
Large Cinnamon Morning Bun 7
vanilla bourbon glaze

Double Chocolate Zucchini Bread [VG GF] 11
candied walnuts & vegan caramel

Cinnamon Sugar Donut Bites [GF] 11
vanilla bourbon glaze

new year's boozy brunch

mains

Blue Bear Benedict [GF] 18
Berkshire ham, potato pancakes, deep fried poached eggs, smoked Gouda cream sauce, caramelized onions

Smoked Salmon Benedict [GF] 23
potato pancakes, habanero cream cheese, arugula, poached farm eggs, hollandaise

BBQ Benedict [GF] 18
house smoked pork, poached eggs, honey corn bread, hollandaise sauce, onion rings

Garbage Pile 19
scrambled eggs, Hometown Sausage Kitchen bacon, Berkshire ham, cheddar, hashbrowns, hollandaise, croissant

Biscuits, Gravy & Eggs 15
house made chicken sausage in wild mushroom gravy, local farm eggs, house cheddar biscuits

Cacio e Pepe Eggs 17
soft srcambled eggs, cracked black pepper, Parmesan Reggiano DOP, arugula, lemon vinaigrette, toast

Vegan Breakfast Burrito [VG] 13
stewed black beans, hashbrowns, peppers, onions, pickled jalapenos, avocado smash, house salsa.

Add Egg 2 Bacon 2.5 Cheddar 1.5 Tempe "Bacon" 2 Gluten-Free Wrap 3

Quiche of The Day 18
choice of hashbrowns, breakfast potatoes, cheesy hash ($2), or side salad ($2)

Sweet Potato Hash 15
roasted sweet potatoes, peppers, onions, arugula, spice mix, fried eggs, toast. Can be prepared VEGAN= tempe "bacon" & avocado smash

Short Rib Hash* 29
braised grass fed beef short ribs, peppers & onions, potatoes, red wine demi, fried eggs, onion rings, house toasted bread

Berkshire Ham & Cheddar Omelet 16.50
Hook's sharp cheddar, caramelized onions, toast, potatoes

Mushroom, Tomato, & Chevre Omelet 18
basil chive pesto, toast, potatoes

4 Berry & Ricotta Crepes 16
lemon zest, fresh blueberries, blueberry syrup

Blue "Beary" Pancakes 14
3 buttermilk cakes, fresh blueberries, house blueberry sauce, lemon streusel crumble, Little Man 100% Maple Syrup

Carrot Cake Pancakes (VG) 17
fresh shredded carrots, vegan cream cheese frosting, candied walnuts, Little Man 100% Maple Syrup

Morning Bun French Toast 17
honey mascarpone, blood oranges, candied pecans, 100% Maple Syrup

BBQ Pork Sandwich 18
pulled pork, BBQ sauce, buttermilk coleslaw, house brioche bun, house chips

Brunch Burger 21
2 Waseda Farms beef patties, crispy hashbrowns, Hook's sharp cheddar, fried egg, bacon jam, house brioche bun, side of hollandaise sauce, house

chips

Chicken Salad Croissant 17
celery, onions, dill, butter croissant, house chips

Blood Orange & Pistachio Salad 16
arugula, blood oranges, parmesan cheese, toasted pistachios, citrus vinaigrette

add chicken ($4)

*Short Rib +$10 for all inclusive. Most Items Can be prepared GF

$35 / person or A La Carte
1 Entree 
Coffee or Orange Juice 
Bloody Mary , Mimosa, or Boozy Coffee Drink



Coke, Diet Coke, Sprite 3.5

100% Squeezed Lemonade 4

Blueberry Lemonade 4.5

100% Squeezed OJ 4.5

Pomegranate Juice 6

Apple, Cranberry Juice 5

Milk 4

Chocolate Milk 4.5

Point Root Beer 4.5

Soda & Juice

Coffee & Tea
Organic Coffee
Valentine Roasters Bali Blue

4.5

Organic Cold Brew 5

Espresso 3.5

Americano 4

Rishi Hot Tea
Jade Cloud, Earl Grey, Peppermint, Tumeric Ginger

4

Rishi Organic Iced Tea 4

Rishi Organic Chai Latte
hot or iced

6

Latte 5

Cappuccino 5

Lavender London Fog
Rishi earl gray tea, choice of milk, housemade lavender
syrup

