
BRUNCH

CHICKEN AND WAFFLES

Buttermilk waffles with fresh fruit and whipped cream 12

 FRUIT & WAFFLES

Overnight chia and oats soaked in almond milk with fresh seasonal fruit,
toasted pepitas, yogurt,  and local honey 15

5K RUNNER’S BOWL - V/GF

Farm eggs folded with melted gouda and confit cherry tomatoes
 Served with crispy home fries and hickory-smoked pork belly 16

THANK GOUDA OMELETTE

Eggs simmered in red chile with pinto beans, Sonoran salsa, and warm torti l las.
Served with home fries, guacamole, and cilantro-l ime crème fraîche 16

HUEVOS SAN LUIS

Flour torti l la f i l led with scrambled huevos, country sausage, spinach,
and home fries with Sonoran salsa 13

BOATER BURRITO

Crispy country-fried chicken tenders, buttermilk waffles, two eggs,
hickory-smoked pork belly,  blueberry–jalapeño compote, spicy honey 18

Served Saturday and Sunday 9 - 1 1

S I D E S
HOME FRIES 4

SEASONAL FRUIT 3
SMOKED PORK BELLY 5

B E V E R A G E S
COFFEE 3

JUICE 4
MILK 3

ALMOND MILK 4

ALLERGY DISCLAIMER: PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. WE ARE NOT A
SHELLFISH-FREE KITCHEN. PARTIES OF 6 OR MORE ARE SERVED ON ONE CHECK AND SUBJECT TO A 20% GRATUITY.
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