
 

 
*Ask server for vegetarian/vegan option. 20% gratuity on all parties 6+. Consuming raw or undercooked meats, poultry, seafood or eggs 
may increase your risk of foodborne illness. Please inform your server of any food allergies. 
 

 

Brunch Menu 
 

V Montadito 12 
Smashed avocado, whipped burrata, cherry 

tomatoes, balsamic glaze, micro basil  
on grilled baguette 

*Add soft scramble with crème fraiche & chives (+4) 
 

*Ahi Bites  20 
Sesame seared ahi tuna, sriracha aioli, avocado, soy 

yuzu reduction, micro cilantro on wonton crisps 
 

Migas Tacos 15 

Soft scramble, grilled peppers & onions, white 
cheddar, tortilla chips, Calabrian salsa, crema 

amarilla, micro cilantro on golden blend tortilla 
bacon (+4), avocado (+3), steak (+8), chorizo (+4) 

 

 *Millhouse Breakfast 16 
Choice of bacon or sausage, sourdough, biscuit or 
single pancake, country fried potatoes & two eggs 

+ 8 oz steak (+12) 
 

*Three Little Pigs Benedict 22 
Smoked ham, capacola, peppered bacon,  

poached eggs, hollandaise on English muffin  
with country fried potatoes OR fresh fruit 

 

Breakfast Burrito 16 

Bacon, chorizo OR mushrooms, eggs, potatoes, 

caramelized onions, peppers, cheddar, Calabrian 

salsa & avocado with side of fruit 

 

Creme Brûlée French Toast  18 

Battered challah, maple syrup, whipped 
butter, marionberry jam & fresh fruit 

Chicken & Waffles 20 
Southern fried chicken atop buttermilk waffle with 

hot honey & two eggs 
 

GF Chilaquiles 15 

House salsa verde, corn tortilla chips, queso fresco, 
pickled onions, crema amarilla, micro cilantro 

topped with fried egg and avocado 
crispy pork belly (+6) steak (+12) 

 

Pork Belly Waffle 17 

Candied sriracha pork belly, smoked cheddar & 
scallion waffle, crema amarilla & Calabrian salsa 

avocado (+3) 
 

Flatbread 18 

Seasonal rotating flatbread, ask your server for 
description of today’s special 

 

 

Skillets 
Served with potatoes, *two eggs, avocado & salsa 

 

V/GF The Charlie 18 
Maple roasted sweet potatoes, baby kale, 

pickled onions & chèvre 
 

GF Campfire Hash 20 
Sausage, bacon, orange bell pepper, caramelized 

onion, cheddar & scallions 
 

 
 

 

 
A La Carte  

*Eggs 4 
Country fried Potatoes 5 

House made Biscuit 3 
Bacon 5 OR  Sausage links 5 

Seasonal Fruit 5 
Sourdough Toast 4     

Two Pancakes 5 

 
 



 

 
*Ask server for vegetarian/vegan option. 20% gratuity on all parties 6+. Consuming raw or undercooked meats, poultry, seafood or eggs 
may increase your risk of foodborne illness. Please inform your server of any food allergies. 
 

Salads 
Add: chicken (+6), bacon (+5), avocado (+3), steak (+12) 

salmon (+12), fried egg (+3) 
 

V Barley Beet Bowl  18 
Barley, golden beets, plums, pistachios, chevre, 

pickled red onions, scallions, baby arugula & house 
vinagerette 

 

GF Romaine Wedge  12/18 
Romaine, house-made bleu cheese, gorgonzola, 

pickled red onion, tomato & bacon  
 

GF/V Strawberry Fields  12/18 
Gem lettuce, strawberries, chevre, pickled red 

onions, Valencia almonds, puffed sorghum with pear 
balsamic vinaigrette 

 

V Shaved Brussels Caesar 12/18 
Shaved Brussels, radicchio, Caesar dressing, shaved 

parmesan, herbed croutons 
 

 

Sandwiches 

Choice of Sidewinder fries, country potatoes, fresh 
fruit or half Strawberry Fields (+2) or Wedge (+2) or 

Caesar (+2) 
 

*Breakfast Sandwich 17 
Thick cut bacon, scrambled eggs with white cheddar, 

cheddar & black garlic aioli on croissant 
avocado (+3)  

 

Station SmashBurger 18 
Painted Hills beef, butter lettuce, tomato, grilled 
onions, house pickles & Lively’s signature burger 

sauce, with choice of cheese on potato bun 
fried egg (+2) bacon (+5) 

 

Lively BLT  18 
Thick-cut pepper bacon, tomato, lettuce, fresh 
toasted sourdough with house black garlic aioli 

 

River Rueben  20 
8 oz. corned beef, kraut, house pickles, Swiss & 

Russian dressing on marbled rye 

Grilled Chicken Caesar Wrap  18 

Grilled chicken, shaved brussels, radicchio, croutons, 
parmesan, Caesar dressing wrapped in tortilla 

+bacon (5) +avocado (+3) 
 

*Steak Argentine Bocadillo  24 

Marinated steak, sweet potato, caramelized onions, 
chimichurri, calabrian aioli on demi baguette 

 

VE Tofu Banh Mi  18 

Marinated tofu, cucumber kimchi, Calabrian vegan 
aioli & cilantro on Bahn Mi bun 

 

Kids  
(ages 12 & under) 

Served with a cookie & choice of fries, apple sauce 
or fresh fruit 

 

French Toast Sticks  12 
 

V Summer Berry Waffle 12 
Belgian waffle with fresh berries & whipped cream 

 

Kids Cheeseburger  12 
 

 

Coffee Bar 
milk: oat, coconut, almond, soy, 2% & whole 

 

Latte 4/4.50   Mocha 4.50/5 
Cappuccino 4/4.50 Tea 3.50 
Drip Coffee 3.50/4 Americano 3.50/4 
Italian Soda 3.75 Hot Chocolate 3.50/4 
 

Brunch Cocktails 
 

Simply Mimosa   glass  7/p itcher  22  
brut  & orange ju ice  
 

Tina’s  Bloody  11  
vodka,  tomato ju ice,  sp ice  b lend & taj in  
r im 
 

Strangers  in  the Night  15  
vodka,  t ia  mar ia,  bai leys,  chocolate  b itters  
& espresso  


