UMPSTART

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. CAPPUCClNO 575

whipped cream. 6

Hot Tea 3 MocHA 5./5

regular. caramel. mint. hazelnut.

FRESH Juice .25

orange, grapefruit, tangerine. coconut water.

VANILLA Sov LATTES./5

NAaTALEE'S CoLb Press 6 ALMOND MLk LATTE S./5

[blood orange. grapefruit. dandelion. ginger]
[blood orange, elderberry. turmeric. ginger. pepper.]
[orange. pineapple. apple. chamomile. passion flower.] FRENCH DRESS é

medium. dark. banana
JuICE 3.5

apple. cranberry. peach. V8. mango. CRACKALAKA ON DRAFT 7

white pine cold press coffee

FAYGO BOTTLE 3

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

Popr 3

coke. diet coke. sprite. ginger beer.

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 1125

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

MIMOSA FOR THE TABLE

carafe of fresh orange juice
as aflight of 3 juices add 6
avissi prosecco 40 /just peachy 38 /m. Lawrence “sex” brut rose 45/ cava sutrarose 32
veuve cliquot champagne (1/2) 40 / cava sutra 40 / lanson champagne (1/2 bottle) 47
st. julian blueberry (na) 20 / st julian passionfruit (na) 20

PAMPLEMOUSSEE MIMOSA 12 BANANA HAMMOCK 12

grapefruit liqueur. prosecco. lemon bitters. twist. jackson morgan banana cream. maple bourbon.
banana coffee. candied pecans. whipped cream.

Rock-N-Rye WHhiskey 11

TANGERINE PALOMA 1

tres agaves repasado. agave. lime. tangerine.

hibiscus chili salt rim. onice

STRAWBERRY AQUA Fresca I Toe ORIGINAL BoMB Mary 11./5

heart of glass strawberry vodka. strawberry. lime !)earl vodka.. house spicy mary mix. pickle.

coconut water. moscato. jalapeno.olive.

CoNTESSA 1 THE GARDEN MaRrY 11./5

death’s door gin. amaro nonino. strawberry campari. dill-cucumber infused vodka. bloody mix.

soda. orange bitters. celery salt. lemon.

Raspaerry Coxke i MaNGO MaRrY 11.75

bulleit bourbon.. st. george raspberry. coca cola. st george green chili vodka. v8. mango. lemon.
sriracha.

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

CORNBREAD AND BACON BUTTER 6
AvocADO ToasT Q

askyour server for today’s creation

Bic CINNAMON RoLLs 5
FRIED GGREEN TOMATOES 6

panko. cotija. sriracha aioli.

ToAST FAVORITES

CARNITAS WAFFLE 15

jalapeno-cheddar waffle. pulled pork, radish.
cotija. fresh cilantro. sour cream.

SHAKSHOUKA 13./5

egg poachedin a house made spicy tomato broth.
served with pita bread.

BacoN-Friep Rice 14

our award winning dishl jasmine rice. bacon.
sunny-side up egg. avocado. pickled vegetables.
crispy onion strings, spinach.

TRASHY HAsHY 14./5

bacon. shredded potato. onion, pepper, tomato,
jalapeno, green onion. pepperjack. sausage gravy.
over easy eggs. toast.

Toast HAsH 14

sy ginsbherg’s corned beef. onion. green pepper.
shredded potato. cheddar. poached eggs, toast.

BREAKFAST BURRITO 13

please no changes or substitutions
scrambled eggs, chorizo, black/pinto beans.
cheddar. green chili. salsa. sour cream.

VEGGIE BUrrITO 13

please no changes or substitutions

scrambled eggs, black beans, home fries, mushroom,

roasted tomato. onions, green pepper, mexican slaw,

spinach, green chili, cheddar, guacamole, lime crema.

\W/ATERMELON SALAD 12

watermelon. burrata. arugula. oil. salt. pepper.
balsamic glaze.

BREAKFAST BrRUSCHETTA 10./5

toasted baguette. scrambled eggs. parmesan.
pine nut spinach pesto. balsamic drizzle.

Huevos RaNCHEROS 1250

fried eggs. corn tortillas. black beans. chipotle sauce.
cotija cheese, mexi slaw. avocado. lime crema.

THe Keto Bowe 13./5

roasted cauliflower and broccoli. kKimchi. onion.
roasted tomato. spinach. crispy onions.
parsley. cotija cheese.

ADD BREAKFAST SAUSAGE: 3

(OATMEAL AND BERRIES &

brown sugar. almonds.

BENNYS are served with home fries, bacon fried rice
or grits. sub fruit 2.50 sub tomato slices 1.50

Nova Scoria 14./5

poached eggs, smoked salmon, spinach,
heirloom tomato, choice of biscuit or english muffin,
dillhollandaise, balsamic drizzle.

Toast Benny 13.50

poached eggs, bacon or ham, heirloom tomato,
spinach, choice of biscuit or english muffin,
hollandaise.

CHICKEN-N- WAFFLE BENNY 14./5

poached eggs, half waffle, sausage gravy,
maple.

