
**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any neccessary changes.

*Items are served raw or undercooked. Consuming raw or undercooked meats, seafood, shell ish, eggs or poultry may increase your risk of foodborne illness.

SRIRACHA BLOODY MARY

Smirnoff Vodka, Sriracha, tomato juice and Demitri’s spices. 8

WASABI BLOODY MARY

Smirnoff Vodka, wasabi, tomato juice and Demitri’s spices. 8

BACON BLOODY MARY

Vodka, tomato juice, Dimitris spices, pepper bacon, olive, onion, 
cherry tomato, pepperoncini, and celery.  9.5

SALTED CARAMEL MOROCCAN COFFEE

151 rum, Kahlua, Bailey’s Irish Cream, Buttershots, caramel,
coffee and Kosher salt. 8.5

TITO’S SCREWDRIVER

The original breakfast cocktail, Titos Handcrafted Vodka and OJ .  7.5 

PASSION FRUIT MIMOSA

Fresh passion fruit juice and Wycliff Brut Champagne.  8

BLOOD ORANGE MIMOSA

Blood orange purée and Wycliff Brut Champagne 
with a sugar rim.  8 

RASPBERRY MIMOSA

Raspberry puree and Wycliff Brut Champagne.  8 

DIVINE SHINE BEERMOSA

Hop Valley Divine Shine and orange juice.  7.5 

APEROL SPRITZ

Aperol Apertivo liqueur, prosecco and soda water. 10
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SPICY FRIED CHICKEN & WAFFLES

Marinated in jalapeño buttermilk batter, crispy-fried with Belgian waffle, 
maple pepper bacon and maple syrup. 13.95

FRESH BERRY WAFFLE

Belgian waffle, strawberries, blueberries, blackberries, salted caramel,  
maple syrup and vanilla whipped cream. 13.95

AVOCADO TOAST* 

Seeded whole wheat bread and avocado mash with Cotija cheese 
and red pepper flakes.  8.95

Add 1 egg: 1.50  /  Add 2 eggs: 2.50 

GREEK YOGURT & CHIA SEED BREAKFAST BOWL

Chia honey yogurt, blueberries, blackberries, strawberries, apples, 
mangos and granola.  10.95

IRISH WHISKEY FRENCH TOAST

Dipped in cinnamon, whiskey and Irish cream egg batter, coated with 
crunchy flakes and grilled with whipped cream and whiskey syrup.  13.50   

Maple syrup available for those under 21.

SPINACH & FETA CHEESE OMELETTE

Fresh spinach, tomatoes, Swiss cheese and feta in a 3-egg omelette 
with hollandaise sauce and roasted Yukon potatoes.   12.95

EGGS BENEDICT*

Grilled ciabatta bread, Canadian bacon, poached eggs and 
lemon hollandaise with roasted Yukon potatoes.  13.95

ADOBO PORK BENEDICT*

Jalapeño corn bread, red chili pork, guajillo sauce, poached eggs 
and chipotle hollandaise with roasted Yukon potatoes.  13.95

HUEVOS RANCHEROS*

Flour tortillas, red chili pork, Santa Fe bacon black beans, cheddar, jack and 
Cotija cheeses, fried eggs, pico de gallo, scallions, ranchero sauce and cilantro 

sour cream. Served with roasted Yukon potatoes.  12.95
 

SPANISH CHILAQUILES*

Crisp corn tortillas sautéed with roasted tomato salsa, guajillo sauce, fried eggs, 
chorizo,  Santa Fe bacon black beans, cheddar, jack and Cotija cheese topped 

with avocado, cilantro sour cream, pico de gallo and jalapeños.  12.95

BREAKFAST BURRITO

Three eggs, chorizo, peppers, Santa Fe bacon black beans, onion, jalapeños, 
pasilla chilies, cheddar and pepper jack cheeses, ranchero sauce, 

chipotle aioli and cilantro rolled in a jumbo flour tortilla. 
Served with roasted Yukon potatoes.  12.95

PUB BREAKFAST*

Three eggs cooked to order, grilled spicy sausage or maple pepper bacon,
 roasted Yukon potatoes and rustic bianco toast.  12.95

CORNED BEEF HASH*

Braised corned beef, caramelized onions, red peppers, 
Swiss cheese and poached eggs with roasted Yukon potatoes. 

Served with rustic bianco toast.  14.50

PORK BELLY HASH*

Pork belly, spicy Italian sausage, Yukon potatoes, spinach, peppers and onions 
topped with jack and cheddar cheeses and fried eggs. 

Served with rustic bianco toast.  14.95

LION’S BREAKFAST BURGER*

Grilled 1/2lb. burger, maple bacon, smoked ham, fried egg, 
cheddar cheese, arugula and tomato on ciabatta bread 

with chipotle aioli and French fries.  15.95

Fresh Pressed Juices : Orange, Grapefruit, Lemonade    •    GT’s Kombucha (Contains trace amounts of alcohol)

Seattle’s Best Coffee™   •   Tazo Tea™ •  San Pellegrino Sparking: Original, Blood Orange, Lemon

$5 Classic Bloody Mary or Mimosa


