
 
 
 

GREENERY   + shrimp 6     +chicken 3     +steak 8     +avocado 3     +tuna 8 
  *WATERMELON SALAD – cucumber, mint, feta, red onion, arugula, chili lime Vin.  13 
  * PANZANELLA – grilled sourdough, heirloom tomatoes, mozzarella, baby kale, basil,  

olive oil & fresh lemon juice, balsamic reduction 14    
  *SUMMER CRUNCH SALAD – shaved fennel, carrots, radish, orange, strawberries,  

arcadian mix, goat cheese, and citrus vin.  14 
 

 

BETWEEN THE BREAD      SERVED WITH CHOICE OF FRIES, CHIPS, OR SIDE SALAD 
   *BLT – choice of sourdough or wheat  10   + a fried egg 1   sub jalapeño bacon 1 

   GRILLED CHEESE - grilled Chihuahua, tomato, avocado, chipotle ranch, sourdough  12 
     + chicken 3     +bacon 2     +jalapeño bacon 3.    +Steak 8     +Shrimp 6 

 *SHRIMP TACOS – grilled prawns, mango salsa, chili lime aoili, thai chili, queso fresco,  
house made red tortillas  15 

 *BRATWURST – wrapped in jalapeño bacon, caramelized onions, Brie, blackberry jam,  
  truffle aioli, crispy shallots, lobster roll 16 

  #*BACKYARD BURGER - 10oz organic beef, American cheese, LTO, pickles, potato bun 14 
     TURKEY BURGER – white cheddar, grilled Red onion, guacamole, remoulade, potato bun 14 

   #*ANGRY PIG BURGER – 5oz organic beef, ham, Swiss, jalapeño bacon, fried egg, potato bun 15 
 

 

EGGS   SERVED WITH HOUSE POTATOES, SUB A SIDE SALAD FOR 1, SUB A SIDE OF FRUIT FOR 2 
#*EGGS BENEDICT – thick cut pit ham, poached egg, hollandaise, English muffin   14 
#*ANGRY PIG BENEDICT – ham, jalapeño bacon, Swiss, poached egg, béarnaise, English muffin 15 
#*EGGS FLORENTINE – sautéed spinach, sliced tomato, poached egg, hollandaise, English muffin 14 
#   CRAB CAKE BENEDICT – sautéed arugula, crab cake, roasted red pepper, poached egg,  
  old bay hollandaise, English muffin 16 
#*SMOKED SALMON BENEDICT – sautéed arugula, honey-smoked salmon, poached egg,  
  pesto hollandaise, baby heirloom tomatoes, English muffin.  17  
   *BACON CHEDDAR CROISSANT – sautéed spinach, scrambled eggs, Nueske bacon lardon,  
  sharp white cheddar, on a croissant. 14 
   *VEGGIE OMELET  - seasonal vegetables, served with your choice of toast 12 
     add cheese 1, egg whites 3 
#*SIMPLY 2 EGGS – served any style with house potatoes and your choice of toast. 9 
 
HANGOVER HELPERS 
#*CORNED BEEF HASH – caramelized onions, roasted red peppers, roasted fingerling potatoes,  
  large diced corned beef, 2 eggs any style, horseradish hollandaise, truffle, scallions 15 
#* SMOKED SALMON HASH – caramelized onions, roasted red peppers, roasted fingerlings,  
  2 eggs any style, pesto hollandaise, dressed arugula  17 
#*STEAK & EGGS – 12oz NY Strip, house potatoes, 2 eggs any style, horseradish hollandaise  
  grilled asparagus  19 
#   PORK BELLY BISCUITS & GRAVY – grilled pork belly, buttermilk biscuit, sausage gravy,  
  2 eggs any style  15 
#   CHICKEN & WAFFLES – fried waffles, crispy chicken tenderloin, sausage gravy, sunny up egg, 
  maple syrup, scallions 14 
# *CHILAQUILES – tortilla chips, salsa verde, Chihuahua cheese, pico de gallo, sour cream,  
  sliced  jalapeño, queso fresco, 2 eggs any style  13   +chicken 3    +chorizo 3       +steak 8 
     BLACK BERRY FRENCH TOAST – brioche stuffed with creamy blackberry filling, Irish whipped 
  cream, fresh black berries, cinnamon maple glaze, maple syrup  13 
 
 

S T A R T  W I T H  A  B A S K E T  O F  B E I G N E T S   
served with cinnamon maple glaze &  

Irish whipped cream   7 

BRUNCH MENU 
S A T U R D A Y  &  S U N D A Y  

1 0 : 0 0 A M  –  3 : 0 0 P M  

* Item can be made gluten-free to the best of our ability; however, we are not a gluten-free restaurant.  There is always 
a chance of cross contamination.  # Raw or undercooked food              *****Limit 4 Checks Per Table ***** 

CHAMPAGNE BRUNCH  $35 
includes one menu item + bottomless: 

mimosas, bloodies, & Short’s local lager 
**2 hour limit** Does Not Include Add On’ s & Modifications  

18% Gratuity Will Be Added To Parties Of 6 Or More 
 


