
Beverages 
fountain drinks $3 
coke, diet coke, coke zero, sweet iced tea, 
lemonade, fanta orange, dr. pepper, 
sprite 

Icelandic bottled water $3 

mocktails 
rosemary grapefruit tonic $6.5 
fresh rosemary, grapefruit juice, splash 
of pineapple juice, tonic 

ginger hibiscus $7 
ginger beer, hibiscus syrup, splash of 
lemon juice 

cocktails 
mojito $10 
Bacardi rum, lime juice, simple syrup, 
soda  
Flavors: strawberry, mango, blackberry  

mai tai $11 
Bumbu rum, malibu coconut rum, orange 
curaçao, orgeat syrup, lime juice  

tennessee mule $11 
jack daniels whiskey, ginger beer, mint, 
lime 

northern lights $12 
deep eddy lemon vodka, blackberry 
liqueur, western sun blueberry, blue 
curaçao, lemon juice, topped with red 
bull blueberry  

wild & free $13 
wild turkey 101 rye whiskey, bitters, 
simple syrup, orange twist  

purple rain $13.5 
agave, rothman & winter crème de 
violette, elderflower, tonic, empress gin, 
cucumber slices, cracked black pepper 

watermelon margarita $14 
mi campo blanco, watermelon puree, 
sweet & sour mix, grand gala 

long island $14  
titos vodka, bacardi rum, Mi Campo 
Blanco, bombay gin, triple sec, sweet & 
sour mix  

congregate Margarita $15 
mi campo reposado, sweet & sour, jalisco 
orange liqueur 

martinis 
blueberry Lemon Drop $10 
western sun blueberry vodka, deep eddy 
lemon vodka, orange liqueur, simple 
syrup 

espresso $12 
absolut vanilla, kahlúa, espresso, simple 
syrup 

cosmopolitan $12 
Titos vodka, triple sec, cranberry juice, 
lime juice 

manhatten $14 
sweet vermouth, woodford bourbon, 
bitters 

shot-tails 
green tea $7 
Whiskey, peach schnapps, sweet & sour, 
sprite 

poa $8 
southern comfort, amaretto, sweetened 
lime juice 

vegas bomb $8 
Whiskey, peach schnapps, cranberry 
juice, red bull 

kamikaze $8 
absolut, triple Sec, lime Juice 

mexican candy $9 
Tequila, blackberry liqueur, sweet & 
sour, cranberry juice, tobasco 

breakfast of champions  $10 
Whiskey, butterscotch liqueur, Orange 
Juice, piece of bacon 

“I doubt drinking is the answer… 
                   But it’s worth a shot” 

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




spritzes 

aperol spritz $9 
prosecco, aperol, club soda, lime 

hugo spritz $10 
St-Germain, Prosecco, Club Soda, Mint 

hibiscus spritz $10 
prosecco, Hibiscus Syrup 

wine 

sparkling   Glass btl 
prosecco 
ruffino, Italy   10.5   37 

rose 
ruffino, Italy   11.5   40 

champagne 
wycliff, Brut, California 6.50   25 
moët & chandon 
impérial brut, france      90 

whites    6oz 9oz btl 
chardonnay 
14 hands, washington 8.5 12  30 

Pinot grigio 
Barone Fini, Italy  9.5 13  33 

riesling 
chateau ste michelle  9.5 13  33 

sauvignon blanc 
13 Celsius, N Zealand   10 15  36 

reds                              6oz 9oz   btl 
merlot 
14 hands, Washington 8.5 12 30 

red blend 
14 Hands, Washington 8.5 12 30 

cabernet sauvignon 
14 hands, Washington 8.5 12 30 
tribute, California  14 18 45 

pinot noir 
imagery, California  10 15 36 

bottled beer 

domestic $5 
budweiser, bud light, coors light, 
michelob ultra, miller lite 

local (st. Arnold’s) $5.5 
lawnmower, Art Car IPA, Amber Ale, 
Tarnation 

imported $6 
corona, hoegaarden, modelo,  
stella artois, sapporo, dos equis 

premium $9 
duvel 

beer buckets (5) 
$20 Domestic 
$22.5 local 
$25 Imported 

hard seltzer  

nutrl  $6 
Cranberry 
Pineapple 
Mango 
Watermelon 
Blackberry Lemonade 
Classic Lemonade  
Peach Lemonade 
Strawberry Lemonade 

 

It’s not just about you. 
Please drink responsibly 

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




super starters 
Philly Cheesesteak Eggrolls $8 
served with a sriracha mayo 
sauce 

Giant Mozzarella Sticks $8 
served with marinara sauce 

Chips & Queso $10 
house made tortilla chips served 
with creamy queso  

Kimchi Fried Rice (V) $10 
akitakomachi short grain rice, 
vegan kimchi, chili paste, garlic, 
ginger 

Popcorn Shrimp $10 
bite sized and seasoned with our 
special blend and served with 
our house sauce. you’ll love’em 

