
       

2 Pretzel Bun Sliders     
Philly Cheesesteak  
w/ Peppers, Onions & Cheese       $16 
                         Plant Based Philly    $15 
BBQ Pulled Pork  
w/ Jalapeño Pineapple Slaw         $17 
                     Plant Based BBQ         $16 
Chickpea Meatloaf  w/ Cheese     $15 

Watermelon Poke    $11 / $17 
Served w/ jasmine rice, avocado, onion,  
cilantro, &  chilli sauce   

Seasonal Cheese Board   $15 
3 rotating cheeses w/ pickled veggies, homemade 
ghost pepper jam, & smoked sea salted local honey 
  Add cured meats or mushroom jerky  $5 
  Add pickled quail eggs  $1 

Build Your Own Salad  $14 
Make It a Wrap!   $15

Mixed greens with your choice of 7 toppings: 
Seasonal veggie, spicy pepper, pickled quail egg, 
hearts of palm, croutons, cucumber, carrot, beet, 
chickpea, sunflower seeds, seasonal fruit, fried onion       
    Add beef, chicken, or millionaire’s / plant based     
bacon $5  

Most menu items can be made vegan and gluten free. Please let your server know of any allergies.

Bubble Waffles   
Dippers               $10 
    w/ assorted dipping sauces  
Chikn & Waffles              $15 
     Buttermilk waffles w/ plant  
      based fried “Chikn” & maple syrup 

Mini Quiches     $6 
3 seasonal handheld quiches.  
Choose from meat lovers’, vegetarian,  
vegan, or a mix of all 3  

Toast To Elvis     $8 
2 toasted baguettes w/ peanut butter,  
brûléed bananas, & Millionaire’s bacon  

All Day Brunch
Chilaquiles     $12 
Eggs, peppers, beans, & cheese 
smothered tortilla cake w/ a side 
of house made salsa, avocado,  & 
Pico de Gallo  

Carrot “Lox” Plate     $15 
Plant based lox w/ 4 pretzel 
bagel halves, capers, cream 
cheese, pickled onions, & dill 

Jersey Brunch    $13 
2 pork roll, egg, & cheese pretzel 
bun sliders w/ Old Bay fries 

Brûléed Grapefruit  $5 
Halved grapefruit w/ crystalized  
raw sugar & fresh ginger 

Old Bay Fries            $5 
Straight cut fries coated with 
savory Old Bay seasoning 

“The Extras” 
Side of Millionaire’s or plant based 
bacon, pork roll,  egg, or “lox”  $3 
Bubble waffle or fried “chikn”   $5 

Sides 

Lunch & Dinner
Soup Shooters & Grilled Cheese 
Sammies  $13 
3 seasonal soup shooters & gooey grilled 
cheese wedges  
        
Jacked Up Popcorn “Chikn"     $10 
Cornmeal breaded & fried jackfruit pieces w/ 
your choice of 3 sauces 

Mushroom Pomegranate Toast   $12 
Seasonal mushrooms, pomegranate, balsamic 
sauce, thyme, & rosemary 

Chickpea Meatloaf $17 
Hearty, plant based meatloaf w/ fried onions 
served with Old Bay fries & a side of soup 

Garden Bruschetta    $12 
Seasonal bruschetta with avocado&cream 
cheese spread, micro greens, balsamic 
reduction, & applewood smoked sea salt   

Add a side of Old Bay fries, 4 bean salad, or cup of soup for $5

Consuming raw or undercooked meat and eggs could increase your chances of food borne illness

Candied Pink Popcorn   $6 
Garlic Rosemary Olives   $5 

3 Bavarian Pretzels w/ Nacho Sauce  $7 

Quick Bites
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