7.5

Mocha
Milk, Dark Chocolate Sea Salt, White Chocolate or Turtle

8

Gingerbread Cream Cold Brew
housemade gingerbread syrup, valentine cold brew,
half and half

7.5

Creme Brulee Latte
Valentine Espresso, steamed milk, white mocha
powder, bruleed sugar

8

Peppermint Mocha
valentine espresso, steamed milk, housemade
peppermint mocha syrup, whipped cream

8

Matcha Latte (Hot or Iced)
Rishi Organic Matcha, steamed milk

8

Mexican Mocha
Cocoa, Powdered Sugar, Cinnamon, Nutmeg, Pinch
Cayenne Pepper, Coffee, Steamed Milk, Whipped
Cream, Cinnamon Stick

7

Caramel Macchiato (hot or iced)
Housemade vanilla bean syrup, espresso, milk, caramel
drizzle

6.5

Vanilla Bourbon Latte
valentine espresso, steamed milk, housemade vanilla
bourbon sauce
Add a shot of Bulleit Bourbon +6

7

Beer 
Spotted Cow 6

Happy Place IPA 6

Oberon Wheat Ale 6

Matilda Belgian Style Ale 6

Potosi Cave Ale 6

Rocky's Revenge Dark Ale 6

Louie's Demise 6

Sea Quench Sour 6

Rose Hard Cider 8

Ciderboys Grand Mimosa 6

Lagunitas Hoppy Refresher NA 6

Brunch Cocktails
Bloody Mary (VG*, GF)
pickle, pepperoncini, olive, bacon, gouda, lemon, celery salt
make Vegan +1 Sub Spicy Pepper Vodka +1

13

Jumbo Bloody Mary (VG*,GF)
pickle, pepperoncini, olive, bacon, gouda, lemon ,celery salt
Make Vegan +1 Sub Spicy Pepper Vodka +1

16

Blue Bear Mimosa
blueberry syrup, lemonade, cava, lemon & blueberry garnish

9

Beermosa
Oberon Wheat Ale\Spotted Cow\ One Barrel Rose Hard Cider

8

Mimosa 8

Mimosa Flight
Original Orange, Blue "Beary", Seasonal

15

Craft Cocktails
Blue "Beary" Old Fashioned
fresh mint, cherry bitters, sugar, hosuemade blueberry syrup,
Bulliet Bourbon

13

Winter Spritz
red aperitivo, cranberry juice, housemade rosemary syrup, cava,
seltzer

14

Gingerbread Margarita
reposada tequila, triple sec, fresh lime juice, house gingerbread
syrup, Top Note ginger beer

14

Dance of the Sugar Plum Brandy
Plum Brandy, triple sec, fresh lemon juice, cava

12

Blood Orange Amaretto Sour
blood orange juice, lemon juice, Bulleit Bourbon, DiSaronno,
egg white

Pistachio Coquito
house spiced pistachio syrup, coconut milk, simple syrup, rum

Cranberry Lemon Sparkler
Doundrins Distilling Vodka, Limoncello, fresh lemon juice,
cranberry juice, seltzer

13

Boozy Coffee Drinks
Dark Chocolate Disaronno
steamed milk, disaronno, dark chocolate sea salt
powder

14

Buttered White Mocha
Captain Morgan rum, butterscotch syrup, steamed
white mocha, whip cream, brown sugar

13

Spiked Gingerbread Cream Cold
Brew
house ginger bread syrup, fresh cream Valentine Cold
Brew

14

Nutcracker Coffee

Mocktails
Blueberry Breeze
housemade blueberry syrup, lemon juice, housemade
rosemary syrup, ginger beer (spike with blueberry stoli +6)

8

Virgin Bloody
housemade bloody, celery salt, lemon, pickle, pepperoncini,
olives, bacon, gouda
Vegan Sub +1 - pickled aspargus, brussel sprout

8