Hot Honey Cheese Bites $10 
mozzarella & whipped cream 
cheese infused with honey & 
sriracha in a pretzel crust 

Cheesy Quesadilla $10 
cheddar and monterey jack 
cheese melted inside a grilled 
tortilla, served with fresh pico 
de gallo & sour cream 
*add chicken or shrimp +$5  
add ribeye steak +$7 

Spinach & Artichoke Dip $12 
served with house made tortilla 
chips  

wings 
served with your choice of sauce 
6 - $9.99   12 - $17.99   18 - $24.99 

All flats or all drums +$2 
*Boneless option available 

buffalo, garlic parmesan,  
hot honey, Korean bbq, lemon 
pepper, ou-mami, mango habanero, 
sweet bbq, thai chili 
side of ranch or bleu Cheese +$.5 

build your own 
burger/sandwich $15 

served with fries 

Choose your bun: sesame,  
brioche +$1, pretzel +$1.5, 
gluten-free bun +$2 

Choose your protein: beef patty, 
fried chicken, grilled chicken, 
cod, impossible patty +$2,  
catfish +4 

Choose your cheese: cheddar, 
american, monterey jack, swiss, 
provolone, vegan cheddar +$1  

Choose your toppings: tomato, 
lettuce, white onion, red onion, 
pickles, jalapeño, mushrooms, 
grilled onions 
Premium toppings +$2 each: 
avocado, fried egg, fried onion 
strings, bacon, ham 

Choose your sauce: mustard, 
ketchup, mayo, sweet bbq, garlic 
aioli, ou-mami, sweet chili, tartar, 
honey dijon 

sandwiches 
served with fries 

Triple Cheesy Grilled Cheese $10 
cheddar, monterey jack, and 
american cheese melted on 
grilled white bread  

B.L.T $12 
toasted white bread, crispy 
bacon, sliced tomato, lettuce, 
garlic aioli 

Grilled Ham & Cheese $13 
sliced ham, tomato, swiss and 
cheddar cheese, garlic aiolI 

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




entrees 
Caesar Salad $10 
chopped romaine tossed in caesar 
dressing topped with crunchy 
croutons and parmesan cheese  
*add grilled or blackened 
chicken or shrimp for +$5, ribeye 
steak +$7 

Fried Shrimp $14 (6) $18 (10) 
served with fries, hushpuppies, 
lemon wedges, and our house 
sauce. 

Fish & Chips $15 
fried cod with crinkle cut fries, 
malt vinegar & tartar sauce 
sub catfish filet +$3 

Santa Fe Salad $15 
fried tortilla shell topped with 
mixed greens, cherry tomatoes, 
shredded cheddar cheese, 
chopped bacon and grilled 
chicken. 
dressing choice: ranch, caesar, 
balsamic vinaigrette  

Southwest BBQ Chicken $16 
chicken breast tossed in sweet 
bbq, topped with melted cheddar 
and monterey jack cheese, fresh 
pico de gallo, served over a bed 
of wild rice with your choice of a 
side 

Chili Glazed Salmon $21 
pan seared or blackened salmon 
served over a bed of wild rice 
with your choice of a side    

Pork Chops $22 
two pan seared chops with your 
choice of two sides  

Chicken & Shrimp Alfredo $23 
fettuccini, blackened chicken & 
shrimp tossed in our savory 
alfredo sauce served with garlic 
bread 

Cowboy Ribeye $27 
10oz ribeye with your choice of 
two sides 

Sides 

crinkle cut fries $4  
garlic mashed potatoes $4 
roasted broccoli $4 
Sautéed Spinach $4 
wild rice $4 
grilled asparagus $5 
mac & cheese $5 
side salad $5 

desserts 
peanut butter toffee bar   $8 
cinnamon roll churros $8 

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




BRUNCHBeverages 
fountain drinks $3 
coke, diet coke, coke zero,  
sweet iced tea, lemonade, fanta orange, 
dr. pepper, sprite  
coffee $3 
orange or apple juice $4  
shot of espresso $3.5 
latte $4.5 
cappuccino $5 
flavor syrup shots  
hazelnut, vanilla, white chocolate, 
caramel, sugar-free vanilla 
creamer 
whole milk, half & half, oat milk 

Breakfast Entrees 
breakfast tacos $8 
three tacos with shredded cheddar 
cheese, pico de Gallo and scrambled 
eggs. add potatoes +$2 or your favorite 
protein selection 

the loxness $12 
choice of plain or everything bagel 
with smoked salmon, capers, cream 
cheese, red onion, tomato slices 

hash it out $12 
2 eggs any style, bacon or sausage, 
grilled peppers & onions over a bed of 
hash browns 
*substitute ribeye steak +$7  

the frenchest toast $13 
three slices of french bread dipped in 
our signature mixture and pan fried to 
perfection, topped with powdered sugar 
& served with fresh fruit 
*make it vegan +$2 
helping hand $14 
2 pancakes, 2 eggs any style, 2 bacon 
strips or 2 sausage patties 

the belgian way $14   
belgian waffle, 2 eggs any style & 2 
bacon strips or 2 sausage patties 