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



GOURMET OMELETS

Omelets are served with home fries, bacon- fried rice.
or grits and toast.
sub fruit 2.50 ortomato slices 1.50

Petoskey 13 Beer Goes ON 13

brie. bacon. caramelized onion. dried cherries. roasted beet, chevre, caramelized onion,

Greek 12./5

spinach. tomato, kalamataolives, pine nuts, feta.

arugula, balsamic.

Spicy Caul12./5

tomato, herbs, pepperjack, guacamole,

ParisiaN 12./5 salsa, jalapefio.
spinach, caramelized onion, roasted tomato, chevre.

P CLassic Two-Eca Breakrast 10.75
ARTICHOKES ON Youl 13 eggs any style, choice of bacon, pork links or ham,
broccoli. artichokes. almonds. garlic. breakfast side and toast.
parmesan. tarragon creme fraiche.

EAT TOAST
THREE-EGG CustoM OMELET 1350 oo
served with choice of home fries. grits. or bacon-fried rice.
sub fruit 2.50.sub tomato slices 1.50 sourdough
CHOICE OF THREE (ADDITIONAL 1 OO EACH) applewalnut
onion /green pepper /grape tomato / wild mushroom /arugula hallah
challa

spinach/broccoli /artichoke /cauliflower /roasted beets /
bacon /chorizo /ham /pork sausage /

swiss /cheddar /pepper jack/feta /havarti

EXTRAS (ADDITIONAL 2.25 EACH)

chicken. turkey. or veggie sausage. pine nut. egg whites.

TASTY SWEETS

cinnamon challah
jalapeno-cheddar challah
marble rye

multigrain wheat

Key West WarrLe 1250 SUNSHINE CAkes 1150

key lime filling. graham cracker granola. lime sorbet

lemonade pancakes. raspberry sauce.
fresh raspberry. whipped cream.

B-StreeT FrENcH ToasT 13.00 BUTTERMILK PancAkes 10 75

crispy cinnamon challah. candied bacon.
bourbon caramel. fresh banana. chantilly.

blueberries or chocolate chips add 2

SIDES

porklink 4.5 veggie patty 4.5 applewood bacon 4.75 peanut butter1
turkey patty 4.5 fruit 4.5 bacon-friedrice 3.50 today's jam 1
chicken sausage 4.5 subtofu 4.5 Nutella sub egg white 2.25

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




LUNCHT|ME AFTER [1AM MONDAY THROUGH FRIDAY

Tomaro Soup 450 / 6

parmesan. herbs.

BroccoLl CHEDDAR Soup 450 / 6

add chicken 5. add turkey 5. add salmon 9.
CosB SALAD 13

mixed greens. crispy chicken breast.
hard boiled egg. tomato. blue cheese.
cucumber. bacon. ranch.

MEDITERRANEAN CHOPPED SALAD 13

artisan lettuce. heirloom tomato. cucumber. feta.
kalamata. red onion. pine nut. medjool date. beet.
red wine vinaigrette.

Crazy GRANNY SALAD 13

artisan lettuce, blue cheese crumbles, granny smith,

candied pecan, creamy cider vinaigrette.

CRAFT BEER

SPARKING SELTZER. WHITE CLAW 5

LIME. RASPBERRY. BLACK CHERRY. RUBY GRAPEFRUIT.
Abj. LAGER. HAMM's. 3
Apj. LAGER. MILLER LITE 3
IPA. Founper's ALL Day 5
HereweizeN. HorerAu. /
RASPBERRY BEErR. FOUNDER S RUBAEUS /
AppLE CIDER. SAM SMITH. 8
AMBER. BeLL'S. /7
BrowN. Dark Horse Borro BrowN. 8
PORTER. DARK HORSE THIRSTY PORTER. 8
PORTER. SAM SMITH. IMPERIAL STOUT. 8

sandwiches are served with choice of coleslaw or
frenchfries.

CapresE GRILLED CHeese 1150

roasted tomato, basil, havarti, asiago toast
with tomato soup.

THe Friep GreeN ToMato BLT 12./5

applewood smoked bacon, arugula. tomato,
garlic aioli, cheddar jalapeno challah.

Turkey CrLus 12

thinly sliced ham and turkey. fried egg. bacon. swiss.

tomato. garlic aioli. croissant.

ToasT PaTTY MELT 14

house blend beef. swiss. caramelized onion.
roasted tomato. patty sauce.

Hoty Cow Burcer 15

house blend beef. caramelized onion. wild mushroom.

swiss. arugula, balsamic mayo.

WINE

RED

PiNoT Nolr. EraTH. OreGoN. 2016. 13
MONASTRELL. ALTAMENTE. SPAIN. 201711
NEGROAMARO. LucCARELLL. PucLiA. 1O
MaLgeC, LA FLor. MenDozzA. Tl
CABERNET. OMEN. Paso RosLEs. 12

\WHITE

REISLING. AURORA. MicHiGAN 1O

VIN D ALsAce. PINOT BLANC. FRANCE. 12
SAUVIGNON BLANC. MarLBOROUGH. NZ 10
CHARDONNAY. MiLou. France. 10
CuArRDONNAY. Oro. BeLLo. CAL Tl
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