ATE ©F JULY

MIMOSA

HOUSE

SPECGIALS

Backyard Chili Fries - 16

roasted pulled pork, chili, pickled red onions,
french fries, cheddar cheese, sour cream,
green onions.

Maple Bourbon Coffee Cake Pudding - 14

Warm cinnamon streusel coffee cake bread pudding

with maple and bourbon, topped with maple
butter anglaise.

Sloppy George

Sloppy Brunch Burger with beef
patty, house chili, chipotle,

Ek%:sso

Cobbler Cold Brew

Cold brew, oat milk, peach cream,

streusel, caramel sauce
and cinnamon.

7

Peach Dont Kill My Vibe e_\

sweet cream pancakes me
cooked with buttermilk Do it fof A

pickled red onions, fried onions cobbler topped with peach ke @ comb© w/ r21
and american cheese. Served and black berry compote, s two b con @ 6
with side of hash browns or cinnamon streusel and warm eggs'sausdge inks *
country potatoes. vanilla bean anglaise. fwe
19 20

L

Moét & Chandon 65

Imperial Brut - Champagne, France
bright, crispy, green apple,

citrus, light brioche.

Veuve Clicquot 70

Yellow Label Brut - Champagne, France
rich, toasty, apple, pear,

citrus, creamy finish.

Perrier-Jouét 75

Grand Brut - Champagne, France
light, floral, elegant, white peach,
delicate bubbles.

Uncle Slam - 13

Iced tea, lemonade,
peach, mint and bubbles -
our boozy twist on a

classic Arnold Palmer.

Bad & Boozy - 14
Bubbly Rosé, strawberry,
fresh lemonade - our
light and refreshing
summer spritz.

Sip Happens - 14
Orange, vanilla, cream and
bubbles - our take on a
nostalgic sparkling

creamsicle in a glass.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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