U M PSTA RT 10 % service charge will be added to all carryout orders

TOAST BREAKFAST BLEND CO#FFEE

roasted exclusively by white pine coffee using beans java and brazil 3.75

Camprre Hot CHocorate 550 Espresso 3.25

fire kissed marshmallows. chocolate chips.
[with a shot of espresso 7]

AMeRICANO 550
Curious GEorGE COFFee /

cold pressed banana coffee. vanilla. CAPPUCCINO 575

whipped cream.

Hot Tea 450 MocHA 5.75

regular. caramel. mint. hazelnut.

FRESH Juice .25

orange. grapefruit.

uIcE 3.5 ALMOND MLk LATTE 5./5

apple. cranberry. peach. V8. mango.

VANILLA Sov LATTES./5

FRENCH PrESs 6

medium. dark. banana

FAYGO BOTTLE 3

rock & rye. orange. red. cream. root beer

Pop 3 CRACKALAKA ON DRAFT /

coke. diet coke. sprite. ginger beer. white pine cold press coffee

WINGMAN SPARKLING WATER 4.5

original. grapefruit. lime. (with electrolytes)

BANANA CoLbp Brew Corree /

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDER
COOKED MEATS. POULTRY. SEAFOOD. OR EGGS, MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS




MIMOSAS. MARYS. MIXED DRINKS.

CHOOSE YOUR MIMOSA 1150

avissi prosecco and choice of juice
fresh orange / fresh grapefruit
pear / mango / peach / pineapple / cranberry

MIMOSA FOR THE TABLE

carafe of fresh orange juice
as a flight of 3 juices add 6
avissi prosecco 42 / just peachy 42 / m. Lawrence “sex” brut rose 47
veuve clicquot champagne 80 / montaudon champagne 75
st. julian blueberry (n/a) 20 / st julian passionfruit (n/a) 20

MOONSTRUCK MARGARITA 12 Pom Pom 12
tres agaves reposado. lazzarone amaretto. Campari. pomegranate. prosecco.
house made sour. cherry.
THE ORIGINAL Bome Mary 1250
THE DAPPER APPLE | pearl vodka. house spicy mary mix. pickle.
warm spiced apple cider. cruzan dark rum. cinnamon jalapeno. olive.
stick.
GARDEN MARY 1250
BANANA I—IAMMOCK ]Z cucumber-dill vodka. zing zang. pickle. olive. lime.
jackson morgan banana cream. maple bourbon. celery salt rim.

banana coffee. candied pecans. whipped cream.

BACON MaRrY 12./5

|:AL|_ OLD I:ASI-”ONED ]2 bacon infused vodka. smoky zing zang. bacon. pickle.
house infused rebel yell bourbon. orange zest. cheese.
cherry.

EsPRESSO MARTINI 12

pearl vodka. bailey’s irish cream. kahlua. espresso.

ASK' YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDER
COOKED MEATS. POULTRY. SEAFOOD. OR EGGS, MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



STARTERS

AVOCADO TOAST 9 Bic CINNAMON ROLL 6
sourdough toast. tomato. cotija. sprouts. FRIED GREEN TOMATOES /
balsamic drizzle. " . .

or panko. cotija. sriracha aioli.

wheat toast. pear. gorgonzola. walnut. honey.

GOURMET OMELETS

Omelets are served with home fries, bacon fried rice . or grits and toast.
tomato slices 1.50, or side salad 2.50

Peroskey 14 Spicy Caul 13
brie. bacon. caramelized onion. dried cherries. tomato, herbs, pepper jack, guacamole,

salsa, jalapefo.
Greek 14 - Crassic Two-Eca Breakrast 1250
spinach. tomato, kalamata olives, pine nuts, feta.

eggs any style, choice of bacon, pork links or ham,
pAR|S|AN ]4 breakfast side and toast.

spinach, caramelized onion, roasted tomato, chevre.

WiLD MusHROOM 14

herb ricotta. parmesan. herbs. truffle salt.
crispy onion.

THReE-EGG CustoM OMELET 14

served with choice of home fries. grits. or bacon-fried rice.
sub tomato slices 1.50 sourdough

CHOICE OF THREE (ADDITIONAL 1.OQO EACH)

EAT ToAST 4

challah
onion / green pepper / grape tomato / wild mushroom
arugula / spinach / roasted beet cinnamon challah
bacon / chorizo / ham / pork sausage .
swiss / cheddar / pepper jack / feta / american / cotija SEpSopE B

EXTRAS (ADDITIONAL 2.25 EACH)

multigrain wheat
chicken. turkey. or veggie sausage. pine nuts. egg whites.

SIDES

pork link 4.5 veggie patty 4.5 bacon-fried rice 3.50 nutella or peanut butter 1
turkey patty 4.5 home fries 4 side salad 4.5 sub egg white 2.25
chicken sausage 4.5 applewood bacon 4.75

ASK' YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDER
COOKED MEATS. POULTRY. SEAFOOD. OR EGGS, MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



TASTY SWEETS

Car Eivis Frencn Toast 14 ButTerMiLk Pancakes 11.25

cornflake and golden graham encrusted. blueberries or chocolate chips add 2

peanut butter cream cheese. bananas. MALTED WAFFLE @
candied bacon. caramel. chantilly.
Ciper MILL PANCAKES 13 PLAIN JANE FRENCH ToAST ]

cinnamon pancake. warm apple. cider reduction.
walnut. chantilly.

TOAST FAVORITES
SuriMp AND GrITS 1650 BuiLp Your OwN Burrito 13.50

) i i scrambled eggs. black beans. cheddar.
grilled shrimp. parmesan grits. corn poblano salsa. served with salsa. sour cream. guacamole.

tortilla chips.

CHOICE OF THREE (ADDITIONAL 1.OQO EACH)
BACON_I:R”;D RlCE ]550 onion / green pepper / grape tomato / wild mushroom
our award winning dish! jasmine rice. bacon. arugula / spinach / roasted beet
sunny-side up egg. avocado. pickled vegetables. bacon / chorizo / ham / pork sausage
crispy onion strings, spinach. swiss / t(:heddar / pepp§r2ja5ck / fet)a / american / cotija
EXTRAS (ADDITIONAL Z£.£2 EACH
TRASHY I_IASHY ]550 chicken. turkey. or veggie sausage. pine nuts. egg whites.
bacon. shredded potato. onion, pepper, tomato, MAKE IT WET with chipotle sauce $2.00

jalapeno, green onion. pepperjack. sausage gravy.
over easy eggs. toast.

ToasT Hasu 1550 LUNCI—ITIME

sy ginsberg’s corned beef. onion. green pepper.

shredded potato. cheddar. poached eggs. toast. COBB SALAD ]5

I—IUEVOS RANCI—IEROS ]375 mixed greens. crispy chicken breast. hard boiled egg.
fried eggs. corn tortillas. black beans. chipotle sauce. tomato. blue cheese. cucumber. bacon. ranch.

cotija cheese, mexi slaw. avocado. lime crema. I—IOUSE SALAD ]3

CHlCKEN‘N‘WAFFLE ]550 mixed greens. tomato. cucumber. red onion. asiago.

choice of chicken or turkey.
choice of dressing: ranch. apple cider. red wine.

TurkEY REUBEN PANINI 12

grilled turkey. bacon. swiss. sriracha slaw.
sourdough. served with fries.

THe Bic DousLe 1550

two house blend beef patties. special sauce.
american cheese. iceberg lettuce. pickle.

malted waffle. sausage gravy. spicy honey.
choice of side.

ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING RAW OR UNDER
COOKED MEATS. POULTRY. SEAFOOD. OR EGGS, MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



