BRUNCH MENU
Lox and Bagel
House cured salmon, pickled red onions,
English cucumber slices, sliced tomatoes,
lettuce and fresh dill. On a toasted bagel with
olive tapenade cream cheese. Served with a
side of breakfast potatoes. 14
Eggs In Purgatory
Roasted tomatillo verde with poblano, red
onion and chorizo. Topped with two poached
eggs, queso fresco and cilantro. Served over
breakfast potatoes with warm tortillas. 10
Chicken & Wa es
House wa e mix with just a skosh of our
house porter. Topped with a breaded chicken
thigh and mixed berry compote. 12
Hash & Eggs
Smoked pork shoulder over breakfast
potatoes with peppers, onions and fresno
chilis. Topped with two eggs, queso fresco
and cilantro. Served with warm tortillas. 10
Bananas Foster French Toast
Thick sliced brioche topped with bruleed
banana slices, whipped cream and candied
pecans. 10
Huevos Cocineros
Wild rice, southwest black beans, pico de
gallo and two poached eggs. Topped with
queso fresco, cilantro and warm tortillas. 10
Chicken In A Biscuit
Crispy fried chicken topped with a fried egg
and cheddar cheese. Between our black
pepper buttermilk biscuit. Served with
breakfast potatoes and a side of red eye
gravy. 12

Eggs Benedict
All benny's served with breakfast potatoes.
Classic
Sliced ham with a poached egg on a
English mu n covered in
hollandaise sauce. 10
Bualo Chicken
Crispy fried chicken tossed in bualo
sauce with bacon and a poached egg
on a english mu n. 12
Southwest
Smoked pulled pork, roasted poblano
pepper and a poached egg on a black
pepper buttermilk biscuit. 12
BLT
Sliced ham, sauteed spinach and a
poached egg on broiled tomato
halves. 12
Quiche Lorraine
Light and flaky deep dish crust surrounding
smooth custard. Stued with sauteed onions,
mushrooms and bits of bacon. 10
Croissant And Grapefruit
Fresh made croissant served warm with
berry compote and whipped butter.
Accompanied by bruleed grapefruit slices. 8
We use the highest quality local
product we can find including
Ballard Farm Cheese, Glanbia
Cheese Country Natural Beef,
Falls Brand Salmon Creek
Farms all natural pork, and
many others.

TACOS

3 tacos per order on corn tortillas
Smoked Pulled Pork Shredded lettuce, pico
de gallo, Fresno chilis, fresh cilantro and a
side of tomatillo verde. 10
Caribbean Chicken Grilled chicken thigh,
house slaw, mango salsa and a side of key
lime aioli. 10
Korean BBQ Broccoli Breaded and fried
broccoli florets, tossed in our Korean BBQ
sauce topped with sesame coleslaw and
green onions. 10
Blackened Salmon Grilled salmon, house
slaw, pico de gallo and a side of chili lime
crema. 13
Tostada 3 Tostada shells topped with
coconut rice, southwest black beans, mango
pico, queso fresca, cilantro and chicken or
try it with our BBQ Jackfruit. 10

BURGERS
Ground beef 12
Black bean patty 12
Bison 14
SXSW Roasted Poblano Cheese, pulled
pork, chipotle ranch, lettuce,, tomato, onion,
and house made pickles.
Humpty Dumpty Ham, bacon, fried egg,
cheddar cheese, lettuce, tomato, onion, and
house made pickles.
Polish Express Caramelized onions, grilled
sausage, red pepper bacon jam, lettuce,
tomato, and house made pickles.
Fork and Knife Mushrooms cooked in our
80 grit porter, crispy onion strings,
smothered in beer queso.

SPECIALTY DRINKS
Bloody Mary
Cutters Bloody Mary, pickle, pickled
asparagus, pickled spear, olives, and a
lime. 6

Dirty Beer
Our Swollen Ego Blonde Ale, Clamato,
pickle juice and a splash of Marie Sharps
hot sauce. 5

Swollen Monkey
Our Swollen Ego Blonde Ale with orange
juice. 5

Calimocho
Dark Horse cab and Coca Cola over ice. 5

Bloody Monkey
Swollen Ego and Clamato. 5
Bees Knees
Bella Sera Moscato, honey and simple
syrup over ice. 5
Koto Spritzer
Toad Hollow Risque with strawberries,
blueberries, and blackberries served
over ice. 5

Red Sangria
Fresh fruit marinated in brandy, sprite
and triple sec, and Dark Horse cab over
ice. 5
Mimosas
Classic with orange juice,
mango, wildberry or peach. 5
Go Bottomless for 10!

