispy hash browns or seasonal fruit



L U N C H  &  D I N N E R

G EM  L E T T U C E  C A E S A R
house caesar, focaccia croutons, parmigiana   9.49

+ chicken   4.49     + steak   5.49

S O U T HW E S T  C H O P P E D
red romaine, black beans, avocado, corn, cherry tomatoes,  

scallions, quinoa, cilantro-jalapeño vinaigrette   10.49
+ grilled chicken   4.49     + steak   5.49

C H I C K E N  G R E E N  G O D D E S S  C O B B
arugula, mixed greens, grape tomatoes, carrots, egg,  

bacon, avocado, pickled red onion   13.49

R O A S T E D  T OMAT O  B A S I L  S O U P
focaccia, parmigiana, olive oil   8.49

C H I C K E N  &  W I L D  R I C E  S O U P    9.49

G R E E N S  &  S O U P



P O R T O B E L L O  F O C A C C I A
buffalo mozzarella, roasted red pepper, arugula,  

basil herb mayo   12.49

S T E A K  S A N DW I C H
tender sirloin steak, caramelized onions, tomatoes,  

gruyère, arugula, garlic aïoli, baguette   15.49

S P I C Y  F R I E D  C H I C K E N  S A N DW I C H
cheddar, pickled jalapeño, chipotle aïoli, potato bun   14.49

C H I C K E N  B A C O N  R A N C H  PA N I N I
grilled chicken, bacon, spinach, tomatoes, ranch sauce,  

gruyère cheese, baguette   13.49

SM O K E D  T U R K E Y  PA N I N I
cheddar, spinach, cracked pepper mayo, baguette   12.49

R E U B E N  PA N I N I
corned beef, sauerkraut, swiss, thousand island, rye   14.49

C U B A N O  PA N I N I
house-smoked pork, shaved ham, swiss, pickles, mustard   14.49

S A N DW I C H E S
Served with house potato chips, side house salad or seasonal fruit

L U N C H  &  D I N N E R



PA S T R I E S  &  SW E E T S
C O O K I E S

C R O I S S A N T

D A N I S H

C I N N AMON  R O L L S

T U R N O V E R S

MU F F I N S

S C O N E S

C A K E S

S I D E S
S A U S A G E    5.49

B A C O N    5.49

T U R K E Y  B A C O N  5.49

T U R K E Y  S A U S A G E    5.49 

B I S C U I T    3.49

A L L  D AY

T O A S T    3.49

O ATM E A L 
with brown sugar 
& raisins   4.49

S E A S O N A L  F R U I T    5.49

C H E E S E C A K E

C A K E  P O P S

C U P C A K E S

C A N N O L I

P O P  TA R T S

TA R T S

P I E



12oz   16oz
5        6

5        6

6        7

5        6

5        6

5        6

3  (2oz )

C O F F E E  &  MOR E

C A P P U C C I N O
AM E R I C A N O
C H A I  L AT T E
D R I P  C O F F E E
H O T  C O C O A
L AT T E 
D O U B L E  E S P R E S S O

S O U L  R E V I VA L  
turmeric chai black tea

T EM P L E  O F  T H E  S U N   
assam black tea

E L EM E N TA L  E N E R G Y   
yerba mate green tea

I L L UM I N AT E D  M I N D   
matcha covered sencha

C U LT  O F  F L OW E R S  
hibiscus rose blend

K A L D I ’ S  C O F F E E H O T  T E A    4

MO C H A    7
C A R AM E L    7

T U R T L E    7
TA H I T I A N  VA N I L L A    7

MAN G O  T R O P I C S    7 

S T R AW B E R R Y  B A N A N A    7
P E A C H  P E A R  A P R I C O T    7 

F O U R  B E R R Y    7

F R O Z E N  C O F F E E

SM O O T H I E S

vanilla, hazelnut, caramel, mocha,
white mocha, sugar-free vanilla, 
sugar-free caramel


