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Share

CHEESEBOARD THREE CHEESE 15 FIVE CHEESE 25 SEVEN CHEESE 35 ADD A MEAT 6
CHARCUTERIE THREE MEATS. ACCOUTREMENTS, BREAD 26

SPANISHBOARD CHEESE, CHARCUTERIE, STUFFED PEPPADEWS € ACCOUTREMENTS 26
HOUSE OLIVES HEIRLOOM MIX, FRESH HERBS. CITRUS 10

HUMMUS  OLIVE OIL. ZAATAR HOUSE GARLIC NAAN, HEIRLOOM CARROTS 18

CEVICHE TIGER SHRIMP, DE CAMERON, AVOCADO, HOUSE TORTILLA CHIPS 18

BEEF TALLOW SIDEWINDER POTATOES CURLED POTATO FRENCH FRY, RANCH DUST, HOUSE RANCH DIP 15

Bunchy

AVOCADO TOAST HEIRLOOM TOMATO. ARUGULA, BALSAMIC, PICKLED ONION, RUSTIC BREAD 14

WORKS TOAST AVO0CADO. RUSTIC BREAD. CHERRY TOMATO, THICK CUT BACON, SUNNY SIDE UP EGGS 18

CLASSIC BREAKFAST TWO EGGS YOUR WAY, APPLEWOOD BACON, TOAST, BEEF TALLOW POTATOES 20

STEAK & EGGS 10 0Z FLAT IRON. 2 EGGS YOUR WAY, BEEF TALLOW POTATOES. ST AGUR BUTTER 35

FRENCH TOAST BRIOCHE. BERRIES, BACON COMPOUND BUTTER. HOUSE STRAWBERRY JAM 25

BREAKFASTBURRITO SHREDDED BRISKET. TATER TOTS, PEPPER - ONION, AVOCADO, TWO EGGS. LIME CREMA 21
BREAKFAST SANDWICH CHEDDAR CHIVE BISCUIT. HOUSE SAUSAGE PATTY. SCRAMBLED EGG. WHITE CHEDDAR. SMOKEY AIOLI 19
BISCUITS & GRAVY CHEDDAR CHIVE BISCUIT. SAUSAGE GRAVY. TWO SUNNY SIDE UP EGGS 23

EGGS BENEDICT THICK CUT BACON. HOLLANDAISE., POACHED EGGS. GREENS OR CRISPY POTATOES 23

CHILAQUILES ROJA SHREDDED BRISKET, CILANTRO LIME CREMA, COTIJA, TWO SUNNY SIDE UP EGGS 21

Lanch

HEIRLOOM TOMATO BISQUE TOMATOES. CREAM. PARMIGIANO REGGIANO, BRIOCHE CROUTON, MICRO GHIVES | BOWL 12 CUP 8
BURRATA SALAD BURRATA FENNEL. KALE. ARUGULA, ROAST SQUASH. PEPITA. POMEGRANATE VINAIGRETTE 22

SHAVED GREENS  SHAVED BRUSSELS. ASPARAGUS, BACON DIJON VINAIGRETTE., GOAT CHEESE, BLOOD ORANGE 21
CAESAR  HONEY GEM SCRATCH CAESAR RED ONION. PARMIGIANO REGGIANO, OLIVE OIL CROUTONS 18

CELLARBURGER HOUSE BLEND, LTP, CHARRED ONION, SMOKEY AIOLI, WHITE CHEDDAR. FRIES OR GREENS 22

FRIED CHICKEN SANDWICH 0LD BAY AIOLI. ROMAINE, HOUSE PICKLE, FRIES OR GREENS 22

GRILLED CHEESE RUSTIC SOURDOUGH, CHEESE SHOP BLEND, FRIES OR GREENS 17

ADD TO ANY DISH  GRILLED SALMON 16 CHIGKEN|GRILLED ORFRIED 11 10 0Z FLAT IRON 25 AVOCADO ORBACON 5 EGG 4

THANK YOU FOR JOINING US. PLEASE NOTE WE ARE PROUD TO BE A SCRATCH KITCHEN WHERE
MOST EVERYTHING IS MADE IN HOUSE WITHOUT SEED OILS
BE ADVISED WE USE BEEF TALLOW IN OUR FRYER
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.
CHEF COOPER BIRD

“CONSUMER ADVISORY. CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY
SEAFOOD. SHELLFISH. OR EGGS MAY INCREASE RISK OF FOODBORNE ILLNESS \JANUARY 17
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	Share
	CHEESE BOARD
	three cheese 15
	add a meat 6
	five cheese 25
	seven cheese 35
	three  meats, accoutrements, bread 26

	CHARCUTERIE
	SPANISH BOARD
	cheese, charcuterie, stuffed peppadews & accoutrements 26

	HOUSE OLIVES
	heirloom mix, fresh herbs, citrus  10

	HUMMUS
	olive oil, za’atar, house garlic naan, heirloom carrots  18
	ceviche
	tiger shrimp, de cameron, avocado, house tortilla chips   18

	beef tallow SIDEWINDER POTATOES
	curled potato french fry, ranch dust, house ranch dip  15



	Brunchy
	heirloom tomato, arugula, balsamic, pickled onion, rustic bread  14
	AVOCADO TOAST
	works toast
	avocado, rustic bread, cherry Tomato, thick cut bacon, sunny side up eggs 18

	classic breakfast
	two eggs your way, applewood bacon, toast, beef tallow potatoes  20

	steak & Eggs
	10 oz flat iron, 2 eggs your way, beef tallow potatoes, st agur butter  35

	french toast
	brioche, berries, bacon compound butter, house strawberry jam   25


	BREAKFAST BURRITO
	shredded brisket, tater tots, pepper - onion, avocado, two eggs, lime crema  21
	breakfast sandwich
	cheddar chive biscuit, house sausage patty, scrambled egg, white cheddar, smokey aioli 19


	BISCUITS & GRAVY
	cheddar chive biscuit, sausage gravy, two sunny side up eggs  23
	Thick Cut Bacon, hollandaise,  poached eggs, greens or crispy potatoes  23

	EGGS BENEDICT
	CHILAQUILES ROJA
	shredded brisket, cilantro lime crema, cotija, two sunny side up eggs  21


	Lunch
	heirloom tomato bisque
	tomatoes, cream, parmigiano reggiano, brioche crouton, micro chives | bowl 12  cup 8

	burrata salad
	burrata, fennel, kale, arugula, roast squash, pepita, pomegranate vinaigrette  22

	shaved greens
	shaved brussels, asparagus, bacon dijon vinaigrette, goat cheese, blood orange  21
	honey gem, scratch caesar, red onion, parmigiano reggiano, olive oil croutons 18

	CAESAR
	house blend, ltp, charred onion, smokey aioli, white cheddar, fries or greens  22

	CELLAR BURGER
	FRIED CHICKEN SANDWICH
	old bay aioli, romaine, house pickle, fries or greens  22
	grilled cheese
	rustic sourdough, cheese shop blend, fries or greens  17


	ADD TO ANY DISH
	grilled salmon 16    chicken|grilled or fried 11    10 oz flat iron  25     Avocado or Bacon 5     egg 4
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