
v vegetarian     gf made without gluten

*Consuming raw or undercooked meat, fish, shellfish, poultry or eggs can increase your chances 
for a foodborne illness. More information for alternative choices is available upon request.

PLATES
MN Classic*	 16.99
Two eggs, bacon, sausage, sourdough toast, apple butter, breakfast potatoes

Aged Cheddar Omelette	 15.49
Burnt onion jam, sourdough toast, simple greens, lemon vinaigrette v

Poached Eggs Benedict*	 17.49
Country ham, brown butter hollandaise, breakfast potatoes 

Breakfast Bowl*	 15.99
Quinoa grain blend, baby arugula, avocado, sunny side up egg, chili sauce v

Pork Belly & Eggs*	 12.99
Fried eggs, pork belly, maple bourbon rub, chives, breakfast potatoes

Avocado Toast*	 15.99
Sliced avocado, over-easy egg, tomatoes, goat cheese, basil, sourdough,  
simple greens, lemon vinaigrette v

French Toast	 14.49
Brioche, crème fraîche, maple syrup v

Yogurt & Berries	 10.99
Vanilla yogurt, blueberries, granola, vanilla oil v

SIDES
Fresh Seasonal Fruit v gf	5.49

Thick Cut Bacon gf	 6.49

Maple Breakfast 	 4.29 
Sausage gf

Breakfast Potatoes	 6.99
Butter, scallions v gf

Brûléed Grapefruit	 5.49
Vanilla sugar v gf

KIDS
Kids French Toast 	 4.99
Brioche, butter, maple syrup v

Kids Yogurt & Berries	 8.49
Vanilla yogurt, blueberries, strawberries, 
honey v gf

Soft Scrambled Eggs	 8.99
Bacon, cheddar, sourdough toast

SANDWICHES
Eggwich	 15.49
Ham, bacon, American cheese, tomato butter, brioche, breakfast potatoes

Breakfast Burger*	 16.29
8 oz prime burger, sharp cheddar cheese, caramelized onion, egg,  
breakfast potatoes

Egg & Brat Sandwich*	 14.49 
Egg, caramelized onion, sharp cheddar cheese, Guinness brat, brioche bun,  
breakfast potatoes

BREAKFAST


