THE KITCHEN TABLE

Breakfast & Lunch

BENNY’S

Crab Cake Benny | 22
English muffin, crab cakes, sautéed spinach, poached eggs
hollandaise, paprika, chives, hash browns *

0G Classic | 18
English muffin, pecanwood bacon, poached eggs, hollandaise
paprika, chives, hash browns *

Portobello | 18
English muffin, portobello mushrooms, spinach, poached eggs
hollandaise, paprika, chives, hash browns *

PANCAKES

Red Velvet | 16
Raspberries, chocolate chips, whipped cream, powdered sugar

Ube | 18
Strawberries, blueberries, whipped cream, powdered sugar

Banana Matcha | 18
Banana, brown sugar, blueberries, toasted coconut, whipped cream

Classic Vanilla | 15
Whipped cream, butter, maple syrup

Pancake Sampler - Try All Four | 22
Rainbow stack, whipped cream, berries, caramelized bananas

BACON BAR

Bacon Sampler | 22 | Chef’s assortment of all five
Per Piece

Pecanwood Smoked Bacon | 2
Candied Smoked Bacon | 3
Applewood Smoked Bacon | 2

Honey Slab Bacon | 3
Pepper Crusted Lardons | 6

G

PLATES

Biscuits and Gravy | 18
Two eggs any style, sausage gravy, hash browns, biscuits *

Healthy Egg White Plate | 22
Mushrooms, spinach, tomatoes, egg whites, seasonal fruit cup

0ld School Breakfast | 21
Two eggs any style, choice of protein, hash browns, biscuit *

Fried Chicken with Biscuits and Gravy | 19
Scrambled eggs

SKILLETS

Chorizo | 22
Chorizo sausage, tomato, onion, jalapefio, two eggs any style
cheddar, crema, cilantro, hash browns, biscuit *

Veggie Lovers | 20
Mushroom, artichoke, roasted tomatoes, squash, spinach
two eggs any style, avocado, scallions, hash browns, biscuit *

TOASTS

Sweet and Savory Toast Combo | 18

PB & ] Toast | 9
Peanut butter, ricotta, berry jam, honey, focaccia

Caprese Toast | 9
Heirloom tomatoes, whipped cheese spread, bacon
basil, balsamic, focaccia

Smoked Salmon Toast | 12
Smoked salmon, red onion, whipped cheese spread
capers, hard-boiled egg, focaccia *

Pimento Shrimp Toast | 12
Pimento cheese spread, shrimp, chives, focaccia

HANDHELDS

Breakfast Sandwich | 20
Sausage, bacon, two eggs over hard, cheddar, Texas toast
seasoned fries

Hangover Burger | 20
8oz chorizo-beef blend, pecanwood bacon, two fried eggs
cheddar, aioli, croissant, sweet potato fries *

Patty Melt | 20
80z angus beef patty, mushrooms, caramelized onions
aged gouda, Dijon aioli, rye bread, seasoned fries *

All-American Burger | 22
80z angus beef patty, lettuce, tomato, pickles, red onion
cheddar, brioche, seasoned fries *

BLT | 21
Applewood slab bacon, lettuce, tomato, mayonnaise
Texas toast, seasoned fries

Buffalo Veggie Wrap | 18
Hearts of palm, buffalo sauce, spinach, tomato
flour tortilla, seasoned fries

Pesto Turkey Club Sandwich | 22
Sliced turkey, applewood bacon, avocado, lettuce
tomato, swiss cheese, sourdough, pickle, seasoned fries

SALADS
House Salad | 16

Mixed greens, breakfast radish, cucumber, cherry
tomatoes, choice of dressing, polenta croutons

Caesar Salad | 16
Baby romaine, parmesan reggiano, creamy dressing
polenta croutons

Fruit Bowl | 15
Seasonal berries, melons, pineapple

FOR THE LITTLES

Kids Basic Breakfast | 9
Scrambled eggs, choice of protein, hash browns, biscuit

Kids Pancake | 9
Whipped cream, butter, maple syrup

Kids Chicken Tenders & Fries | 12
Ketchup, ranch

Kids Grilled Cheese | 10
White bread, cheddar; fries

SIDES Bacon 4 | Sausage 4 | Turkey Patty 4
NY Steak 12 | Fruit Cup 5 | Avocado 3
Fries 5 | Sweet Potato Fries 8 | Truffle Fries 8

*Please be advised that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.



