
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.

Cinnamon Roll Waffle . . 13
classic malted bubble waffle, house-made 
royal icing, blueberries, candied mint 

Big City Benny . . . . . . . . . 15
slow roasted pork belly, 2 poached eggs, 
whole butter grilled sourdough, champagne 
hollandaise, finishing salt
~ served w/ a petite arugula salad w/ lemon vin 

“Hot Box”
Biscuits & G ravy . . . . . . . 16
smoked turkey jalapeno gravy & “a-lotta” 
butter drop biscuits  
SUNNY-SIDE  + 1  

the studio

Waffles . . . . . . . . .  13
Hotcakes . . . . . . . . 14
French Toast . . . 15

The Only Way To BLT . . . . 16
sourdough grilled in mayo bacon, 
double-applewood smoked bacon, arugula 
dressed in lemon, hot house tomatoes, 
avocado relish, preserved lemon aioli
+ 2 sunnies 
~ served open faced

The Highwayman . . . . . . . . . 17
(Smash Burger)
two certified angus beef patties, white 
cheddar, american, lettuce, red onion, 
pickles, otus sauce 
BACON +3  /  EGG + 2 

Ferndale . . . . . . . . . . . . . . 17
certified angus beef patty, lettuce, tomato, 
onion, pickles, ketchup, mayo, toasted 
brioche bun  
BACON +3  /  EGG + 2 

Lunch Stars

Boston Cream Pie 
valoronia chocolate ganache, madagascar 
vanilla pastry crème, toasted almonds 

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

This Stack Is On Fire
dark rum-brown sugar-fresh orange juice-sea 
salt-caramel, banana chunks, candied 
walnuts, fresh madagascar vanilla whip

Flower Child
honey kissed maple, fresh hibiscus whip, 
blueberries, lemon drop curd 

Plain Jane
➟ classic buttermilk hotcakes
➟ crème brulee batter french toast
➟ malted bubble waffle

pick YOUR style

The “OG ” . . . . . . . . . . . . . . . . . . . . . . . . . 14
2 eggs any style + samosa potato hash or grits 
+ protein (pork sausage, bacon, or impossible sausage) 
+ toast (farmhouse white, sourdough, wheat, rye, cinnamon raisin)

The OG + Short Stack . . . . . . . . . . . . 15
the “OG” + a short stack of hotcakes, waffles or french toast
HEDGE IT (ADD A FLAVOR PROFILE)  + 6  

FLAVOR OPTIONS : boston creme pie, strawberry lemonade, 
the stack is on fire, flower child

OG + Phat Stack . . . . . . . . . . . . . . . . . 17
the “OG” + a phat stack of hotcakes, waffles, or french toast  
HEDGE IT  + 6  

All American

The Shroomelet . . . . . . . . . . . . . . . . . . . . 14
woodfire roasted wild mushrooms, chive whipped goat cheese, 
three farm eggs ~ served w/ a petite arugula salad w/ lemon vin 

G reen Eggs & Crème Fraiche 
Omelet . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
cream spinach, lemon crème fraiche, blistered grape tomatoes, 
three farm eggs ~ served w/ a petite arugula salad w/ lemon vin  

So Fresh & So Fried . . . . . . . . . . . . . 16
“Chicken and Biscuits”
michigan buttermilk-brined fried chicken thigh and breast 
& a honey butter biscuit  
ADD 2 SUNNIES  + 2

 “Can We Do This?” . . . . . . . . . . . . . . . . . 15
chorizo chili cheese fries, avocado, grape tomato, red onion, 
cotija cheese, jalapeno, house fire sauce and 2 sunnies

This MF Right Here . . . . . . . . . . . . . . . 16
barbacoa shrapnel, avocado, red onion, grape tomato, cilantro, 
jalapeno, lime, oxaca cheese, and 2 sunnies

Samosa Hash Blunt . . . . . . . . . . . . . . .  13
samosa hash, avocado relish, red onion, grape tomato, cotija 
cheese, fire roasted salsa, cilantro, and 2 sunnies

The Big Bacon . . . . . . . . . . . . . . . . . . . 15
3 strips of applewood thick slab bacon, 3 farm eggs, 
oaxaca cheese, grape tomatoes, red onion, cilantro 

 “IMMA G et The Yogurt” (V) . . . . . . . . . . 11
madagascar vanilla yogurt, kissed w/ honey & maple, burgundy 
macerated berries, toasted almonds, lemon zest, candied mint

Holy Oats (V) . . . . . . . . . . . . . . . . . . . . . . 11
steel cut oats, wild flower honey, hibiscus whip 

Hash Bash Bowl (G F) . . . . . . . . . . . . . . . 15
samosa potato hash, collard greens, fire roasted salsa, pickled 
red onion, feta, cilantro, + 2 poached eggs

