
 

All breakfasts served with choice of hash browns or home fries O’Brien (make them loaded add 3) 
 

Sautéed Black Forest ham, hickory smoked bacon, bell peppers, red onion, 
mushrooms, cheddar & jack cheese atop golden hash browns crowned with 

two fried eggs, house made sausage gravy & toast 13 
 

Smoked pork tenderloin, hickory smoked bacon, gouda cheese and a fried egg on 
an English muffin 11 

USDA choice steak breaded and fried golden, smothered in house made sausage 
gravy. Served with eggs & toast 17 

 

Hickory smoked bacon, Black Forest ham, sausage, red onion, bell 
peppers, tomatoes, olives, mushrooms & jalapenos. Served with toast 15 

 

Choice of house made cakes, Belgian waffle, or hand dipped French 
toast. Served with eggs 11 

 

Open faced buttermilk biscuits smothered in house 
made sausage gravy. Served with eggs 11 

 

Hill’s Meat Co. sausage links, hickory smoked bacon or Black Forest 
ham steak. Served with eggs & toast 12 

 

8oz USDA choice fire grilled flat iron served with eggs & toast 22 
 

Hickory smoked bacon, lettuce, tomato, two fried eggs & mayo on 
sourdough 14 Add fresh avocado 3 

Open faced buttermilk biscuits topped with grilled black forest ham steak & fried 
eggs smothered in house made sausage gravy 13 

 

 
Black Forest ham, hickory smoked bacon, sausage, eggs, cheddar & jack cheese, 

red onion, bell peppers, tomatoes, olives, mushrooms & jalapenos wrapped in a 
warm flour tortilla. Served with Pico de Gallo & sour cream 15 

 

Hickory smoked bacon 5 Hill’s Meat Co. links 5 
Black Forest ham steak 5 Two eggs 5 

Short stack 5 French toast 6 
One biscuit with sausage gravy 5 Belgian waffle 5 

Two biscuits with sausage gravy 8 Hashbrowns or home fries O’Brien 5 Loaded 
8 

 
Breakfast served 8:00am-11:00am 

Our ever-diligent health department would like to remind you that consuming raw or under cooked foods can cause 
gastrointestinal disturbances. 18% gratuity added to parties of 7 or more. 

 


