
BRUNCH MENU

Eggs Benedict $18 
poached eggs | sourdough english muffin | grilled black forest ham | hollandaise  

brunch potatoes  

Steak and Eggs $29
8oz NY Sirloin | fried eggs | ciabatta toast | brunch potatoes 

Short Rib Hash and Eggs $26 
short rib hash | poached eggs | hollandaise | ciabatta toast with honey butter

Cinnamon Toast Crunch Crusted French Toast $17
maple walnut butter | fresh berries | raspberry coulis | 100% maple syrup  

Brunch Bowl $18
scrambled eggs | peppers | onions | mushrooms | sharp cheddar | brunch potatoes | bacon 

Breakfast Flatbread $16 
scrambled eggs | potaotes | bacon | sharp cheddar | sour cream drizzle | green onion 

SIDES
Ciabatta Toast with Honey Butter | Seasoned Breakfast Potatoes

Thick Cut Applewood Smoked Bacon | Grilled Black Forest Ham 

Poached or Scrambled Egg

to ensure a fair experience for everyone, we kindly ask that you limit your visit to 2 hours. Thank you for your cooperation.
 *Consuming raw and undercooked meat, seafood, shellfish, and eggs may result in foodborne illness, especially if you have certain medical conditions**
**Please inform us if someone in your party has an 
allergy**

STIR Griddle Cakes $17
griddled butter cake | choice of fresh berries or bananas | 100% maple syrup

Breakfast BLT $18
ciabatta | fried eggs | cheddar | smash avocado | bacon | tomato | arugula | balsamic

glaze | breakfast potato

Avocado Toast $14
toasted ciabata | street corn spread | avocado | cherry tomatoes | balsamic glaze 

add egg $2

STIR Frittata $18
scrambled eggs | asparagus | roasted red peppers | goat cheese | side mixed green salad

with honey cider viniagarette  



STIR BRUNCH
BEVERAGES

Basic Bloody $14 
STIR Classic bloody mary made with
house organic vodka | olives | lemon
lime. Add bacon +$2

Executive Mimosa $11
Prosecco | orange juice | vodka 

Executive Bellini $13
Prosecco | flavored vodka or liqueur 
Peach | Strawberry | Blackberry 

Drunkin’ Grownups Iced Coffee $18 
Fresh espresso | vanilla vodka | whipped
vodka| hazelnut liquor | chocolate liqueur
whipped cream | espresso powder. Served
drive thru style

The Espresso Martini $18 
Vanilla vodka | fresh espresso
hazelnut liquor | Available creamy or
dark 

Basic Mimosa $8
Prosecco | orange juice

White Sangria $15 
Fruity mix of juices | liquers | house
pinot grigio. 

Red Sangria $15 
Fruity mix of juices | liqueurs | house red
blend. 

Blood Orange Brunch Punch $14
Blood Orange Vodka | Blood Orange
Liqueur | fresh orange & pineapple
juice 

Try our martini flight of the month!
 Ask your server for more information.

Pamplemousse Cosmo $18
Vodka | triple sec | grapefruit liqueur
fresh lemon juice


