
 BRUNCH 

COUNTRY BENEDICT†  

House made cheddar biscuit, country ham, 

poached eggs, sausage gravy, breakfast 

potatoes  $14 

 

CHORIZO HASH 

Chorizo, red pepper, chipotle ketchup, 

potatoes, sunny-side egg topped with avocado 

crema, and green onion  $13 GF  

 

THE COLONEL’S LADY 

Fried chicken, cheddar biscuits, honey butter 

and sriracha maple syrup  $18 

 

STEAK AND EGGS 

Garlic cheese fingerling potatoes, eggs your 

way, chimichurri  $20  GF 

 

VEGAN HASH 

Vegan sausage, tofu, fried red potatoes, kale, 

mushroom, cipollini onion, roasted red pepper, 

and avocado crema $14  GF/VG 

 

BROWN BUTTER FRENCH TOAST 

Brioche, miso caramel, and brown butter apples, 

served with maple syrup  $12 

VG = Vegan GF = Gluten Free 

†Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

brunch menu 
 FIRST BITES 

CHEESE BOARD  * 

Artisan cheeses, tomato jam, honey & grilled 

sourdough $12 
 

CHARCUTERIE BOARD  * 

Chef’s selection of cured meats, pickles, olives & 

Grilled sourdough $12 
 

MUSSELS & CIDER†  * 

Bar Harbor mussels, garlic, mirepoix, house cider 

& grilled baguette $14 
 

FRIED PICKLES 

Maize-coated pickle chips, togarashi spice & 

chipotle ranch $6 VG/GF 
 

AVOCADO TOAST  * 

Smashed avocado on rye-multigrain toast, with 

white beans, artichoke, and pepita pesto $12  VG 

 

TWICE FRIED CAULIFLOWER WINGS 

Cauliflower, rice flour tempura, Sweet & tangy 

orange sauce, celery curls & maple mustard $12 

VG/GF 

 

BEER CHEDDAR DIP 

House beer, sharp cheddar, four warm pretzel 

sticks $10 

 

TOSSED FRIES 

Loaded with portobella bacon, scallions, red  

pepper, roasted garlic tahini, pickled jalapeño & 

radishes  $9 VG/GF 

 

LOADED FRIES 

Waffle cut sweet potatoes, bacon, pickled 

jalapeños, cheese sauce & avocado crema. $11 



All hand helds are served with fries 

VG = Vegan GF = Gluten Free 

* Please ask server for gluten free bread options 

 HAND HELDS 

PORTABELLA SLIDERS  * 

Applewood smoked portabellas from River Valley 

Ranch in Burlington, WI, BBQ sauce, tangy slaw, 

pretzel rolls  $13 VG 
 

THE HODAG 

Bacon-wrapped smoked Polish sausage, 

caramelized onions, brown mustard, giardiniera, 

cilantro, French roll   $13 

 

FAUXDAG  * 

Seitan sausage, caramelized onions, brown mustard, 

spicy giardiniera, cilantro, French roll  $13 VG 

THE BURGER†  * 

8oz blend of Angus chuck, brisket & short rib with 

sharp cheddar, bacon jam, greens, tomato, pickles, 

brioche bun  $15 

 

NORTHWEST HAVANA 

Pulled cider pork, smoked ham, Monterey jack 

cheese, dill pickles, yellow mustard, tomato and 

pepper vinegar, toasted French roll  $13 

 

GRILLED CHICKEN SANDWICH 

Dill marinated chicken, green goddess dressing, 

cucumber, fennel, green onion, avocado, brioche 

bun $14  * 

brunch menu 
 SALADS 

CHOPPED SALAD 

Butter lettuce and  

radicchio mix, bacon, 

chicken, cheddar and 

blue cheese, hard-boiled 

egg, tomatoes, and     

avocado served with  

Italian vinaigrette. $14 GF 

           

SOUTHWEST SALAD 

Kale, spring lettuce,  

corn, black beans,  

grilled pineapple,  

tomatoes, avocado,  

red onions, tortilla strips, 

with chipotle ranch.  

$12 GF/VG   

 

GRILLED ROMAINE 

Hearts of romaine  

lettuce, baby heirloom 

tomatoes, avocado,  

feta cheese, red onion,  

with roasted garlic  

vinaigrette $12 GF 

   

       

HARICOT VERT 

French green beans, 

cashews, fried garlic, with 

roasted garlic dressing. 

$8 GF/VG 

 
 

 

add protein to any salad, +$6 

 SWEETNESS 

PEACH COBBLER 

Oatmeal streusel, cinnamon brown sugar iced 

cream, caramel, sea salt $8 

 

PEANUT BUTTER PIE  

Chocolate crumb crust, peanut butter mousse, car-

amel sauce  $8  

 

COCONUT PUDDING 

Strawberry rhubarb compote, whipped coconut 

cream, lime 

$8 GF/VG 

 


