
LARGE CINNAMON MORNING BUN 7
vanilla bourbon sauce

DOUBLE CHOCOLATE ZUCCHINI BREAD 7

new years b��zie brunch

starters

mains
VEGAN BREAKFAST BURRITO [VG] 14

stewed black beans, hashbrowns, peppers, onions, pickled jalapenos, avocado smash, house salsa.
Add Egg 2 Bacon 2.5 Cheddar 1.5 Tempe "Bacon" 2 Gluten-Free Wrap 3

CACIO E PEPE EGGS 17
soft srcambled eggs, cracked black pepper, Parmesan Reggiano DOP, arugula, lemon vinaigrette, toast

EGGS IN PURGATORY
local farm eggs, spicy marinara sauce, house made focaccia 16

QUICHE OF THE DAY 18
choice of hashbrowns, breakfast potatoes, cheesy hash ($2), or side salad ($2)

BLUE BEAR BENEDICT [GF] 18
Berkshire ham, potato pancakes, deep fried poached eggs, smoked Gouda cream sauce, caramelized onions

SWEET POTATO HASH
roasted sweet potatoes, peppers, onions, arugula, spice mix, fried eggs, toast. Can be prepared VEGAN= tempe "bacon" & avocado

smash

SHORT RIB HASH** 29
braised grass fed beef short ribs, peppers & onions, potatoes, red wine demi, fried eggs, onion rings, house toasted bread

GARBAGE PILE 19
scrambled eggs, Hometown Sausage Kitchen bacon, Berkshire ham, cheddar, hashbrowns, hollandaise, croissant

CRAB CAKE BENEDICT [GF] 27
2 house made crab cakes, poached eggs, arugula, hollandaise sauce

BBQ BENEDICT [GF] 18
house smoked pork, poached eggs, honey corn bread, hollandaise sauce, onion rings

BISCUITS & GRAVY 16
house made chicken sausage in wild mushroom gravy, local farm eggs, house cheddar biscuits

BERKSHIRE HAM OMELET 16
Hook's sharp cheddar, caramelized onions, toast, potatoes

4 BERRY & RICOTTA CREPES 16
lemon zest, fresh blueberries

BLUE "BEARY" PANCAKES 14
3 buttermilk cakes, fresh blueberries, house blueberry sauce, lemon streusel crumble, Little Man 100% Maple Syrup

BRUNCH BURGER 21
2 Waseda Farms beef patties, crispy hashbrowns, Hook's sharp cheddar, fried egg, bacon jam, house brioche bun, side of hollandaise

sauce, duck fat fries

APPLE & WALNUT SALAD [GF] 19
local apples, craisins, candied walnuts, Door County Creamery chevre cheese, greens, white wine shallot vinaigrette. Can be

prepared VEGAN. Add Chicken 6

**SHORT RIB +$10/ CRAB CAKE +$8 FOR ALL INCLUSIVE. MOST ITEMS CAN BE PREPARED GF

$39/person or A La Carte
1 Entree & Coffee or Juice 

& Bloody Mary or Mimosa or Boozie Coffee Drink


