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BRUNCH

ENDS AT 2:30PM

PIERSID.

STARTERS

SpiNacH ArTIcHOKE D1P | artichoke hearts, spinach, cream cheese, onions, pita bread | 16

CuowpkRr Tors | New England style clam chowder, bacon bits, tater tots, cheddar cheese | 14

Cr1spy BrusseL SprouTs | pancetta, apple maple vinaigrette, panko parm, balsamic glaze | 13

Amn1 Poke “NacHos” | marinated fresh ahi poke, house-made crispy wontons, wasabi aioli, spicy mayo sauce | 17
MEextcaN SHRIMP CocKTAIL | red onion, tomato, cucumber, celery, southern Mexico cocktail sauce, avocado, tahin | 19
Guava GraNoLa | guava yogurt, baked granola, mixed berries, mint, chia seeds, sliced almonds | 13

, OysTERs | 3 for 10 | half dozen 18 | full dozen 34 | chef's seasonal selections
CockralL Prawns | half dozen 15 | full dozen 28 | black tiger prawns, cocktail sauce

SCRAMBLES

veggie patty available, served with smashed creamer potatoes | sub fruit 3 | as burrito 2 |
Caw1 | bacon, avocado, tomato, cheddar | 14
VEegaik | farmers market mixed veggies, cheddar | 14
Beer MacHaca | short rib, tomato, cilantro, chopped jalapenos, pickled onion, Oaxacan cheese | 16
SouTH oF THE BorDER | Chorizo, tomatoes, onions, Oaxacan cheese, green chili sauce, sour cream | 15

CRACKED

served with smashed creamer potaotoes | sub fruit +3 | as burrito +2 |
*Cowsoy BreakFasT | arrachera steak, red onion, peppers, ranchero sauce, two eggs your way | 19
*Car1 Benepict | shrimp, bacon, avocado, poached eggs, hollandaise | 17
*Suort R1e BeNeDICT | braised short rib, poached eggs, chimichurri hollandaise | 17
*THE STANDARD | twO eggs any style, bacon or apple cinnamon sausage, sourdough toast| 14 | add cheese + 1
*BreakrasT Burrrro | choice of bacon, sausage, or chorizo, scrambled eggs, pinto beans, mixed cheese,
potato tots, rustic chipotle sauce | 16 | add avocado 3

Friep CurckeN & WAFrFLES | free range chicken breast, belgian waffle, house-made gravy | 17
Comso Prate | two pancakes, two eggs any style, choice of applewood smoked bacon or maple sausage | 15
Cuor1zo CHILAQUILES | Chorizo, roasted green sauce, tortillas, Oaxacan cheese, pico de gallo, sour cream | 16
Avocapo ToasT | avocado slices, squaw bread, cherry tomatoes, pickled red onions, pepita seeds, alfalfa
sprouts, mixed greens | 14 | add eggs your way 2

STACKS

Banana PaNcakes | stack of pancakes, flambe banana, carribean rhum caramel | 14
Very Berry Frencu Toast | stuffed with berry ricotta, blueberry syrup, whipped cream | 15
Nurerra WarrLes | stuffed with nutella, bananas, strawberries, whipped cream, chocolate drizzle | 15

GREENS

add chicken 7 | salmon 10 | tiger prawns 11 | available blackened or grilled
CaEsar | romaine, tomatoes, fennel, parmesan cheese, herb butter croutons, caesar dressing | 15

BEeET SaLap | red & golden beets, spring mix, crumbled goat cheese, candied walnuts, lemon thyme vinaigrette | 15

BUNS

*served with crispy fries | sweet potato fries 3 | side salad 3 | veggie patty available*
*BREAKFaST SANDWICH | facaccia, ham, scrambled egg, cheddar, house aioli, fixings | 15
*Prerstpe BuraeR | grilled half pound burger patty, house aioli, tomato, onion, lettuce | 17
*CaL1 SaNnDpwicH | grilled chicken breast, bacon, cheddar, avocado, tomato, jalapeno, house aioli, butter lettuce | 16
Focacia GriLLED CHEESE + ToMaTo Brsqu | focaccia bread, mozzarella, confit tomatoes, basil, tomato bisque | 16
Add Avocado | 3 Add Bacon | 3
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DRINK SPECIALS j{l
BorToMLESs M1Mosa | Limited to 2 hours with the purchase of a brunch item, Pours end at 2:30pm | 24 ““
‘ Broopy Mary | Tomato Juice, Vodka, Lemon Juice, House Bloody Mix | 11 1
Broopy Cagsar | Clamato, Vodka, Lemon Juice, House Bloody Mary Mix | 12
WHTITE SaNGRI4 | Pinot Grigio, Lemon, Orgeat, Raspberry, Orange, House Rum Blend | 12
RED SANGRIA | Chianti, Lemon, Pineapple, Honey, Brandy| 12
CuaMPAGNE CocKTAIL | Champagne, Aromatic Bitters, Sugar Cube, Citrus Oils | 12
APEROL SPRITZ |Aperol, Lemon, Prosecco, Seltzer | 12

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.



