JAGKALBPE

GRILL & BAR
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Brunch

START THE DAY

Deviled Eggs | $10.50
Capers, Cornichons, Parsley.

Short Ribs Tater Tots | $12.50
Chipotle Aioli.

Country Style Potatoes | $8.50
Onions, Bacon, Peppers, Fresh Herbs.

SWEET MORNING

3 Stack Buttermilk Pancakes | $13.50
Maple Leaf Syrup, Vanilla Whipped butter, House Berry Jam, and Fresh Berries.

2 Stack Buttermilk Pancakes | $11.50
Maple Leaf Syrup, Vanilla Whipped Butter, House Berry Jam, and Fresh Berries.

3 Stack Blue Berry Pancakes | $13.50
Maple Leaf Syrup, Vanilla Wiped Butter, and Fresh Berries.

3 Stack Date Pancakes | $15.50
Maple Leaf Syrup Berries, and Wiped Butter.

FrenchToast | $16.50
Texas Brioche, Dipped in Vanilla Ginnamon Batter, Powder Sugar, Topped
with Fresh Berries, and Whipped Cream.

Belgian Waffle | $13.50
Topped with Barrel Aged Burbon Maple Syrup, Whipped Butter, and Fresh Berries.

BREAKFAST SANDWICHES

Smoked Salmon and Bagel | $13.00
With Cream Cheese, Cucumbers, Red Onions, Capers, and Dill.
Served with Country Potatoes, or a Side of Fresh Fruit.

Avocado Toast | $13.00
On Sourdough Bread, Bacon, Avocado Chunks, Red Onions, and Mixed Greens.

OMELETTES

All Omelettes served with choice of toast, Country Potatoes, Ranch Beans, or Fresh Fruit.

Carnivore Omelette | $17.50
Three Eggs, Bacon, Sausage, Jalapeiio Links, Onions, Tomatoes, Spinach,
and Cheddar Cheese.

Egg White Omelette | $16.50
Spinach, Mushrooms, Onions, Peppers, and Pepper Jack Cheese.

Greek Omelette | $16.75
Roasted tomatoes, Feta Cheese, Fresh Basil, and Roasted Tomato Sauce.

OOMama, Brisket Omelette | $19.50
Jalapefios, Poblanos, Onions, Salsa Quemada, Provolone Cheese, and Tortilla Strips.
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BRUNCH DRINKS

Mimosa $15  Aperol Spritz
Bloody Mary. $15  Rodeo Martini....
Outlaw Mary ....cceeeeeeveeneevieerinnns $17  The SUNFISET «..ouuveeeriereeereeenenns

ENERGY BOWL
High Protein | $16.50

Quinoa, Barley, Sweet Yellow Comn, Avocado, Bell Peppers, Cherry Tomatoes,
Sausage, and Two Egg over-medium.

Veggie Bowl | $16.50

Roasted Vegetables, Mushrooms, Green Onions, and Butternut Squash Salsa

CRACKING AN EGG
All Entrées served with choice of Toast, Country Potatoes, Ranch Beans, or Fresh Fruit.
New York Steak (60z) and Eggs | $28.00
2 Eggs Any Style with A-1 Butter.

Grilled Ham Steak and Eggs | $18.00
2 Eggs Any Style with Pienapple.

Make Your Own Plate | $14.00

2 Eggs with Bacon, or Sausage.

Huevos Rancheros | $18.50
Tomatillo Salsa, Pulled Pork, Pico de Gallo, and Two Eggs your way.

California Benedict | $19.95
Smoked Bacon, Hollandaise Sauce, Tomatoes, and Avocado.

Huevos a la Mexicana | $14.50
3 Eggs Scrambled, with Jalapefios, Onions, Tomatoes, Green Onions,
and Cotija Cheese.

Huevos Con Papas | $14.50
3 Eggs Scrambled, with Green Beans, Mushrooms, Bacon, and Hot Sauce.

Machaca Con Huevos | $17.50
Bell Peppers, Onions, Spiced Beef, and Three Eggs.

Huevos Con Chorizo | $14.50
Green Tomatillo Salsa, Pork Chorizo, Ranch Beans, and Tortillas.

BREAKFAST SIDES

Applewood Smoked Bacon (4), Sausage Links (4),
or ltalian Sausage | $7.95
Fresh Fruit Cup | $7.50

Toast &Jelly | $4.50
Sourdough, 7-Sprouted Grain, Marbled Rye, Biscuit, English Muffin.

Danish Pastry Medley | $12.50
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LUNCH ITEMS

Jackalope Burrito | $17.50
Pork Chorizo, Scrambled Eggs, Hashed Browns, Chipotle Garlic Aioli, and
Roasted Tomato Sauce.

Cobb Salad | $26.00

Roasted Turkey, Applewood Smoked Bacon, Avocado, Cheddar Cheese,
Hard-Boiled Eggs, Tomatoes, Green Onions, and Point Reyes Blue Cheese
Crumbled Dressing.

Wedge Salad | $19.00
Applewood Smoked Bacon, Roasted Tomatoes, Cilantro, Pickled Red Onions, and
(rispy Tortilla Strips, Dressed with Point Reyes Blue Cheese Crumbles Dressing.

Ranch Harvest Bowl | $16.00

Medley of Baby Spinach, Romaine, Cabbage, Kale, Pearled Barley, Quinoa,
(arrots, Broccoli, Roasted Sweet Potatoes, and Glazed Walnuts, all complimented
with a drizzle of Vegan Citrus Date Vinaigrette.

Cheeseburger/Mother Earth | $24.00
Y2 1b. Wagyu, Cheddar Cheese, Lettuce, Tomato, Pickles, Red Onions, Bronco Fries.
Add: Avocado +$3; Add: Bacon +54




