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BIGCITY BENNY 15

slow roasted pork belly, 2 poached
eggs, whole butter grilled
sourdough, champagne
hollandaise, finishing salt,
arugula salad, lemon vinaigrette

“HOT BOX"

¥ BISCUITS & GRAVY 16

smoked turkey jalapeno gravy &

“A-Lotta” butter drop biscuits
SUNNYSIDE + 1

HASH BASH BOWL ¢y 15

samosa potato hash, collard greens,
fire roasted salsa, pickled re
onion, feta, cilantro,

+2 poached eggs s suv srie, voune

CHARGE HERE)

Junch Stars

THE HIGHWAYMAN 18

(USDA PRIME HAND PATTIED SMASH BURGER)
SUB IMPOSSIBLE PATTIES, +2

two certified angus beef patties,
white cheddar, american, lettuce,
red onion, pickles, otus sauce

ADD BACON *3 / EgG *2
SERVED WITH 0TUS FRIES / SUB ANY SIDE * 4

"

FUNKY CHICKEN

house spicy battered chicken
breast, house pimento cheese,
sweet heat sauce, pickles, brioche

ADD BACON *3 / EcG *2
SERVED WITH OTUS FRIES / SUB ANY SIDE *+ 4

18

avcea SALMON BURGER. 20
erfectly seasoned salmon burger,
ettuce, tomato, ﬂickle, dill spread,
spicy aioli, brioche
served with french fries

ADD BACON *3 / EGG *2
SERVED WITH OTUS FRIES / SUB ANY SIDE *+ 4

HAYNAT

POWERED BY HAYAT (CRAFT CANNABIS) craft cannabis

¢

&

Al FAmerican

THE “OG"” 14
2 eggs any style + samosa potato hash or grits
+ protein (pork sausage, bacon,
or impossible sausage)
+ toast (farmhouse white,
cinnamon raisin)

THEOG +SHORT STACK 15

the “OG” + a sHorT stack of hotcakes, waffles or french

toast
CHANGE THE TEMPO AKA ADD A FLAVOR * B

FLAVOR OPTIONS:

BOSTON CREME PIE, stranbervy lemonade,
THE STACLS 06 O GIRE, or PLAIN JANE

OG +PHAT STACK 17

the “OG” + aPHAT stack of hotcakes, waffles, or

french toast
CHANGE THE TEMPO * B

Salads

WICKED GARDEN

mixed greens, tomato, cucumber, red onion,
shredded carrot, garlic croutons

9 MILE CHOP 15
mixed greens, otus bacon, bleu cheese, traverse
city cherries, cucumber, tomatoes, chopped
egg, dijon vinaigrette

TURN THE BEET AROUND

roasted gold and purple beets, roasted
michigan apples, goat cheese, apple coulis,
roasted pepitas

CAESAR

romaine, house croutons, shaved parmesan,
caesar dressing

ADD PROTEIN: CHICKEN "6,
10, GRILLED SHRIMP *+ 12

&3\%%

16

15
) 4

GRILLED SALMON *

sourdough, wheat, rye,

(v) )

VEGETARIAN HOUSE SPECIALTY GLUTEN FREE

(gf)

Welcome to 8ide£

a better way
to start the day

ofn.t'ceeb

(AVAILABLE AFTER 5pM)

WHISKEY RIVER 28
whiskey-braised short rib shrapnel, fresh
rigatoni, butter braised baby bella
mushrooms, fresh herbs

SEOUL POWER 34
hoisin-whisey braised short rib, double
butter whiipped bliss potatoes, grilled
broccolini, sesame seeds

FREEBIRD 29
smoked chicken, pressed rustic potatoes,
grilled broccolini, trumpet mushroom
cream sauce

FLEETWOOD MAC ) 20
penne, smoked gouda cream sauce, baked
in castiron
ADD PROTEIN:

CHICKEN *6, GRILLED SALMON * 10,

®
Waffles . . .73\
dtotcakes . . .14
dcench cfoast .75

PICK YourR STYLE

PLAIN JANE

-classic buttermilk hotcakes
-créme brulee batter french toast
-malted bubble waffle

BOSTON CREAM PIE ¥

valoronia chocolate ganache, madagascar
vanilla pastry créeme, toasted almonds

Strawbervy Lemonade

sweet basil lemonade curd, burgundy
braised strawberries, fresh whip, candied
mint

i HISIS,;TACKYISIONIETRE

homemade bananas foster, caramel, can-
died walnuts, madagascar whip, candied
mint

