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BREAKFAST

- MENU -

TRADITIONAL FAVORITES

LOADED SKILLET 9.00
DICED REDSKINS, EGGS, MOZZARELLA, AND BACON,

BAKED IN A CAST IRON SKILLET TOPPED WITH

MOZZARELLA.

CLASSIC BENEDICT 9.00

ENGLISH MUFFIN TOPPED WITH OVER EASY EGGS,
SMOKED HAM, AND SWISS FINISHED WITH
HOLLANDAISE SAUCE.

SHORT STACK 5.00
4 BUTTERMILK PANCAKES SERVED WITH YOUR

CHOICE OF SIDE.

3 EGG OMELET 9.00
DELICATE OMELET FILLED WITH YOUR CHOICE

OF 3 FIXINGS: POTATO, ASPARAGUS, CHEDDAR
CHEESE,JALAPENO, ONION, TOMATO, SPINACH,
HAM,BACON, MUSHROOM, AND BROCCOLI.

GREEK SKILLET 9.00
GRAPE TOMATO, BABY SPINACH, RED ONION,

SAUSAGE, AND ROASTED GARLIC BAKED IN

OUR CAST SKILLET THEN TOPPED WITH FETA.

TRADITIONAL START

YOUR CHOICE OF EGGS, TOAST, DICED 10.00
POTATOES, AND YOUR CHOICE OF BACON OR

SAUSAGE.

CAJUN SHRIMP BENNIE

SAUTEED SHRIMP DUSTED IN CAJUN 10.00

SEASONING ON TOP OF ENGLISH MUFFIN WITH

CHIPOTLE CHEESE, HOLLENDAISE, AND OVER

EASY EGGS.

BRUNCH TATER BOWL

CRISPY TATER TOTS TOPPED WITH BACON, 10.00
FRIED EGG, CHEDDAR CHEESE, AND

HOLLENDAISE.

SIDE OPTIONS 2.00 EACH
WHITE OR WHEAT TOAST: SAUSAGE:BACON:ENGLISH MUFFIN: REDSKINS




