AN R

BRUNCH | SATURDAY & SUNDAY 10AM - 2PM

Brunch Staples

Breakfast Platter | 15
two eggs, choice of bacon or sausage,
home fries, english muffin

PBR Platter | 19
crispy fried eggs, chorizo verde sausage,
black pepper buttermilk biscuit, duck fat-braised
beans, broiled tomatoes, roasted mushrooms
served with an ice cold PBR

Multigrain Bowl | 16
multigrain pilaf, crunchy marinated
vegetables, avocado, soft boiled eggs,
everything bagel chili crunch, tahini yogurt
add chicken + $7 | add salmon + $9

I Eat With My Hands

Broccoli Cheese Melt | 12
chili roasted broccoli, lemon aioli,
muenster cheese, egg bun

Breakfast Burger | 14
blended beef and sausage smash patty,
american cheese, jalapeno tomato jam, pickled
mustard aioli, fried egg,
smoked bacon, bagel spiced egg bun

Choose Your Own
Egg-Venture

Coddled Eggs | ©
potato purée, mushroom conserva, chive

served with house-made focaccia

Steamed Eggs | 5

hollandaise, spiral fried potatoes, fresh herbs

Carbonara Soft Scramble | 7
pancetta, black pepper, pecorino

Shakshuka | ©
poached eggs, peppers, onions,
spicy tomato sauce, green dirt farms feta

served with house-made focaccia

Sharing is Caring

Charred Pineapple | 5
rum punch syrup,
macadamia puffed grain crunch

Charred Summer Squash | 5
muhammara, fried garlic, lemon

Crispy Home Fries | 5
roasted onions, dill creme fraiche

Anson Mills Grits | 8
X0 crunch, hot sauce

Slab Brioche Toast | 7
melon jam, stracciatella cheese,
crispy prosciutto

Cast Iron Corn Bread | 7
chorizo butter, blistered shishitos

Gravlax | 10
citrus cured salmon, mustard creme fraiche,
toasted bagel chips

Corn Dawgs | 8
waffle batter-fried breakfast sausage,
pickled maple mustard

Corn Flake Fried Chicken Thighs | 9
gochujang honey butter

Bacon Pastrami | 11
pastrami cured pork belly,
charred apple butter, pickled apples

Sweets and Confections

Pecan Sticky Bun | 6
brown butter mascarpone frosting,
chocolate toffee crumble

Lemon Tea Cake | 5
toasted meringue, citrus curd

Caramelized French Toast | 14
vanilla whipped mascarpone, carmelized apple
compote, candied walnut streusel
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BRUNCH | SATURDAY & SUNDAY 10AM - 2PM

Wake You Up, Shake You Up

Strawberry Rosé Spritz | 12
haku vodka, giffard fraise des bois,
almacita sparkling rosé, soda

Cold Brew lIrish Coffee | 13

jameson, mr. black coffee liqueur, cat milk

Chile In Paradise | 12
st. george green chile vodka,
giffard banane du bresil, pineapple, lime

Lil’ Suze-y | 13
hendrick’s gin, chareau aloe liqueur,
suze, soda, lime, simple

Pello del Perro | 12
altos plata tequila, aperoal,
giffard pamplemousse, lime, simple

Night Rider | 14
west bottoms kc whiskey, mr. black coffee
ligueur, giffard banane du bresil,
angostura bitters

Brunch Classics
XR Bloody Mary | 14

tito’'s vodka, kc canning bloody
mary mix, sriracha pickled green beans,
pickled green tomatoes

served with a miller high life sidecar

Mimosa | 13
prosecco, orange juice

Garibaldi | 12

campari, orange juice

Espresso Martini | 15
tito’s vodka, mr. black coffee liqueur, amaro,
giffard vanille, aztec chocolate bitters

Coflee ‘til Cocktails

All Specialty Coffee Drinks
Made with Messenger Coffee

Latte | 4.5
Cappuccino | 4.5
Espresso | 3
Americano | 4.5
Mocha | 4.5

Hugo Hot Tea | 5
gao wen black, hugo grey black, vanilla chai black,
ma wei moonlight white, champagne long kou oolong

No Alcohol, No Problem

Hairless Dog | 12

kc canning co bloody mary mix, assorted pickles

Morning Mule | 13

seedlip garden, lime, simple, ginger beer

Grove Spritz | 13
seedlip grove, lemon, simple,
fever tree grapefruit soda

Beer
CANNED
Topo Chico Hard Seltzer 8
Pabst Blue Ribbon 6
Stella Artois 8
Modelo Especial 7
Boulevard Pale Ale 7
Boulevard Space Camper IPA 7
City Barrel Rad AF 8

Boulevard Bourbon Barrel Quad 13

DRAFT
Boulevard Cherry Blossom Lime Quirk 7
Peroni 7
City Barrel Lager 7
Boulevard Wheat 7
Boulevard Tank 7 9
Brewery Emperial Biscuit 7
Sierra Nevada Pale Ale 7
Torn Label Hang ‘Em High IPA 7
City Barrel Chocko Taco IPA 13



