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EGGS SWEETS CHEF PLATES
Custard Eggs | 12.5 French Toast | 14.5 Dirty Frites | 16.5
Soft scrambled eggs, slab bacon chunks, Panko crunch, milk brine, Fresh cut fries, smoked pulled pork,
creole cheese sauce, tidbit potatoes, infused berry jam, wisconsin cheese, sunny side egg,
micro chives, grilled texas toast fresh whipped topping, pickled red onion, brown gravy
maple bourbon syrup, honey butter
Pit Benny | 12.5 Burrito Nandos | 15.5
Perfectly poached eggs, Berry Waffles | 12.5 Grilled tortilla, chourico, rice,
creole hollandaise, Classic Belgian, pearl sugar, beans, tidbit potatoes,
honey cheddar biscuit, wild berry syrup, honey butter, american cheese, pickled onion,
pickled onion, tidbit potatoes whipped topping, sunny side egg,
powdered sugar garlic confit tomato butter,
pulled pork +8 | brisket +9 | chili +7 lime ranch
hot honey chicken +9 | chourico 5.5
J S
b Chiecken N> Waffles | 18.5 M - B 4
aple Rib’s & Eggs | 16.5
Egg Bowl I 9.5 southern style 2 eggs, 2 maple bourbon glazed
2 eggs, tidbit potatoes, texas toast Belgtan liege, Pearli sugar, baby back ribs, cajun rice,
Veggles fried boneless tenders, tidbit potato,
Bell pepper, candied jalapeio, naple chili syrup, grilled peppers,
grilled onion, pickled onion, tomato honey butter, pickles onions
+1.5 ~N Ve
Meats
bacon slab +5.5 chourico +5.5 Louisianna Chicken & Toast | 16.5
brisket 49 pulled pork +8 Fried chicken, soul spiced,
Cheese D E S S E R T S boneless breast, creole gravy,
aged cheddar 41.5 american 1.5 poached egg, micro greens,
wisconsin blend +2.5 beer cheese +2.5 served on grilled brioche
Banana Bourbon Bread | 9.5
Grilled bread pudding,
house caranmel,
COCKTAILS fresh whipped topping, PRIVATE PARTIES
honey butter & CATERING
Vlad The Impaler | 14 Pretzel dippers | 13.5
Infused sun dried tomato vodka, Baked bavarian
celery bitters, lime, house bloody mix, pretzel sticks,
breakfast spiced bacon, house caramel dip,
smoked salt olive, celery stalk cinnamon honey butter
Executive Mimosa | 14 Waffle Tower | 12.5
House amaretto, orange juice, Belgian liege waffle, vanilla ice cream,
f prosecco, mint, torched orange maple bourbon sauce, chocolate sauce, A
fresh whipped cream
l **Before placing your order, please inform our team of any food allergies you or anyone in your party may have. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may H

increase your risk of foodborne illness. Add state and local meal tax to all items. A 3.5% service fee applies to all eredit card payments. Prices and content are subject to change without notice.
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