
F O R  T H E  T A B L E

B R E A K F A S T

L U N C H

So Berry Burrata Burrata & blackberry on a bed of
arugula drizzled with hot honey  18

Basic B&*$%  Two eggs your way, choice of sausage
or bacon, homefries & english muffin  16

Cluck Norris  Fried chicken, cheddar, chipotle aioli,
lettuce, tomato, pickle, onion  18.

So Eggstra  Deviled eggs with a lil somethin eggstra  16

Fruity Pebble Pancakes  Fruity pebble pancakes,
topped with whipped cream and a sprinkle of fruity
pebble cereal  16

Wingin’ It Chicken wings tossed in house made sauce.
Bourbon (sweet, sticky, & savory), Wanda’s Sauce
(sweet, & spicy), or Buffalo 18

Street Corn Avocado Toast  Avocado, street corn
esquites, scrambled egg, chipotle drizzle  16

Puddin’ The French In Toast  A Velvet Vine Café
signature dish. Salted caramel bread pudding,
dipped in a rich egg custard, fried to perfection 20

Kind Of A Pig Deal  House-made crostini, honey goat
cheese, maple cayenne candied bacon bits, drizzled
with hot honey  18

That’s Amore Whipped burrata, tomatoes, fresh
basil, and a balsamic glaze drizzle on a toasted
baguette  17  Add proscuitto 3

Chicken Caesa’ Salad Romaine lettuce, Parmesan
cheese, Caesar dressing, house-made crostini,
topped with grilled chicken  18  

      

Beet Tower Arugula, beets, goat cheese crumble,
pistachios, blush vinaigrette 14  Add Chicken 6

That’s What I Tot  Tator tots, smashed avocado,
pickled onion, cheddar cheese, 2 sunny eggs, chipotle
drizzle & everything seasoning  17


	FOR THE TABLE
	BREAKFAST
	LUNCH

