
B R U N C H    C L A S S I C S  
Eggs To Order*  -  $10 / $12​
choice of one or two eggs, toast, meat & potatoes 
 
Steak & Eggs* -  $18​
6 oz sirloin with choice of eggs, toast & potatoes 
 
Scramble Du Jour *-  $13​
our weekly special served with choice of toast & 
potatoes 
 
Croque Madame* -  $16​
Wisconsin smoked ham, swiss cheese, dijon bechamel 
& sunny side egg, served with a side of potatoes 
 
Breakfast Burrito* -  $14​
chorizo, sauteed peppers & onions, pico de gallo, 
cheddar cheese, scrambled eggs & salsa served with a 
side of potatoes 

V veggie sausage option available 

Smoked Whitefish Toast* -  $14​
smoked whitefish cream cheese spread, greens, 
cucumber, radish, pickled onion, toasted seeds & 
spices served with a side of potatoes   
   V avocado option available 
 
Brunch Burger* -  $16​
⅓ lb heritage beef patty, bacon jam, cheddar cheese, 
spinach, tomato, & fried sunny side up egg served with 
side of potatoes 

GF bread/bun may be substituted with gluten free 

Biscuits & Gravy  -  $9 / $13​
biscuit topped with sausage gravy, half or full order 
​ add 1 egg $1.50/2 eggs $3 
 
Waffle -  $9​
served plain or add fruit & whipped cream - $3 
 
Stuffed French Toast -  $13​
Door County cherries & whipped Wisconsin cream 
cheese 
 

A D D I T I O N A L    S I D E S 
Toast: English muffin, sourdough, wheat, biscuit - $2 
Gluten free toast - $3 
Fresh fruit: seasonal special - $5 
Potatoes: housemade fried breakfast potatoes - $4 
Egg*: scrambled, over-easy, over-medium, over-hard, poached, 
sunny side up - one $1.50, two $3 
Meat: ham, bacon, sausage, veggie sausage - $5 

 

B E N E D I C T S  
Classic Benedict* -  $10 / $14​
English muffin, smoked ham, poached egg & 
hollandaise served with a side of potatoes, half or full 
order 
 
Florentine Benedict* -  $10 / $14​
English muffin, spinach, tomato, chevre, poached egg 
& hollandaise served with a side of potatoes, half or 
full order 
 
Smoked Salmon Benedict* -  $12 / $16​
English muffin, arugula, lox, poached egg, hollandaise 
& capers served with a side of potatoes, half or full 
order 
 
 
 
B R U N C H   C O C K T A I L S 
Toasty Teddy  -  $9​
Smore Whiskey, Creme de Cacao, and chocolate 
angostura bitters 
 
Bloody Mary  -  $9​
our homemade vodka bloody mix, non-alcoholic 
option available 
​ beer chaser $1 
​ premium chaser $2 
   shrimp add on - $3/each 
 
Mimosa  -  $8​
prosecco & orange juice served over ice, a brunch 
classic - Pitcher (serves 4) $30 
 
Bicicletta  -  $11​
Campari & Pinot Grigio over ice with a lemon and 
orange wedge 
 
Daybreaker  -  $9​
vodka, triplesec, orange juice & our homemade spiced 
simple syrup 
 
Maple Blueberry Gimlet  -  $11​
Fresh muddled blueberries, maple syrup, lime juice, 
and gin - available N/A $2 
 
Sangria  -  $8​
A unique blend each week of wine, fruit, and a spirit. 
Pitcher (serves 4) $30 
 
 
 
 

  *   Be advised that consuming raw or undercooked meat, eggs or poultry may increase the risk of food borne illness ​
GF Indicates a gluten free dish, or a dish that can be modified to gluten free upon request.  Please check with your server​
 V  Indicates a vegetarian dish, or a dish that can be modified to vegetarian upon request.  Please check with your server 



 

 
 

 


