N

SATURDAY + SUNDAY | 11AM=-3PM

- WITH A CITRUS OPANGE CI?EAM CHEESE ICING

| roasten souroouc srEAD, smaskED avocavo, |

1 :WHIPPED BUTTEP AND YDU PE MY BOY BLUE BLUEBEPRY S)’PUP

s WARM BREAKFAST BURRITO PACKED WITH CI?JSPY POTATOES

- TWO SMASH ﬂATT/ES W/TH BACON. JAM, AMERICAN CHEESE

"

/ CITRUS CINNAMON ROI_I_ e Lo
A WAPM HQUSEMADE CINNAMON ROLL TDPPED AND SW/I?LED G §

F'RENCH_'TOAST BITES : 12
- WARM FRENCH TOAST BITES, TOSSED IN CINNAMON SUGAR.
" SERVED WITH CINNAMON CARAMEL DIPPING.SAUCE.

| Avocabo ToasT - *14

1 HARD—BOILED EGG WATERMELON PADISH M/CI?O DILANTPO

BUTTERMILK WAFFLES e |

- TWo HOUSEMADE BUTH'PM/LK WAFFLES SERVED W/TH

BREAKF—‘AST FLATBREAD _,?1‘6;
A RGASTED GA/?L/C AloLl BASE TOPPED WTH B/?EAKFAST SAUSAGE C N

BACON SCPAMBLED EGGS, PICO DE GALLO, BORPACHA SALSA L
: AND SHREDDED MOZZARELLA GAPNISHED W[TH MICPO CII.AI_V,TI?D.'

| “HBREAI(F‘AST BURRITO $17

CHOP/ZD SCRAMBLED EGGS, AND MELTY CHEESE SMOTHER IT o :
vo IV DUP BI.ANCO BEEP CHEESE FOR $1 LNCL&LDES CHDICE aF- S/DE ~

- ]

'?'EIV.TBRUNCH SMASH BURGER ' $17

S ,A'_
'A FI?/ED EGG, AND AVOCADO A/OLI/ /NCLUDES CHO/CE OF S/DE
S N . {~

| STEAK-!-EGG SKII_I_ET HASH ,S?Qef.

100Z. BISTRO STEAK, TWO EGGS YOUR WAY CHEESE)’ SK/LL/ET PDTATDES
‘AVOCADO, -PICO- DE GALLO, CRISPY FI?IED ONIONS !

P,

. R | ~

FRUIT%YOGURT - . ~ .. - . 7.

BASQUE CHEESECAKE

AN |RRESISTABLE BASQUE-STYLE CHEESECAKE
TOPPED WITH OUR DELICIOUS SEASONAL FRUIT COULIS.

COCONUT CAKE

A WARM COCONUT CAKE TOPPED WITH GRILLED PINEAPPLE,
RUM SAUCE AND FRESH WHIPPED CREAM

STUEFEB EHURRBS *9

CRISPY FRIED CREAM-FILLED CHURROS TOSSED IN CINNAMON
AND SUGAR, SERVED WITH A SPICED CHOCOLATE SAUCE AND
ROLLIN DERBY BEER CARAMEL




L5 '-!i
CHECK OUT OUR FULL SELECTION

OF ULTRA PREMIUM SPIRITSI

BOTTOMLESS BRO-MOSAS $25

OJ WITH DRAFT BEER OF YOUR CHOICE:
DEAD PARROT, LUMI, YOU RE MY BOY BLUE

BOTTOMLESS MIMOSAS 325

CHAMPAGNE AND YOUR CHOICE OF JUICE:
ORANGE, GRAPEFRUIT, PINEAPPLE OR CRANBERRY.

MIMOSA FLIGHT $15

CHAMPAGNE WITH ORANGE, GRAPEFRUIT, PINEAPPLE AND
CRANBERRY JUICES

| BRUNCH PUNCH *13|.
BANANA RUM, CRANBERRY, PINEAPPLE AND ORANGE JUICES.

THE RECOVERY $13

LEMONCELLO, GINGER LIQUEUR, ORANGE BITTERS, PROSECCO
AND A MINT TOP.

LONG ISLAND ICED COFFEE $13|

ESPRESSO, VANILLA RUM, AMARO NONINO, LICOR 43,
IRISH CREAM, BANANA CHOCOLATE AND COFFEE LIQUEURS.

HUGO'S BREAKFAST $13 |

YOUR CHOICE OF FRUIT SYRUP, PROSECCO, ELDERFLOWER
LIQUEUR AND A MINT TOP.

THE BREWER'S BLOODY $13

YOUR CHOICE OF VODKA GIN OR TEQUILA ZING ZANG,
CELERY, LIME AND OLIVE GARNISH. ASK FOR IT SPiICY!

BREAKFAST SHOTS $7
JAMESON, DISARONNO WITH AN OJ BACK.

.FAUX JITO B R O -
'L/ME M/NT AND YOUP CHOICE OF FPU/T ‘SYPUP TOPPED W/TH
A MIX OF SODA AND. SPR/TE ;

“ CHERRY LIMEADE -~ $8
MUDDLED MARASCHINQ CHEI?I?IES AND HOUSE MADE ,
LEMON—I./MEADE , ‘ _ e

‘@CII_ANTRO LIME MAEGAEITA 8
CILANTRO JALAPENO SYRUP LIME AND A TAJIN ﬂ/M k |

*\ s i =

BEES*NofKNEESf,,,i‘«-f7}v‘$8f
HONEY, LEMON, AND BASIL ' [

ICED LATTE e T o U A7
| cumcs OF VANILLA / CARAMEL / MOCHA . | '

'FRESHLY BREWED COFFEE nonsee Sl




