
Kids picks 8.9
Breakfast Buddies 
Scrambled egg, applewood smoked bacon,  
fresh fruit   
Add cheese +1

Funfetti Pancake  
 
BELGIAN WAFFLE 
Strawberries, whipped cream  
 
French Toast 
Nutella drizzle strawberries  

Beverages
FRESH JUICES (10oz) 4.5 
Orange•Grapefruit•Apple Cider 
 
HOT BEVERAGES 2.5 
Coffee•Hot Tea•Hot Chocolate 
 
Iced Coffee 6 
Chilled coffee, cream, brown sugar vanilla syrup

      

      
Savory
BREAKFAST BOWL 14.9
Sunny side up eggs, applewood smoked bacon, 
roasted red pepper sauce, cheesy home fries  
 
HUEVOS RANCHEROS 14.3 
Sunny side up eggs, salsa verde, avocado, 
corn tortillas, black beans, pico de gallo, Cotija 
cheese  
Add chorizo +2 
 
BREAKFAST QUESADILLA 14.9 
Scrambled eggs, applewood smoked bacon, 
cheese blend, bell peppers, black beans, 
scallions, salsa verde 
 
CHICKEN & WAFFLES 24.9 
Spicy bourbon maple syrup 
 
EGGS BENEDICT 13.6  
Canadian bacon, poached 
eggs, hollandaise sauce, English muffin 
Served with balsamic mixed greens 
 
EGGS BENEDICT Florentine 13.6  
Spinach, tomatoes, poached eggs, hollandaise 
sauce, English muffin 
Served with balsamic mixed greens

Handhelds
Served with balsamic mixed greens  
Home fries +2 • Fresh cut fries +2  
Fresh fruit +2

BREAKFAST AVOCADO TOAST 10.9 
Sunny side up egg, goat cheese, applewood 
smoked bacon 
Gluten free bread +3

 
Breakfast Tacos (two | Three) 12.9 | 16.9  
Scrambled eggs, applewood smoked bacon, 
Cotija cheese, cilantro, 
chipotle aioli 
 
BACON, EGG & CHEESE 
CROISSANT 14.9 
Chipotle ketchup 
 
Sunrise Smash BURGER 17.9  
Sunny side up egg, applewood smoked  
bacon, cheddar, bacon jam, avocado 
Gluten free roll +3 
 
CHORIZO BURRITO 14.9 
Scrambled eggs, onions, scallions, cheddar,  
avocado, salsa verde

Sweet
Banana Chocolate Chip Pancakes 11.9  
 
BELGIAN WAFFLES 12.9
Strawberries, whipped cream  
 
FRENCH TOAST 12.6 
Nutella drizzle, strawberries 

Omelets

GLUTEN FRIENDLY VEGETARIAN

Mimosas 7
Substitute N/A Sparkling +2 
32oz Carafes $28 

Apple Cider 
Orange 
PEACH BELLINI  
Pomegranate

Cocktails
Fresh pressed juices &  
organic mixers

Autumn Spritz 12 
St. Germain liqueur, champagne, 
club soda, apple cider, pear juice 
 
GRAPEFRUIT CRUSH 13 
Absolut Grapefruit vodka, triple sec, 
grapefruit juice, lemon-lime soda
 
Vanilla Chai Spritz 12
Vanilla vodka, chai syrup, 
champagne, club soda 
 
SPICY BACON BLOODY MARY 14 
Tito’s Handmade vodka, house  
made spicy tomato juice

Chocolate Peanut Butter  
Martini 15 
Skrewball Peanut Butter whiskey, 
O’Mara’s Irish Country cream, 
chocolate liqueur, cream

Pumpkin ESPRESSO MARTINI 15 
American Harvest Organic vodka, 
Tia Maria Cold Brew Coffee liqueur, 
espresso, pumpkin purée syrup

CARAMEL MACCHIATO MARTINI 15 
Salted Caramel vodka, Tia Mari 
Cold Brew Coffee liqueur, Caramel 
liqueur, espresso, cream

ESPRESSO OLD FASHIONED 16 
Knob Creek 9 Year bourbon, Tia 
Maria Cold Brew Coffee liqueur, 
demerara syrup, espresso, chocolate 
bitters, cocoa powder

Starters 9.6

Egg white +2

WESTERN 13.9  
Black Forest ham, onions, bell  

peppers, cheddar 

BUILD YOUR OWN 
Pick 3 for $13.9

VEGGIES
Bell peppers • Onions 

Spinach • Roasted red peppers 
PROTEIN

Canadian bacon • Chicken 
Black Forest ham • Chorizo 

Filet tips +4
CHEESE

American • Mozzarella • Cheddar 
Provolone • Feta • Gruyère

À LA CARTE 4.5
CROISSANT  
TWO EGGS ANY STYLE   
APPLEWOOD SMOKED BACON  
CANADIAN BACON  
ENGLISH MUFFIN  
SEASONED HOME FRIES  
FRESH FRUIT 

French Toast Sticks 
Cinnamon sugar 

Pimento Deviled Eggs 

M
IM

OSA FLIGHT

f
o

u r - 4 o z  p o u r

s

$20$20

BRUNCH MENU