Pancakes & Waffles 
short stack $6.5  full stack $9.5 
4 mini waffles $7 belgian waffle $8 
Toppings: 
whipped cream, butter, powdered sugar, 
strawberries +$1, blueberries +$1, 
chocolate chips +$1 

Build Your Own 
Breakfast Sandwich $10 

choose your bun: 
white toast, multigrain toast, english 
muffin, mini waffles +$1, 
everything bagel +$1, plain bagel +$1 

choose your style of eggs: 
over easy, over medium, over hard, 
scrambled, sunny side up 

choose your cheese: 
cheddar, american, swiss, monterey 
jack, feta, provolone,  
vegan cheddar +$1 

choose your protein: 
sausage patty or bacon +$1.5, ham +$2, 
plant-based vegan sausage patty +$2, 
smoked salmon +$4, ribeye steak +$7 

choose your sauce:  
mustard, ketchup, mayo, sweet bbq, 
garlic aioli, ou-mami, sweet chili sauce, 
honey Dijon   

Build Your Own 
Omelette $10 

served with toast or english muffin 

choose your cheese: 
cheddar, swiss, american,  
monterey jack, feta, provolone  

choose your veggies:  
tomato, white onion, red onion, 
mushroom, bell peppers, jalapeño, 
olives, broccolli +$1, spinach +$1, 
avocado +$2 

choose your protein:  
bacon +$1.5, ground sausage +$1.5,  
ham +$1.5, plant-based vegan sausage +
$2, smoked salmon +$4, ribeye steak +$7 

Small Plates 
Bagel $3, cream cheese +1, avocado +2 
Breakfast potatoes or Hashbrowns $3 
Two eggs $3 
Bacon or Sausage (2) $3 
Vegan Sausage (2) $4 
Gouda grits $5  
avocado toast $7 

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



BRUNCHChef’s Choice 
Boujee Bacon $6 
Thick cut bacon slices, brown sugar, red chile flakes, 
bourbon molasses, and our secret spices. 

Deviled Egg Sliders $12 
Four deviled eggs with a seasoned patty. 
Think small burgers with a deviled egg bun. Think amazing. 

Ham & Eggs $12 
Thick sliced pit smoked ham, toast, and your choice of 
eggs. “Suess” it up for kids.  

Frenchest Toast Sticks $12 
Six coated sticks topped with powdered sugar that will 
leave you wishing you ordered more. 
Shrimp & Smoked Gouda Grits $14 
Blackened shrimp with our signature rue served over a bed 
of amazing gouda grits. 

Strawberry Cheesecake Waffle $15 
Four mini waffles topped with fresh strawberry puree and 
cheesecake filling. Served with two eggs.  

Chicken & Waffles $16 
Signature breaded and seasoned wings with mini waffles. 
We only offer these for brunch for a reason! Delicious!!! 

Catfish & Smoked Gouda Grits $20 
Seasoned & Fried Catfish Fillet over a bed of smoked 
gouda grits hanging out with some hushpuppies. Yes, it’s 
real catfish and subject to availability.  

Smothered Pork Chops $22 
Southern style pork chops smothered in gravy and served 
over a bed of rice with a side of broccoli 

Champagne Mimosa Tower $40 
Prosecco Mimosa Tower $65 

Morning Glory 
Mimosa $8 
Cranberry, Grapefruit, Hibiscus, Mango, Orange, Pineapple, 
Strawberry, Watermelon 
Make it with Prosecco +$3 

Sweet Peach Bellini $10 
Peach schnapps, Champagne, Lemon Juice 
Make it with Prosecco +$3 

KaliKey $10 
A refreshing twist on a European favorite. A blend of Red 
Wine, Lemon, Coke & a splash of club soda. Don’t knock it 
until you try it!  

Razzmosa $10 
Champagne, Razzmatazz, Scoop of Raspberry Sorbet 
Make it with Prosecco +$3 

Bloody Maria $10 
Mi Campo Tequila, Tomato Juice, Fresh Lime Juice, 
Worcestershire, Horseradish, Tobasco  

Spanish Coffee $10 
Calypso 151, Kahlua, Triple Sec, Fresh brewed coffee, 
Whipped cream  

Breakfast of Champions Shots  $10 
One shot of Whiskey & Butterscotch liqueur served with a 
piece of bacon. One shot of Orange Juice. Why haven’t you 
tried this yet? 

Espresso Martini $12 
Absolut Vanilla, Kahlúa, Espresso, Simple Syrup  

Espresso Old Fashioned $13 
Hogs3, Kahlúa, Espresso, Chocolate Bitters, Simple Syrup 

Breakfast Old Fashioned $14 
Woodford Reserve, Orange bitters, Maple syrup, Strip of 
Bacon, served over a block of ice   

“I doubt drinking is the answer… 
                   But it’s worth a shot”

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