BRUNCH

A LA CARTE COCKTAILS

Belgian Waffle .......... 799

Strawberries, bananas, freshly whipped cream,
maple syrup.

Bloody Mary
Vodka, homemade tomato & spice mix,
celery, house pickles.

Biscuits & Gravy -........ 685 .
Homemade buttermilk biscuits with sausage gravy. Irish Coffee

Irish whiskey, coffee, sugar, whipped cream.
Breakfast Dip .......... 890

Irish Cold Brew

Scrambled eggs, gruyere, bacon & aioli ] - )
The iced version of our Irish coffee.

on a homemade French roll.

Angeleno Spritz
SCRAMBLES Amaro Angeleno, sparkling wine, club soda,

orange wedge.
Served with pico de gallo, garlic whip &

sourdough toast *No substitutions, thank you* Negroni Sbagliato

Campari, sweet vermouth, sparkling wine,
Garden Veggie Scramble 799 orange twist.

Asparagus, zucchini, red & yellow bell peppers, feta.
Corpse Reviver #2

Gin, lemon, cocchi americano, cointreau,

]
Butcher's Scramble 982 absinthe rinse.

Prime beef scramble served over bacon hash browns.

Chorizo and Potato Scramble 890 Cole’s Cup

Chorizo, baby red potatoes, bell peppers, onions. "Pimm's" blend, cucumber, mint, assorted
fruit, ginger beer.

SIDES

Sourdough Toast .......... 183

Bacon .......... 297

Bacon Hash Browns .......... 388
Homemade Buttermilk Biscuit .......... 297

Fruit Salad .......... 388 COLE’S WI MOSA CK‘II.

— 1781

Fresh Brewed Coffee .......... 297

Cold Brew Coffee .......... 388 A bottle of sparkling wine with
Iced Tea........... 297

Arnold Palmer .......... 297 fresh-squeezed orange juice.
Cucumber Mint Limeade .......... 395




