
BRUNCH
ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
B R E A K F A S T
OLD TIMER — 13
two eggs any style, red potato, bacon or link, sourdough.
+ sub top sirloin - 6

BREAKFAST BURRITO — 15
scrambled egg, bacon or link, red potato, cheddar, jack, salsa verde, pico, sour cream, cilantro.

EGGS BENNY — 14
poached egg, shaved canadian bacon, english muffin, hollandaise, parsley, red potato.

THE GLENDA BENNY — 16
poached egg, house smoked tri tip, english muffin, hollandaise, parsley, red potato.

BISCUITS ’N’ GRAVY — 12
biscuit, gravy, bacon or link, parsley, red potato.

CHILAQUILES — 13
fried egg, house made chips, salsa verde, cheddar, jack, sour cream, cilantro.
+ add mojito lime shredded chicken / house smoked tri tip - 3

BUN RISE BURGER — 16
brioche, beef patty, bacon, cheddar, fried egg, garlic aioli.
+ choice of side: fries/salad/red potato

AVOCADO TOAST — 13
whole grain, heirloom tomato, fried egg, red chili, sesame seed, micro cilantro.

CHICKEN ’N’ WAFFLES — 15
hand battered fried chicken tenders, sugar waffle, whipped butter, powdered sugar.

CINNAMON BUN CROISSANT — 13
cinnamon bun croissant, cinnamon sauce, cream cheese icing, powdered sugar.

FRUIT WAFFLE — 14
pearl sugar waffle, strawberry, blackberry, huckleberry compote, mint, whipped cream,
powdered sugar.

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
S A L A D S
COBB WEDGE — 16
baby iceburg wedge, chopped bacon, heirloom tomato, red onion, avocado, crostini, crumble
bleu, hard boiled egg, ranch dressing, balsamic drizzle.

QUINOA — 15
romaine basil mix, arugula, quinoa, heirloom tomato, cucumber, feta, avocado, pistachio,
champagne vinaigrette.
+ GF

CAESAR — 12
romaine basil mix, shredded parmesan, crostini.

ITALIAN — 16
spring mix, salami, mozzarella pearls, black olive, garbanzo, heirloom tomato, onion,
pepperoncini, italian vinaigrette.
+ GF

BBQ CHICKEN — 15
romaine basil mix, shredded chicken, black bean, corn, onion, cheddar, jack, avocado, bbq
sauce, ranch, corn tortilla strip.
+ GF

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
S M A L L  P L A T E S
AVOCADO HUMMUS — 13
naan chip, crudité, micro cilantro, sesame seed, fresno pepper.
+ V

WINGS — 15
1lb - choice of buffalo, parmesan garlic, bbq - baby carrots, chive.

FISH TACOS — 13
(2) flour tortilla, beer battered cod, smashed avocado, taco slaw, sour cream, fresno chili,
cilantro, grilled lime.

NACHOS — 15
mojito lime chicken, cheddar, jack, fresno pepper, queso, sour cream, cilantro, pico, lime.
+ sub shaved tri tip - 3

GRILLED ARTICHOKE — 12
grilled artichoke heart, shredded parmesan, chive, lemon aioli.
+ GF

CHIMICHURRI TACOS — 11
wonton shell, chimichurri chicken, taco slaw, ancho chile sauce, cilantro, grilled lime.

FISH N' CHIPS — 14
beer battered cod, crispy fries, chive, grilled lemon, tartar sauce.

MEXICAN STREET CORN — 10
house made chips, fire roasted corn, crema, green onion, cotija.

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
S A N D W I C H E S
GLENDA THE GOOD "WICH" — 18
named  after  the  owners  grandmother - french  batard,  house smoked tri tip,  provolone,
au jus.
+ nicks way (pepper jack & garlic aioli) - 1

FRIED CHICKEN — 16
brioche, bleu cheese slaw, pepper jack, red onion, pickle, sweet habanero aioli.

GRILLED CHICKEN GYRO — 16
naan, tzatziki, heirloom tomato, red onion, cucumber, kalamata olive, feta.

BUFFALO CHICKEN WRAP — 16
hand battered fried chicken, basil romaine, cheddar, jack, heirloom tomato, buffalo sauce, house
made ranch.
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S O U P
TOMATO — 5
CHILI — 7
TORTILLA — 6

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  * GF = GLUTEN FREE , V = VEGAN

  served with fries or side salad -    sub truffle fries    /  onion rings    /   sweet potato fries     3 

make it a wrap    2              add: chicken 2 -  steak/salmon 6 

   AQUA PANNA - 6     TOPO CHICO - 6    COCA-COLA PRODUCTS - 4    TEA/LEMONADE  - 4    COFFEE - 3     JUICE - 4 

DRINKS
 

 FRIES   5   -   ONION RINGS  7   -   SWEET POTATO FRIES  7   -   SIDE SALAD  6 

SIDES
 



ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
B U R G E R S

HOMESTEAD — 16
brioche, cheddar, butter lettuce, red onion, tomato, pickle, fry sauce.

