
grilled chicken +8    grilled shrimp +9    sesame ahi tuna * +10    salmon * +12 
 tofu +6   bacon lardons +6   pork belly +9   crispy chicken tenders +8

salad + bowl add ons 

ONION RINGS
beer battered, corner sauce

9

LIL FARM GREENS SALAD
balsamic vinaigrette

9

BROCCOLI CHEDDAR OMELETTE
3 farm eggs, broccoli florets, cabots
aged cheddar, served with side salad

17

FRENCH FRIES
maldon sea salt

7

TRUFFLE FRIES
parmesan, roasted garlic aioli

10

SWEET POTATO WAFFLE FRIES
maple aioli

8 LIL CAESAR SALAD
housemade caesar dressing

9

SIMPLY SIDES

BLUEBERRY & LEMON
CURD FRENCH TOAST
french toast, blueberry compote, layer of
lemon curd, maple syrup, whipped cream

18

BLACK ANGUS BURGER *

seasonal toppings,  whipped butter,
olive oil

WARM FOCACCIA     

cheesemonger’s dipping sauce  
PRETZEL KNOTS 

SUMMER BRUNCH 2026SUMMER BRUNCH 2026SUMMER BRUNCH 2026

DEVILED  EGGS    
two eggs, roasted corn, bacon,
scallions, crispy onions 

BERKSHIRE PORK POTSTICKERS
peach thai chili tamari, sesame seeds,
scallions

BRUSSELS SPROUTS
crispy fried brussels, bacon lardons,
roasted corn, crumbled cotija,
pickled red onion, tajin agave glaze

hindsight bbq smoked, honey bbq,
peach glaze

PORK BELLY BURNT ENDS

BAKED ONION SOUP
caramelized onions, shallots & leeks,
hearty vegetable broth, gf crouton,
baked w/ swiss & provolone cheese

TUNA TOSTADA *
fried rice cake, diced ahi tuna,
smashed avocado, cucumbers,
wakame salad, wasabi aioli,
sesame ginger drizzle, fried wontons

HUMMUS PLATE  for 2
house made garlic hummus, carrots,
red pepper, cucumber, celery, heirloom
tomatoes, watermelon radish, olive
tapenade, warm pita bread

FILET MIGNON SLIDERS *
smoked cheddar, garlic aioli, 
arugula, frizzled onions

STARTERS

WINGS+THINGS 

buffalo, bbq, honey sriracha, garlic
parmesan, general tso’s, sweet chili
sesame, cajun dry rub

8 pc BONE IN WINGS 

6 pc BONELESS TENDERS 

served with bleu cheese or ranch,
and carrot & celery sticks

CRISPY GENERAL TSO’S
CAULIFLOWER  

6

14

8

18

16

18

12

18

21

22

16
16

15

sesame seeds, scallions,
bang bang dipping sauce

*These items are cooked to order and may be served raw or undercooked. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Before placing your order, please inform your
server if a person in your party has a food allergy

BRUNCH + HANDHELDS

THE RUBENATOR
ginger & citrus braised local corned beef,
melted swiss, sauerkraut, special corner
sauce, toasted marble rye

18

COWBOY BURGER *
black angus burger, smoked cheddar,
frizzled onions, applewood bacon,
bourbon bbq sauce, brioche bun

19

ANIMAL BURGER *
black angus burger, yellow american,
lettuce, vine ripened tomato,
caramelized onions, twin pines pickles,
corner sauce, brioche bun

18

BOWLS
WOK NOODLE BOWL
lo mein noodles, broccoli florets,
baby corn, scallion, julienne
vegetables, sesame tamari sauce,
cashews
sub: gf rice noodles +2

20

SALADS + GREENS
CLASSIC CAESAR
chopped romaine, shaved asiago,
grated parmesan, garlic herb croutons,
housemade caesar dressing

15

FARM GREENS
farm greens, heirloom tomatoes,
cucumbers, carrots, red onion,
sunflower seeds, watermelon radish,
white balsamic vinaigrette

16

PRIMADONNA
mixed spring greens, dried cranberries,
candied almonds, crisp granny smith
apple, primadonna aged gouda cheese,
honey citrus vinaigrette

16

MONTE CRISTO
egg battered brioche bread, ham, gruyere
cheese, strawberry jam, hash brown tots

18

CHICKEN AND WAFFLES
buttermilk fried chicken thighs, pearly
waffles, spicy honey butter, maple syrup,
hash brown tots

22

QUICHE OF THE DAY
ask server for flavor profile, served
with side salad

17

MAC & CHEESE
four cheese mix, creamy mornay, pipette
pasta, parmesan, baked panko crumbs

18

FRIED RICE BOWL
fried rice, carrots, broccoli florets,
cauliflower, mushrooms, julienne
vegetables, sesame tamari sauce

19

HEIRLOOM TOMATO & BURRATA
arugula, tri-color heirloom tomatoes,
burrata, fresh basil, evoo, balsamic
glaze, served with focaccia

18

SOUTHWEST STREET CORN
chopped romaine, charred corn, chopped
tomatoes, fresh avocado, black beans,
cotija, pickled red onion, chipotle lime
ranch dressing, tortilla strips

17

GREEN GODDESS COBB
chopped grilled chicken, avocado,
cucumber, heirloom tomatoes, crumbled
bacon, goat cheese, hard boiled egg,
pickled red onions, green goddess dressing

20

SAUSAGE, EGG, & CHEESE BISCUIT
fried egg, breakfast sausage, cheddar
cheese, buttermilk biscuit, sausage gravy,
hash brown tots

16

BREAKFAST BURGER *
black angus burger, smoked cheddar,
applewood bacon, fried egg, maple
aioli, twin pines pickles, brioche bun

18

GRILLED CHICKEN CAPRESE
grilled herbed chicken, vine ripe tomatoes,
melted mozzarella, arugula, basil mayo,
brioche bun

17

BUILD YOUR OWN BURGER

16

ADD: lettuce, tomato, red onion, pickles
ADD: corner sauce, bbq, ranch, garlic aioli
ADD: cheddar, smoked cheddar, american, swiss, provolone, bleu +2
ADD: avocado, bacon, fried egg, crispy onions, mushrooms +2

impossible burger +2 gf bun +3sub:
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