
 

BRUNCH MENU 
11-3pm Saturday and Sunday 

 
 
 

BLACK ANGUS SKIRT STEAK AND EGGS $21 
black garlic romesco, crispy onions, Farmer eggs and home fries.  

EGGS BENEDICT $17 
Poached eggs, country ham, Meyer lemon hollandaise on English Muffin. Served w/ home fries.   

FLORENTINE OMELETE $16 
Spinach and feta cheese. served with home fries. 

TRUFFLE OMELETTE $16 
Swiss cheese, mushrooms and truffle oil.  Served with home fries. 

HUEVOS RANCHEROS $17 
Sunny-up egg w/ cilantro salsa Mexican rice, guacamole, black beans, Monterey jack, home fries, chorizo on corn tortilla 

FRENCH TOAST $15 
wild blueberry Bourbon compote, almonds, whipped cream and caramel sauce. 

CHICKEN AND BISCUITS $17 
scrambled eggs, white chicken gravy.  Served with home fries. 

SKILLET PASTRAMI $17 
peppers, onion, roasted potatoes, melted cheddar, hollandaise, topped w/ a poached egg. 

NUTELLA JOHNNY CAKES $14 
whipped ricotta, honeycomb, fresh berries, hazelnut maple praline, and brown butter. 

AVOCADO TOAST $14 
Black beans, pico de gallo, pickled onions, lemon zest on sourdough and farmer eggs. 

TWO EGGS ANY STYLE $14 
Home fries, grilled country bread w/ choice of bacon or sausage. 

 

 

*Arlington County requires us to warn you that consuming raw or undercooked meats, seafood, or shellfish may increase the risk of a food borne illness 



 
SIDES 

Home Fries $5 
Toast & Jam $4 

Bacon $5 
Breakfast Sausage $5 

 Egg Any Style $4 
Avocado $5 

 
 

 

 
DRINK SPECIALS 

$1 Mimosa  

$5 Tito’s for Bloody Mary Bar 

$4 Breakfast Bloody Beer  
Hofbrau helles lager, Zing Zang bloody mary, Old Bay  

$4 Sunrise Mule 
vodka, ginger beer, and orange juice 

 

 

 

 

 

 

 

 

 


