
Cocktails
CRUSH-MOSA -  $12/$30

Stoli crushed red grapefruit 
or pineapple vodka, 

champagne, orange juice
 

HONEY HIGHBALL  -  $12

honey whiskey, aperol, 
lemon, soda

 
 

Warning: Consuming raw foods may increase the risk of foodborne illness. 
If you have any kind of food allergy, please inform your server.

THE WEDGE SALAD -  $10

house bacon, iceberg, shaved red onions,  
heirloom tomatoes, hard boiled egg, 

warm garlic croutons, blue cheese dressing

SMOKED SALMON PLATE  -  $12

 hard boiled egg, red onion, capers,
tomato, cucumber, cream cheese,

toasted rye bread

BUTTERMILK BISCUIT W/ GRAVY -  $7

roasted shiitake mushroom gravy
  add breakfast sausage +3 

CINNAMON SUGAR FRENCH TOAST STICKS  -  $1 1

fresh berries,  warm maple syrup, citrus vani l la glaze

ROYALE WITH CHEESE -  $14

two beef patties,  american cheese, lettuce,
 pickles,  onions, special  sauce, butter toasted potato rol l ,  house-cut fr ies

BACON, SPINACH & CHEDDAR OMELET -  $13 

roasted fingerl ings with peppers & onions

BLT  -  $1 1

applewood-smoked bacon, heirloom tomato, 
boston bibb lettuce, rosemary aiol i ,  sourdough, house-cut fr ies 

CHOCOLATE CHIP & BANANA BELGIAN WAFFLE -  $12

vanil la bourbon maple syrup, pecans

HUEVOS RANCHEROS SKILLET -  $14

chorizo sausage, peppers, onions, hash browns, salsa, cotija cheese, avocado, two eggs sunny side up

HUCKLEBERRY SKILLET PANCAKES -  $10

warm maple syrup, powdered sugar 

ITALIAN MEATBALL SANDWICH -  $12

provolone cheese, pork ragu, grated parmesan cheese, seeded long rol l ,  house-cut fr ies

FRIED CHICKEN & WAFFLE EGGS BENEDICT -  $15

 hol landaise, warm maple syrup, roasted fingerl ings with onions & peppers

COUNTRY FRIED STEAK & EGGS -  $14

mushroom gravy, roasted potatoes, sunny side up eggs 

ROASTED FINGERLINGS W/ PEPPERS & ONIONS -  $4

SCRAMBLED EGGS W/ CHEESE  -  $5

BUT TERMILK BISCUIT  -  $4

HOUSE-CUT FRIES  -  $6

MAPLE BACON BREAKFAST SAUSAGE -  $6

APPLE WOOD-SMOKED BACON -  $5

LOADED POTATO HASH WAFFLE -  $5

 grilled skirt steak, frittata w/ spinach, cheddar, roasted peppers & onions, 
loaded potato hash, cast iron pancakes, applewood-smoked bacon,

 buttermilk biscuits, maple bacon breakfast sausage, royale with cheese

$175 / Serves 6-8 People / Reservations Required

THE BUTCHER BLOODY -  $10

vodka, celery bitters, 
house bloody mary mix,

seasonal pickled vegetables

PHILLY ‘76 -  $12

gin, blood orange, 
grapefruit liqueur, prosecco

20% GRATUITY MAY BE INCLUDED FOR PARTIES OF 5 OR MORE

THE
BRUNCH

TROUGH
THE

BRUNCH
TROUGH

YOGURT & HOUSEMADE GRANOLA -  $10

fresh berries, honey, candied mint