 “Colla-G rits” + Poached Eggs . . . . 16
collard greens, stone ground grits, smoked turkey jalapeno 
gravy, ginger-fresno-soaked breakfast radish, lemon zest, 
+ 2 poached eggs

super tacos Hippie Bowls

Bowls + Tacos

5
2 Eggs (any style)

Samosa Hash
Cheesy G rits

3 Pork Sausage Patties
3 Impossible Sausage Patties

3 Bacon Strips
Arugula Salad w/ Lemon Vin

3
Toast

farmhouse white, wheat, sourdough, 
rye, cinnamon raisin

sides

POWERED BY HAYAT (CRAFT CANNABIS)

Welcome to Side-B
A Better Way

to Start the Day GLUTEN FREE

(gf)(v)
VEGETARIAN HOUSE SPECIALTY



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.

 

Sweet Bitter Love 
campari, grapefruit juice, sparkling wine 

The Wind Cries Mary
valentine vodka, house-made mary mix

* kick up the spice with tanteo habanero tequila

13
Warm It Up

brandy, averna, ginger syrup,
lemon juice, hot water

Shot In The Dark
papas pilar dark rum, vanilla stout syrup, 

house cold brew, fresh whipped cream  

FRESH SQUEEZED ORANGE JUICE, FRESH SQUEEZED GRAPEFRUIT JUICE, PINEAPPLE, CRANBERRY

Pick Any
Draft Beer & Any Juice

Be Careful. No Takebacksies.

Bassano Brut . . . . . . . . . . . 7
Fleuraison 
Blanc De Blanc . . . . . . . . . 10
delicate, floral, complex

House
Bassano Brut . . . . . . . . . 25

Upgrade
Blanc De Blanc . . . . . . . . 35
delicate, floral, complex 

High Roller
Bottega “Venetian G old” 
Prosecco . . . . . . . . . . . . . . 90
honey, melon, rich 

Single Mimosas
PICK YOUR BUBBLE AND YOUR JUICE

Mimosas TO Share
PICK A BOTTLE AND A JUICE

Thirsty?

Hot Tea . . . . . . . . . . . . . . . . . . . . . . . . . 3
organic earl grey, chamomile citrus, marrakesh mint, 
green tea tropical, ginger twist

Endless Coffee . . . . . . . . . . . . . . . . . . 3
Espresso . . . . . . . . . . . . . . . . . . . . . . .  5
Americano . . . . . . . . . . . . . . . . . . . . . . 5
espresso, hot water

Latte . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
espresso, steamed milk

Cappuccino . . . . . . . . . . . . . . . . . . . . .  7
espresso, steamed milk, foam

Mocha . . . . . . . . . . . . . . . . . . . . . . . . . .  7
espresso, chocolate, steamed milk

Add Flavor  . . . . . . . . . . . . . . . . . . . .60
vanilla, caramel, chocolate, hazelnut, peppermint, 
sf vanilla, sf hazelnut

Milk Substitute . . . . . . . . . . . . . . . . .50
almond, oat, soy

Coffee Service

Bassano Brut . . . . . . . . . . . . . . 7 / 25

Fleuraison Blanc De Blanc . .  10 / 35
delicate, floral, complex

Pavette Sauvignon Blanc . . . . 12 / 45
crisp, citrus blossom, stone fruit

Nathalie Larroque 
Gaillac Perle . . . . . . . . . . . . . . . 13 / 50
fresh grass, tropical fruit, apple

Bacchus Chardonnay . . . . . . . 16 / 64
pear, citrus, mineral-driven

Cara Garnacha Nativa . . . . . 14 / 56
elegant, red and black fruit, cacao

Joliesse Pinot Noir  . . . . . . . . . 10 / 40
red-fruit, light-bodied, baking spices

Stond Cabernet Sauvignon . . 17 / 71
dark fruit, oak, tobacco

Wine BY THE Glass

Frecciarosa ‘Sillery’ 
Pinot Nero . . . . . . . . . . . . . . . . . . . . . 82
white stone fruit, red berries; silky and well-balanced

Maison Chanzy White Burgundy . 100
beautifully balanced, rich, toasted notes, bright acidity

Close Pegase Chardonnay . . . . . . . 93
creamy, subtle oak, honeydew, bright

Mettler Estate 
Cabernet Sauvignon . . . . . . . . . . . . 98
medium to full bodied,  cherry, plum, baking spices

Alessandro Rivetto Barolo . . . . 255
herbaceous, serious minerality, long finish

Wine BY THE bottle

3
Lemon Lime, G inger Beer , Lemonade

5
Orange Juice

G rapefruit Juice
Cranberry Juice

Pineapple Juice
Lavender Lemonade

6
Mocktails

NON-ALCOHOLIC

Signature Drinks

5

Beermosa

Mimosas
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