
EGG SAMMY                                      21                    
soufflé egg, onion marmalade, arugula, herb

aioli

SHORT RIB HASH                             28                    
sweet potato, onions, peppers, chili crunch,

local farm egg

CHORIZO & BISCUITS                        25                  
cheddar-rosemary biscuits, chorizo gravy,

local farm egg

jack’s stack of three                  19                    
café-style pancakes (3), whipped butter,

buttermilk-black pepper syrup

BABY KALE CAESAR SALAD              16                    
crushed ranch croutons, shaved parmesan,

lemon dressing

DOUBLE smash burger*                  24                    
short rib blend, aged cheddar, garlic aioli,

onion jam

+ add bacon                                  5

+ add egg*                                   4

EGG*                                                  4

BENTON’S HERITAGE BACON              10

BREAKFAST sausage patty           6

BRUNCH ADDITIONs 

MIMOSA                                            12 
pasqua ‘romeo & juiliet’ prosecco, orange

juice

BREAKFAST MARTINI                       16 
st. george botanivore gin, lemon, citrus

marmalade 

MICHELADA                                       10 
pacifico mexican lager, hot sauce, lime 

ESPRESSO MARTINI                          16 
castle & key ‘sacred springs’ vodka,

espresso, borghetti caffe espresso liqueur

GF
Gluten Free

V
Vegetarian

Many dishes can be made to
accommodate dietary needs,

upon request.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

ITEM SERVED RAW

ITEM SERVED COOKED TO ORDER*

+

QUICHE LORRAINE                             18                    
local salad greens

SIDES

SUNDAY BRUNCH
BRUNCH COCKTAILS 

BLOODY MARY                                   12 
frïs vodka, house bloody mary mix 

HUEVOS RANCHEROS                        26                    
tostada, black bean pureé, ranchero sauce,

pico de gallo, smashed avocado, sunny-side

up eggs

GF

SALMON CAKES                                26                    
dill yogurt, local salad greens

crispy herb curly fries           14
garlic aioli, herbs

GF

ROASTED SWEET POTATO               14 
sesame aioli, chili honey, parmesan, crispy

shallots

GF

AVOCADO TOAST                             15                    
smashed avocado, everything bagel spice,

chilis, local salad greens

V

double-fried chicken                                            
chili honey, fried rosemary

1/2 bird                                  25

whole bird                                48

+ add sturgeon caviar (1 oz.)               60

+ add charles heidsieck brut reserve        85

HASHBROWNS                                   8            

BISCUIT & CHORIZO GRAVY                12

executive chef + co-owner, Casey Burchfield
chef de cuisine, Shaun Thomas
sous chef, Alec Rodriguez

managing partner + co-owner, Jon Altizer-Bieger


