
Dawn............................
PAR 4 PARFAIT $7

greek yogurt layered with house made fruit compote and granola | VG

Steel Cut Oats $7.50

brown sugar, blueberries or strawberries, whipped butter or cream | VG

Croissant egg sandwich $9.50

croissant, eggs (fried or scrambled), cheddar cheese | RU

Jr. All American $9.50

one (egg, bacon strip, & sausage patty or link), breakfast potatoes 
& choice of toast | RU

All American $11.50

two (eggs, bacon strips, & sausage patties or links), breakfast potatoes
& choice of toast | RU

SB Eggs Benedict $11
poached eggs, cured canadian bacon, toasted English mu� in, 
house made hollandaise | RU

Bagel + Nosh Trio $15
chives, black garlic, pimentos, bagel, smoked salmon,
onion, capers, cream cheese

Lime Avocado Toast $8
roasted garlic, citrus arugula, watermelon radish, micro greens | VG  
ADD EGG OF CHOICE $1.50

Rise..............................
french toast $9.50

cinnamon battered brioche bread, honey cinnamon whipped butter, 
warm vanilla maple syrup 

ADD BLUEBERRIES, STRAWBERRIES, OR CHOCOLATE CHIPS $1.50

Smoked Brisket Hash $14
sweet potato, poblano peppers, caramelized onions, 
poached eggs, smoked gouda cheese sauce

Hot Cakes Short $7.50 Tall $9

Sides.................................
breakfast potatoes, cottage cheese, coleslaw, french fries, 
fresh fruit, toast, potato chips
sweet potato fries, onion rings, linguica sausage, side salad, 
single pancake

Drinks..............................
Soft Drinks, Lemonade, Ice Tea, Co� ee $3  |  Dobule Espresso $4  
Cappuccino or Latte $5  (+.50 add fl avor)  |  Mimosa or Peach Bellini $7
SB Peach Tea $7  |  The Nutty Irishman $9.50  |  Tito's Bloody Mary $9

omelets........................
SERVED WITH BREAKFAST POTATOES, & TOAST OR A GIANT FLOUR 
TORTILLA, TURN ANY OMELET TO A SCRAMBLE OR BURRITO

Meat Lovers Omelet $11 .75

chorizo, bacon, linguica sausage, cheddar cheese | RU

Greek Omelet $12
squash, zucchini, kalamata olives, spinach, feta | RU/VG

Denver Omelet $11.50

peppers, ham, onion, cheddar cheese | RU

SOUTH OF THE BORDER Omelet $12
green chile, jack cheese, diced tomato, black beans, scallions,
topped with fresh avocado | RU

ADDITIONAL TOPPINGS $.75

Shine.............................
Classic Cobb $13 HALF $7

chopped romaine,cherry tomato, diced chicken, bleu & cheddar cheese, 
sliced egg, chopped bacon, avocado

Southwest Caesar $12 HALF $6
roasted tomato, dried corn, pepita seeds, cotija cheese, chipotle caesar 
dressing, croutons | ADD CHICKEN $5

Mesquite Taco Salad $14
garden greens, grape tomatoes, dried corn, onion escabeche, jack & 
cheddar cheese, black beans,  avocado, green chili ground beef, avocado 
ranch, salsa and sour cream | SUB CHICKEN $1

Nooner ..........................
BURGERS & SANDWICHES COME WITH: FRENCH FRIES, CHIPS, COLESLAW
UPGRADE TO SWEET POTATO FRIES, FRESH FRUIT, SIDE SALAD ONION RINGS, SOUP, OR COTTAGE CHEESE FOR $1

House Chicken Tenders $12
house made chicken tenders, french fries, coleslaw, 
choice of sauce: ranch, honey bbq or bu� alo

Quesadilla $13
local fl our tortilla, diced chicken, green onions, diced tomatoes,
green chilies, black bean relish

Philly Cheese Steak $13
chopped steak, grilled onions & peppers, smoked gouda cheese sauce, 
mushrooms, hoagie roll 

croissant club sandwich $13
smoked applewood bacon, honey-cured ham, smoked turkey breast, 
lettuce, tomato, avocado, pesto aioli, toasted croissant

Chicken salad Croissant $12
grilled chicken apple red grape & walnut salad, croissant, butter lettuce 

the dawg $9
grilled all beef hotdog, diced onion, relish

Pastrami Reuben $12
marbled rye, house smoked & cured pastrami, provolone, sauerkraut, 
thousand island dressing 

B.L.T.A. $12
bacon, butter lettuce, tomato, avocado, pesto aioli 

BBQ Bacon Burger $14
hickory smoked bacon, colby jack cheese, sweet onion compote,
lettuce, tomato, brioche bun | RU

Classic Beef Burger $14
cheddar cheese, crisp bacon, lettuce, tomato, onion, pickle,  special sauce, 
brioche bun | RU | ADD SUNNY SIDE EGG $1.50

Soup Cup $4 Bowl $7soup du jour or chicken tortilla

$2 split plate charge fee | VG = Vegetarian | GF = Gluten Free | RU = Consuming raw/undercooked foods 
increases your risk of food borne illness.  18% gratuity added for parties of 8 or more.  
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