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TEX-MEX OMELETTE
3-EGG OMELETTE WITH PEPPER JACK CHEESE, TURKEY SAUSAGE, PICO DE GALLO, TOPPED
WITH SLICED AVOCADO AND CHIPOTLE DRIZZLE. SERVED WITH HOMEFRIES AND YOUR CHOICE
OF TOAST $14

SUMMER PORCH PANCAKES
3 FLUFFY PANCAKES WITH WHIPPED LEMON RICOTTA, FRESH BLUEBERRIES, AND LEMON ZEST.
SERVED WITH A SIDE OF BLUEBERRY SYRUP $14

TRES LECHES FRENCH TOAST
STUFFED FRENCH TOAST WITH PEACH TRES LECHES CREAM, TOPPED WITH FRESH
STRAWBERRIES AND POWDERED SUGAR $14

CHICKEN CHEESESTEAK SKILLET
CHOPPED CHICKEN STEAK, HOT HONEY DRIZZLE, SCRAMBLED EGGS, SIGNATURE CHEESE
SAUCE, AND HOMEFRIES WITH ONIONS $16

HAWAIIAN OMELETTE
3-EGG OMELETTE WITH CANADIAN BACON, PROVOLONE CHEESE, AND PINEAPPLE P1CO DE
GALLO. SERVED WITH TATER TOTS AND YOUR CHOICE OF TOAST $14

KITCHEN SINK NACHOS
CORN TORTILLA CHIPS, SIGNATURE CHEESE SAUCE, SCRAMBLED EGGS, CRUMBLED BACON AND
SAUSAGE, PICO DE GALLO, GUACAMOLE, SOUR CREAM, AND CHIPOTLE RANCH DRIZZLE $15

SPICY SHRIMP BENEDICT
4 FRIED GULF SHRIMP, POACHED EGGS, HOLLANDAISE SAUCE OVER AN ENGLISH MUFFIN WITH
SRIRACHA DRIZZLE. SERVED WITH HOMEFRIES $18

HUEVOS RANCHEROS
3 GRILLED CORN TORTILLAS, CHILI, RICE, OVER-EASY EGGS, SLICED AVOCADO, QUESO FRESCO,
AND SOUR CREAM $16

FIRECRACKER
CITRUS THREE OLIVES VODKA, BLUE CURACAO, LEMON JUICE, MARASCHINO CHERRY

STRAWBERRY MARGARITA
GRAN CENTENARIO TEQUILA, STRAWBERRY PUREE, LIME JUICE, AGAVE SYRUP

BLUEBERRY LEMONADE
THREE OLIVES BLUEBERRY VODKA, LEMONADE, CLUB SODA, BLUE RAZZ SYRUP

STARS AND STRIPES MIMOSA
PROSECCO, PEACH SCHNAPPS, MARASCHINO CHERRY & BLUEBERRY GARNISH $8

PATRIOT PUNCH
MALIBU RUM, RAZZMATAZZ, VANILLA VODKA, GRENADINE, CLUB SODA
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BLUE MOON %6
BUDWEISER $5
MILLER LITE $5
CORONA %6
ASSORTED FLAVORS $8

Please ask about our
drafl beer lial
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