
Sides
soft scramble eggs 3.5

GRILLED BROCCOLINI 5

Peterson
thick cut bacon 6

Peterson 
shaved pit ham 6

Lowry Hill
breakfast sausage link 6

fried red potatoes 5

mixed lettuce salad 4

toast BUTTER & jam  3.5

avocado half 3

Brunch Served Wednesday - Sunday, 9am - 2pm

entrées

DIETARY KEY: gf - gluten free  df - dairy free v+ - vegan  v - vegetarian  P - possible 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborn illness, especially if you have certain medical conditions.

Pastry Board
15 for 3 / 20 for 5 V

selection of fresh baked pastries 
served on a board to share

*served with butter and jam

SHAKSHOUKA 14 V GF V+P 
tomato and roasted eggplant, poached eggs, 
feta, tahini-lemon yogurt, chickpea fries,  
mixed greens 

LYNHALL STANDARD 13 

2 eggs fried or scrambled, fried red  potatoes, 
toast & choice of bacon, ham, sausage or grilled 
broccolini 

TOFU SCRAMBLE 15 V+
marinated tofu, maple braised collard greens, 
black beans, fried red potatoes,
 habanero-garlic sauce

SCONES & GRAVY 14 VP (with mushroom gravy)

Chef Katie’s cheddar scone, Lowry Hill 
Meats breakfast sausage gravy, 2 eggs fried or 
scrambled
 
CLASSIC EGGS BENNY  15 
Peterson pit ham, poached eggs, 
hollandaise, fried red potatoes, 
mixed greens 

POLENTA BREAKFAST  15 v gf
poached egg, parmesan polenta, maple carrot 
puree, caramelized mushrooms, maple braised 
collard greens, herbs

POTATO SKILLET 14 GF 
fried red potatoes, 2 eggs fried or scrambled, 
kimchi, hollandaise, chive
*contains shrimp paste

DAILY VEGETABLE QUICHE 12 v
inquire for today’s preparation, served with 
fried red potatoes, and mixed greens

CHOOSE YOUR BUDDY 12 VP
bacon and cheddar; ham and cheddar; or brie 
and arugula; folded egg, milk bun, 
fried red potatoes, mixed greens

CHOOSE YOUR OMELETTE 14 vP gf
ham, pepper relish and parmesan fondue; short 
rib, caramelized onion and cheddar; or brie, 
arugula, and mushrooms; fried red potatoes, 
mixed greens

Pancakes 13 
vanilla whipped cream, blueberry maple syrup, 
choice of bacon or sausage

LYNHALL BURGER 16
Peterson limousin beef, braised beef short rib, 
parmesan fondue, pickle relish, milk bun, fries
*subsitute beyond burger V

CROISSANT CHICKEN SANDWICH 15 DF
rotisserie chicken, red curry aioli, cashews, 
golden raisins, chips, mixed greens * contains 
shrimp paste
PAIN AU LAIT GRILLED CHEESE 12 V
co-jack, mozzarella, fontina, basil aioli, pain au 
lait, chips, mixed greens

LYNHALL TOMATO SOUP 6 / 8 
preserved tomato, parmesan, basil, chive, garlic 
roll

BEETROOT SALAD 11 V GF
roasted & pickled beets, honey whipped goat 
cheese, citrus vinaigrette, candied walnuts, 
arugula

BRUNCH BUNDLE 28

one sweet pastry, one brunch entrée, one brewed coffee, mimosa, or bloody mary
*bundle only includes choice of classic eggs benny, tofu scramble, polenta breakfast, 

potato skillet, shakshouka, & omelette

BRUNCH COCKTAILS
BLOODY MARY 10
vodka, bubbles snit

MIMOSA 7
orange juice, sparkling wine

SPANISH GIN & TONIC 8
gin, hibiscus, tonic

EARL GREY WHITE PEACH BELLINI 10
peach puree, earl grey, prosecco

A 5% service charge is added to  
all dine-in orders. 

An 18% service surcharge is added to all  take-out 
orders. Pursuant to Minn. Stat 177.23 Subd. 
9 this charge is not a gratuity for employee 
service and is the property of the restaurant 
to distribute. Use of the proceeds will include 

equitable wage distribution across the front and 
back of house, employee health and wellness 

initiatives, and may include COVID-19 related 
costs due to capacity restrictions, increased 

business operation expenses and the ongoing 
unpredictability in the restaurant industry.


