WEEKEND BRUNCH Available on Saturdays & Sundays from 10am - 3pm

BREAD PUDDING FRENCH TOAST 4

Our house-made bread pudding, baked then grilled and served
with cream cheese mousse & caramel sauce.

BELGIAN WAFFLE & BOURBON SYRUP ¢

Belgian waffle served with butter, & house-made bourbon syrup.

CHICKEN & WAFFLES
Buttermilk-fried chicken, belgian waffle, whipped butter, &

maple syrup.

CLASSIC BENEDICT *

Grilled English muffins, Canadian bacon, two eggs your way, &
hollandaise sauce, served with house potatoes.

(substitute crab cake )

PORK CHILE VERDE FRIES

Tender pork braised with tomatilﬂs, onions, cilantro, & serrano
peppers, served over hand-cut french fries & covered with two

eggs, corn salsa, crema, & cheddar cheese.

BREAKFAST FRIES

Hand-cut fries topped witltwo eggs, corn salsa, salsa verde,
cheddar cheese, & your choice of braised carnitas, grilled steak,
country sausage, or sautéed veggies.

KENTUCKY BOURBON HOT FRIED CHICKEN & EGG
Buttermilk-fried chicken tossed in hot kentucky bourbon oil, Q
1egg your way, house-made pickles, & 'wich sauce on an
artisan bun.

BREAKFAST BURRITO €

Flour tortilla stuffed with scrambled eggs, cheddar, bacon or
country sausage, corn salsa, & hand-cut fries, topped with salsa
verde or country gravy.

BISCUITS & GRAVY *
House-made country hiscuits, sausage gravy, & two eggs your
way.

CORNED BEEF HASH *

Braised house-made corned beef, caramelized onions, sweet
peppers, & potatoes, served with two eggs your way.

VEGAN SCRAMBLE @
Sautéed zucchini, peppers, onions, mushrooms, vegan cheese
and avocado. Served over house potatoes

OLD SCHOOL BREAKFAST PLATE *
Two eggs your way, house potatoes, sourdough toast, & your
choice of applewood smoked bacon, or country sausage patty.

CHICKEN FRIED STEAK & EGGS
Buttermilk-fried steak, house potatoes, & country gravy, served
with two eggs your way and sourdough toast.

BRUNCH SIDES & ADD-ONS

2 eggs your way * House potatoes

Applewood smoked bacon Sourdough toast
Country sausage patty English muffin
Link sausage

Buttermilk-fried chicken thigh

Country gravy

MENU SYMBOLS: ¢ - Vegetarian @ - Vegan

Q - Spicy

U - Gluten-free 9 Award-winning!

* Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Automatic 20% gratuity will be
added for parties of 6 or more
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BRUNCH SPECIALS

Broderick Avocado Toast
Toasted Sourdough bread, fresh sliced avocado, mixed medley
cherry tomatoes, arugula, feta cheese and house-made balsamic
glaze
Add a poached egg 1.50

The Creek
Mushrooim, spinach, and avocado omelet sprinkled with feta
cheese and chives. Served with house potatoes and sourdough

toast

Country Benedict
Country sausage patty on biscuits with poached eggs, topped with
country gravy. Served with choice of house potatoes or naked fries

Upgrade to Fried Chicken

Broderick Chilaquiles
Corn tortilla chips, pork chile verde and scrambled eggs. Topped
with queso fresco, sour cream, pico de gallo, and avocado. Served
with house potatoes.

Broderick Scramble
Bacon, sausage, onion, mushrooms, and cheddar cheese. Served
over house potatoes and sourdough toast.

MORNING BUZZ

Broderick Bloody Mary
Choice of Ardbeg Scotch, Belvedere Vodka, Bacon-infused
Bourbon, or Jalapefio & Serrano infused Tequila and Mezcal
Tajin Salt Rim
Garnished with House Pickled Vegetables

Mimosa Sunrise
Chandon Brut
Choice of Orange & Cranberry, Orange, Grapefruit, Cranberry, or
Peach

A Day at the Races
Ketel One Botanical Grapefruit & Rose Vodka
Peach Liqueur & Peach Puree
Orange Bitters & Lemon
Topped with Rosé Champagne

HogWild
Breakfast Boozy Shake with House-infused Bacon Bourbon
Bacon Crumbles & Caramel
Topped with Whip Cream

Orange Blossom
Ketel One Botanical Peach & Orange Blossom Vodka
Lemon & Orange
Topped with Chandon Brut

Tanya’s Pick Me Up
Bulleit Bourbon
St. George Coffee Liqueur & Baileys Irish Cream
Brown Sugar
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