COWBOY CANDY — 17
brioche, pepper jack, bacon, candied jalapeño & fresno, butter lettuce, red onion, ancho chile
sauce.

HUCKLEBERRY BBQ — 18
brioche, cheddar, bacon, onion ring, pickle, huckleberry bbq.

DRIVE THRU — 17
brioche, cheddar, butter lettuce, tomato, familiar sauce.

BISON BACON DIP — 19
brioche, cheddar, bison patty, grilled red onion, bacon, mac dipping sauce.

PASTRAMI — 18
brioche, swiss, grilled red onion, pickle, stone ground mustard, garlic aioli.

SWEET BRIE — 16
brioche, brie, pickled red onion, arugula, huckleberry jam, garlic aioli.

GARDEN — 15
brioche, cheddar, veggie patty, butter lettuce, red onion, tomato, pickle, fry sauce.
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D E S S E R T

SMORES BOARD — 13
marshmallows, graham crackers, chocolate, table top fire.

CHEESECAKE — 9
huckleberry compote, mint, powdered sugar.

ROOT BEER FLOAT — 8
vanilla ice cream, sioux city root beer, chilled mug.

ICE CREAM SANDWICH — 9
freshly baked cookies, vanilla ice cream.

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
K I D S  M E N U
CHICKEN TENDERS — 10
(2) hand battered fried chicken tenders.

SLIDERS — 10
(2) brioche, beef patty, cheddar.

MAC N CHEESE — 9
campanelle, three cheese sauce.

GRILLED CHEESE — 9
sourdough, cheddar.

BACON & EGGS — 9
2 eggs scrambled, bacon, red potato.

WAFFLE BREAKFAST — 9
2 eggs scrambled, pearl sugar waffle, whipped cream, powdered sugar.

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
S I G N A T U R E  C O C K T A I L S           1 4

ALEXANDRIA
Her favorite margarita- bravo tequila, strawberries, triple sec, lime juice, lemon juice, basil, salt
rim.

SULLY SWEET TEA
Buffalo Trace, tea, agave, muddled orange & lemon zest.

BLACK BIRD
Blackbery Mojito- Dragon Berry Bacardi, lime, blackberry & mint.

GINBISCUS
Empress Gin, angostura bitters, hibiscus crystal rim, lemon twist, & blackberry.

BLOOD ORANGE SANGRIA
Riesling, chardonnay, blood orange, pomegranate, pineapple, fresh basil & orange wheel.

STRAWBERRY BASIL LEMONADE
Titos Vodka, strawberry puree, basil, lemon, strawberry, & basil crystal rim.

PINEAPPLE CRUSH
Malibu Rum, lime, pineapple, cherry & orange slice.

ROSE MARINAS
Ketel One Vodka, rosemary syrup, grapefruit, rosemary sprig & lemon wheel.
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M A R G A R I T A  /  M I M O S A  F L I G H T S                          1 5

CHOOSE 4 DIFFERENT FLAVORS

SEASONAL FLIGHT
ask us about our seasonal margarita flight!
MANGO
STRAWBERRY
HUCKLEBERRY
WATERMELON
BLOOD ORANGE
DRAGON FRUIT
PINEAPPLE JALAPENO
PRICKLY PEAR
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T H E  M E G A S

MEGA MARY — 18
bloody mary in our ‘mega' mug, topped with a slider, wing, pretzel w/ beer cheese, bacon
strip, celery, olives, shot of chili, shot of beer.

MEGA MOSA — 16
classic mimosa in our ‘mega’ flute glass, skewer of fruit- orange, strawberry, pineapple.

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß  
W I N E

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  * GF = GLUTEN FREE , V = VEGAN

SINGLE MARGARITA     13
SINGLE MIMOSA              8 

SCAN THE QR CODE FOR LIST OF ROTATING BEER OF TAP

  served with fries or side salad -    sub truffle fries    /  onion rings    /   sweet potato fries     3 
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WHITE
 

Avanti Pinot Grigio Italy
Overstone Sauvignon Blanc New Zealand
Cellars Butter Chardonnay California
Auspicion Chardonnay California
Saviah Cellars The Jack Riesling Washington                                       
Wycliff Champagne Brut California

RED

Joe Dobbes Wine by Joe Pinot Noir Oregon
Martin Ray Pinot Noir California
J Bookwalter Notebook Red Washington                                                  
Auspicion Cabernet Sauvignon California
Josh Cellars Cabernet Sauvignon California
Bottega 'Rose Gold' Spumante Brut Rose Italy

   includes beverage & side / fries/salad/fruit   


