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LI A AL ALY

WEEKEND BRUNCH

Breakfast Sandwich 13

Fried Egg, Arugula, Bacon, Sriracha
Aioli, White American with Side
Salad

LB Breakfast Burrito 15

Hash Browns, Scrambled Eggs, Bacon
or Sausage, Cheese, Jalapefio Crema
in a Flour Tortilla

Vegan Burrito "4

Soyrizo, Quinoa, Onions, Peppers,
“Queso Fresco,” Avocado Crema in a
Spinach Tortilla

Chicken & Waffles 14

House-Made Buttermilk Waffle,
Fried Chicken, Spiced Butter, Maple
Syrup

Benedict 13

Housemade Banger & Housemade
Biscuit, Poached Eggs, Hollandaise,
Side Hash Browns

Standard 12

Two-Eggs, Choice of Bacon Or House-
Sausage, Toast, Side Hash Browns

Lox & ltalian *13

Lox, Dill Cream Cheese, Cucumber,
Onion & Charred Lemon, Toast
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SAUSAGES

Served on a Pretzel Roll
Add Side of Duck Fat Fries or Side Salad for $4

TRADITIONAL

Bratwurst 1022
Pork, Coriander (GF)

Polish 102
Pork, Mustard Seed, Hungarian

Paprika (GF)

Spicy Andouille 102

Pork, Chili Puree, Cayenne (GF)

Frankfurter g2
All-Natural 100% Beef (GF)

VEGAN

[talian *10=
Eggplant, Oregano

Smoked Apple Sage 1052

Potato, Sage

TOPPINGS
Choice of Two - Additional toppings $81.50 each

Sauerkraut, Pickled Jalapefios, Bier Cheese,
Caramelized Onions, Relish, Hot Peppers

SIDES

Duck Fat Fries *6

Served with your choice of Dipping
Sauce

Dirty Duck Fries =

Garlic, Onion, Hot Peppers, Bier Cheese

Bavarian Pretzel *6
Served with your choice ofDipping

SALADS

Caesar Salad 4.

Romaine Hearts, Boquerones,
Parmigiano, Grilled Lemon, Croutons,
Caesar Dressing™

Mixed Greens *13

Apple, Pickled Shallots, Goat Cheese,
Candied Pepitas, House Vinaigrette

Kale Cobb 15

Bacon, Egg, Avocado, Black River Blue,
Pickled Red Onions, Green Goddess

Dressing™

Automatic 15% gratuity on every bill goes directly to staff.
An)/tbing additional is grcatly appreciated.
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