SPARKLING BEGINNINGS 14

Aperol Spritz
Aperol, Mumm Napa Sparkling, club soda, orange

Man-mosa
Blue Moon Belgian White, New Amsterdam Vodka
bubbles, orange juice

Tom Collins Twist
The Botanist Gin, fresh lemon juice, simple syrup
cucumber mint soda

Spiked Arnold Palmer
Absolut Vodka, sweet tea, lemonade, San Pellegrino
sparkling limonata

MIMOSAS 12

La Marca Prosecco
Choice of orange, cranberry, grapefruit or pineapple

Premium Upgrade +3 | Choice of:

Chinola passionfruit liqueur
Chinola mango liqueur
Luxardo maraschino cherry liqueur

Caravella limoncello

BOTTOMLESS LIBATIONS

90-minute limit. One at a time. No sharing, please.

Mimosa | 30
La Marca Prosecco, orange juice

Aperol Spritz | 35
Aperol, Mumm Napa Sparkling, club soda, orange

Classic Bloody Mary | 40
New Amsterdam Vodka, house-made bloody mary mix

SPECIALTY COFFEE & TEA

Make It Boozy | + 5

Choose any specialty coffee and add your choice of
Buffalo Trace Bourbon Cream, Tito’s Handmade Vodka
Mount Gay Eclipse Rum or Jack Daniel’s Whiskey

Brewed Coffee | 6

Espresso | Single 6 | Double 7
Americano | 6

Latte | 8

Cappuccino | 8

Mocha | 9

Iced Tea | 6
Black tea blend | Berry hibiscus (Caffeine-free)

HotTea | 6
English breakfast | Green tea | Mint | Chamomile

French Press Tea Service | 12
Served tableside with premium loose-leaf teas, honey, lemon
Perfect for sharing

SIGNATURE BLOODY MARYS 14

Each signature Bloody Mary is crafted with rich tomato juice,
fresh lemon and lime, olive brine, and a bold touch of
horseradish. Finished with celery salt, cracked black pepper,
Tabasco, and Worcestershire for a perfectly balanced kick.

The Kitchen Table Classic Mary
Tito’s Handmade Vodka

Spicy Maria
1800 Tequila, jalapefio slices, hot green pepper Cholula

Pendleton Prairie Mary
Pendleton whisky, pickle juice, Frank’s Hot Sauce

Bacon & Smoke
Bacon-infused 400 Conejos Mezcal

Add Candied Smoked Bacon +2

~N

FLIGHTS

Mimosa | 40
Choice of four La Marca prosecco mimosas
Orange, cranberry, grapefruit or pineapple

Premium Upgrade +3 | Choice of:
Chinola passionfruit liqueur

Chinola mango liqueur
Luxardo maraschino cherry liqueur
Caravella limoncello

Bloody Mary | 45
Explore four bold takes on a brunch classic.

The Kitchen Table Classic Mary
Tito’s Handmade Vodka

Spicy Maria
1800 Tequila, jalapefio slices, hot green pepper Cholula

Pendleton Prairie
Mary Pendleton Whisky, pickle juice, Frank’s Hot Sauce

Bacon & Smoke
Bacon-infused 400 Conejos mezcal

BREWS s

Make it a Michelada | +3
Coors Light | Michelob Ultra | Modelo | Heineken
Blue Moon Belgian White | Goose Island IPA

Angry Orchard Hard Cider | High Noon Vodka Grapefruit

ZERO-PROOF

Juice | 5
Orange, grapefruit, apple, cranberry, pineapple

Milk | Chocolate Milk | 5
Non-dairy options available

Soft Drinks | 6
Coca Cola, Diet Coke, Sprite, Minute Maid lemonade
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