CORNBREAD BENEDICT

House baked cornbread, buttermilk fried
chicken, jalapefio hollendaise, (2) fried eggs,
topped with diced green onion. Served with
tater triangles

HANGOVER BURGER

1/2 Ib patty, cheddar cheese, candied bacon,
fried egg, & house sauce on a brioche bun
Served with tater triangles

CHILAQUILES (GF)

Fresh fried tortilla chips, tequila carnitas,
house salsa verde, cream, cotija, black beans,
fresh cllantro, shaved radish,

(2) fried eggs to order

Sub vegan “Just Egg” +$2.00

CROQUE MADAM

Fresh baked gruyere biscuit, country ham,
mornay sauce, (1) fried egg.

Served with tater triangles

CHICKEN & WAFFLES & GREENS

Buttermilk popcorn chicken, waffle
croutons, served on a bed of chopped ro-
rmaine with house-made maple
vinaigrette

CHICKEN & WAFFLES

(3)Chicken tenders drizzled with maple haba-
nero, Belgian waffle bites, candied habanero,
whipped butter & drizzled with maple syrup

BRICK OVEN SHAKSHUKA (V)

Sauteed tomatos, peppers, onlons, and mid-
dle eastern spice blend, (2) fried

eggs, garlic pita, and topped with

crumbled feta & herb oll

Sub vegan “Just Egg” +$2.00

BISCUITS & GRAVY

Fresh baked biscuits (2), topped with sausage
or mushroom (V) country gravy & fresh herbs.
Served with tater triangles

ADD EGG
EXTRA HAM
EXTRA BACON
EXTRA BISCUIT
ADD AVOCADO

SUB GF TOAST

TATER TRIANGLES

COCKTAILS

CLASSIC MIMOSA $12.00

Sparkling wine with your
cﬁglcentgjuce.

Orange, grapefruit,
cranberry, mango, or peach

"MAN" - MOSA $5.00
Coors Banquet,
topped with OJ

HOU57 BLOODY
MARY/MARIA

House selection of vodka or
tequila , Bloody mix, pickled
green beans, & olives

ESPRESSO MARTINI $15.00
Kettle One, cold brew cof-
fee, coffee liqueur

OTHER

BOVIRACLES

BOTTOMLESS DRIP COFFEE $4
ORANGE JUICE

GRAPEFRUIT JUICE

CRANBERRY JUICE

$14.00

(V) vegetarian (GF) Gluten free

20% Gratuity added to parties of (6) OR more




