
COORS
Golden, CO ABV 5%, 
COORS LIGHT
Golden, CO ABV 4.2%, 
WESTERN COLLECTIVE
“Dickshoooter IPA“
Boise ID  ABV 7.1%,
MOTHER EARTH “Tierra Madre”
Mexican Lager
Boise,ID  ABV 4.5% 
HIGHLANDER “Strange Haze”IPA
Missoula, MT ABV 7.4%
GRAND TETON 
“208 Session”
Victor, ID  ABV 4.7% , 

Beverages
Classic Mimosa
Sparkling wine with your choice of juice. 			
Orange, grapefruit, cranberry, mango, or 		
peach

“Man” Mosa 
Coors Banquet, topped with OJ

Bloody Mary/ Maria
House selection of vodka or tequila , 			 
tomatoe juice, pickles, olives and bacon

ESPRESSO Martini
Kettle One, cold brew coffee, coffee liqueur 

Garibaldi
Fluffy orange juice, topped with campari

Montefressco NV Prosecco
Veneto, ITL
Paladin Millesimato Rose Prosecco 
Prosecco Italy
Sauvignon Blanc 
SLO Down Wines, Napa, CA
Angels & Cowboys Rose
Sonoma Coast, CA 
Sokol Blosser Pinot Gris
Willamette Valley, OR 
Daou Chardonnay 
Paso Robles, CA  
“Grape Republic “  Pinot Noir
Lachini Vineyards, Newburg, OR 
Villa Antinori Rosso
Toscana, ITL
La Posta, Malbec
Mendoza, ARG 
Va Piano “OX” Cabernet
Columbia Valley, WA 

$5

$12

$14

$15

Wine

Beer

$13

$14

$13

$12

$13

$15

$14

$15

$13

$16

$4.50

$7

$7

$7

$7

$4.50

$10

Sides
Grits $5
Toast $4 
Avocado $3
Potatoes $5

Brunch Menu
Pork Carnitas Hash 
Slow roasted pork, idaho potatoes, peppers, 
onions, tomato, fried egg, cotija, salsa verde
sliced avocado,sourdough or wheat toast

Everything Avocado Toast
Sourdough or wheat toast, fresh avocado, 
cherry tomato, fried egg, everything bagel 
seasonings

Shrimp & Grits 
Grilled shrimp, creamy cheddar grits, 
andouille sausage

Hangover Burger
1/3 lb patty, cheddar cheese, candied bacon, 
fried egg, house sauce on a brioche bun

Chicken n’ Waffles
Chicken tenders drizzled with maple 
habanero, Belgian waffle bites, candied 
habanero, whipped butter, maple syrup

Caprese Fritata Sando
Sourdough or wheat bread, halloumi, fig 
spread, fried tomato, basil. Served with fries

Baby Kale and Romaine Caesar
Pizza oven croutons, classic caesar 
dressing, grated parmesan 
(add anchovies) +$3

Chopped Cobb
Romaine, cherry tomatoes, chicken, bacon, 
avocado, shredded cheddar cheese a 
seven-minute egg with your choice of 
dressing (Ranch, Blue Cheese,Vinaigrette)

SATURDAY & SUNDAY 11AM-4PM

$21

$14

$24

$21

Gluten Free Bread +$2 
Add an egg + $3

$18

$18

$24

$22

Add protein to any salad 
Grilled or fried chicken breast + $8
Grilled or fried shrimp + $12