Sides

5
2 eggs (any style)
samosa hash
cheesy grits
3 pork sausage patties
3 impossible sausage patties
3 bacon strips
collard greens
arugula salad w/ lemon vin

3

Toast

farmhouse white, wheat, sourdough,
rye, cinnamon raisin

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



Coffee Fervice

=)
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organic earl grey, chamomile citrus, marrakesh mint,
green tea tropical, ginger twist

EMQQESS @@55@& L LV VI L L VR I LV | OS
ge&gg@ S nEn HEoHEoE 5
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espresso, hot water

mtﬁﬁeeeeeeeaaeeeeez

espresso, steamed milk

@AEBU@@M@QQQQ&EQQEQQQEQZ

espresso, steamed milk, foam

@@Eﬂ&eeeeeeeeeeeeeeeeeeez

espresso, steamed milk, chocolate

A@@EMWQ& QQQQQQQQQQ@@

vanilla, caramel, chocolate, hazelnut, peppermint,
SF vanilla, SF hazelnut

MILK SUBSTITUTE . . . . - - - - 50

almond, oat, soy

Non-gtleohlic

Cola, Diet Cola, Lemon Lime, Ginger
Ale, Ginger Beer, Lemonade

5
Orange Juice
Grapefruit Juice
Cranberry Juice
Pineapple Juice
Red Bull

6
Mocktails

tell your server what kind of flavors you like and we will throw
something together. careful no takebacksies.

Welcome to 6&'(1368

A Better Way
to Start the Day

LOVE GROWS ©
el jimador, rosemary simple,
lime juice, grapefruit juice, soda

8¢'gnatu'ze aD'cin.kA - 715

AM THE BEST

valentine vodka, bulgogi style

house-made mary mix
Slimosas

FrRESH SQUEEZED ORANGE JUICE, GRAPEFRUIT JUICE, PINEAPPLE, CRANBERRY

Single Mimosas

PICK YOUR BUBBLE AND YOUR JUICE

Chateau Napoleon Brut... 6

Fleuraison UVRPERADE
BlancDeBlanc........... 10 Fleuraison BlancDeBlanc. . . .

delicate, floral, complex delicate, floral, complex

AIGR ROLLER
Bottega “Venetian Gold”

Prosecco...........

honey, melon, rich

BEERMOSA
5

pick any
draft beer & any juice
be careful. no takebacksies.

R

¢ WAKE UP SALLY

grey goose, kahlua, frangelico,
half & half, espresso

dlimosas g6 Share

PICK ABOTTLE AND A JUICE

Chateau Napoleon Brut . .

HOUSE SPECIALTY

DEVIL'S DANCEFLOOR

slane, hot coffee, house whip

25

35

90

POWERED BY HAYAT (CRAFT CANNABIS) H /\ Y/\ T

craft canna bis

v
Wine 6# the glabb

CHATEAU NAPOLEON BRUT .... 6 /25
bold, acidic, fizzy
FLEURAISON BLANC DE BLANC . . 10/35

delicate, floral, complex

LES JAMELLES SAUVIGNON BLANC. 10 /40

passionfruit, strawberry, citrus

BACCHUS PINOR NOIR. . .

raspberry, tart cherry, spice

&% BACCHUS CHARDONNAY . ...... 16 /64

pear, citrus, mineral-driven

10/40

CARE GARNACHA NATIVA ..... 14/56
elegant, red and black fruit, cacao
SASSI PINOT GRIGIO .+ . v v-x- 10/40

dry, acidic, fruity

STOND CABERNET SAUVIGNON . . 17 /71 #

dark fruit, oak, tobacco

Wine 6# the ¢JBottle

(go hard, you know you want to)

NUFRECCIAROSA ‘SILLERY’ PINOT NERO .. 82

white stone fruit, red berries; silky and well-balanced

ZYME FROM BLACK TO WHITE. . .

beautifully balanced, rich, toasted notes, bright acidity

100

BOUGETZ PARCHED CHARDONNAY ... 93

creamy, subtle oak, honeydew, bright

NUMETTLER ESTATE
CABERNET SAUVIGNON . . . . 98

medium to full bodied, cherry, plum, baking spices

ALESSANDRO RIVETTO BAROLO. . ..

herbaceous, serious minerality, long finish

255

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



