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BRUNCH.

SHARES & VEGETABLES

WHIPPED FETA

Black Currants, Candied Pecans, Tomato Confit,
Pickled Fresnos, Mint, Grilled Bread 14

SALMON TARTARE TACOS

Sesame Tuille, Avocado, Serranos 17

WAGYU MEATBALLS

Spicy Tomato Mostarda, Hollandaise 14

CARAMELIZED BRUSSELS

Chill Garlic, Cilantro, Chives 11

CHARRED GREEN BEANS

Salsa Macha, Garlic Chips, Candied Pecans 11

TRUFFLED MAITAKE MUSHROOMS
Parmesan, Truffle Aioli 13

HAND CUT RUSSET FRIES

Herb Salt, Parmesan, Spicy Sriracha Mayo o

BRAISED RIBEYE CIGARS
Black Garlic Aioli 1D

CARAMELIZED CAULIFLOWER

Salsa Verde, Castelvetrano Olives, Shaved Almonds, Golden Raisins 13

CRUSHED AVOCADO TOSTADAS

Shaved Green Cabbage, Serranos, Charred Carrots, Parmesan 12

CHILI GLAZED SMOKED PORK TOSTADAS

Crushed Avocado, Pickled Red Onions, Cilantro 15

WOOD GRILLED GLOBE ARTICHOKES

Charred Lemon Aioli 1 5

STANDARDS

WAGYU MEATLOAF

Bacon Hash, Peppercorn Butter 23

WAGYU BRISKET & SHORT RIB BURGER

Aged Yellow Cheddar, Remoulade, Smoked Bacon,
Caramelized Onions, Hand Cut Russet Fries 21
Add Egq 3

FALAFEL BURGER

Tahini, Feta Cheese, Pickled Fresnos, Herbs, Hand Cut Fries 15

SALADS

GRILLED ROMAINE HEART

White Cheddar, Almonds, Black Currants, Tomatoes, Creamy Caesar 14

BABY ICEBERG WEDGE

Smoked Bacon, Tomato, Pickled Red Onions, Blue Cheese Dressing 14

ADDS

Crispy Applewood Smoked Bacon 7 Jumbo Lump Blue Crab 15

Falafel & Tahini 7 Cheesy Cheddar Grits 6

Grilled Baguette & Fried Egg 3

BRUNCHY

CHEESY CHEDDAR GRITS

Grilled Meatloaf, Peppercorn Butter, Fried Egg 18

FRIED SPICY SPAGHETTI
Wagyu Meatballs, Fried Egg 18
Gluten Free Spaghetti Available +3

AVOCADO CHILAQUILES

Tomatillos, Crema, Black Bean Puree, Fried Egg 18

LUMP CRAB FRIED STICKY RICE

Miso Mayo, Pickled Fresnos, Fried Egg 17

EGG SANDWICH

Crispy Potato Hash, Aged White Cheddar, Bacon
Sriracha Mayo, Baby Arugula Salad 16

BLT BENEDICT

Smoked Bacon, Tomato, Baby Arugula, Chili Hollandarse 15

HOT HONEY CHICKEN & WAFFLES

Pickled Red Onions, Cilantro 16

SWEETS

TOFFEE CROISSANT BREAD PUDDING

Salted Caramel Ice Cream, Toffee, Sea Salt 15

VANILLA BEAN CREME BRULEE
Bing Cherry Confiture 14




LIBATIONS.

APEROL ROSE SANGRIA 13
Maddalena Rose
LYCHEE SPRITZ 13 BENVOLIO PROSECCO, FriuLI 13
Pomplemausse Les Alle CAROUSEL BRUT, LOIRE VALLEY 3
S&B GIN & TONIC 14
Bombay Sapphire Gin, Elderflower, Citrus, Butterfly Pea Flower RUFFINO PROSECCO, VENETO 15
WHITE LINEN 14 | ROTARI BRUT ROSE, TRENTINO 16
Citadelle Gin, Cucumber, Mint, Elderflower
WATERMELON COOLER 13
Planteray Rum, Lichi-Li, Lemon 60z/90Z/BTL
BLOOD ORANGE MARGARITA 14
El Jimador Tequila, Pomegranate, Lime WH[SPERING ANGEL, COTES DE PROVENCE 15/22/62
TEQUILA MOCKINGBIRD 16 | MAISON NO. 9 “POST MALONE”, VINDEFRANCE  14/21/54
Exotico Tequila, Lemon, Honey
CEDAR SMOKED OLD FASHIONED 16
Woodford Reserve Bourbon, Bitters 602/90Z/BTL
ESPRESSO MARTINI 14
Absolut Vodka, Espresso Cold Brew, Coffee Liqueur KURTATSCH P]NOT GR[GIO, ALTO ADIGE 14/21/54
MOHUA SAUVIGNON BLANC, MARLBOROUGH 12/18/46
MATANZAS SAUVIGNON BLANC, soNOMA 12/18/46
WATERMELON SPRITZ 8 | POET'S LEAP RIESLING, COLUMBIA VALLEY 12/18/46
BLOOD ORANGE FRESCA 8 | DIATOM CHARDONNAY, sanTa BAREARA 16/24/62
ADD WELL VODKA, GIN, RUM, TEQUILA, WHISKEY 14 ROMBAUER CHARDONNAY, CARNEROS 29/33/88
60z/90z/BTL
UNSHACKLED PINOT NOIR, CALIFORNIA 15/22/63
DALLAS BLONDE 10
Deep Elum Brewing Co. DOM STEPHANE BLEND, RHONE VALLEY 16/24/62.
MOSAIC LPA. 10 | DECOY CABERNET SAUVIGNON, CALIFORNIA  18/27/72
WHITE RASCAL 10 | JUGGERNAUT CABERNET SAUVIGNON,
Avery Brewing Co. CALIFORNIA 16/24/62
NEATO BANDITO 10 | ALMA NEGRA MALBEC, MENDOZA 14/21/54
Deep Ellum Brewing Co.
DIRECTOR’S CUT ZINFANDEL, DRY CREEK 16/24/62
MILLER LITE 6
Miller Brewing Co.
STELLA ARTOIS vi WARRES OTIMA TAWNY 20 YR PORT, PORTUGAL 18
Anheuser-Busch Brewin
’ GRAHAMS 20 YR PORT, PORTUGAL 18

STELLA CIDRE 8

Anheuser-Busch Brewing



