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Brunch

— E6BS —

THE STAR DINER OMELETTE
SOFRITO. SMOKED MUSHROOMS.
MONTEREY JACK. HOME FRIES 17.

CLASSIC EGGS BENNY
ENGLISH MUFFIN,
HOUSE CANADIAN BACON.
HOLLANDAISE 17.

FRIED GREEN TOMATO BENNY
PROSCUITTO,
JALAPENO HOLLANDAISE 8.

SMOKED SALMON BENNY
ENGLISH MUFFIN. CURED SALMON
HOLLANDAISE 18.

—T0ASTS —

SCRAMBLED EGG TOAST
SOURDOUGH. ARUGULA.
SCALLION CREAM CHEESE.
WHIPPED AVOCADO 17.

PROSCIUTTO
TOASTED SOURDOUGH, SOFT SCRAMBLE.
STRACCIATELLA. PARMA HAM 18.

WILD MUSHROOM
TOASTED SOURDOUGH, WHIPPED RICOTTA,
ARUGULA. TRUFFLE HONEY. FRIED EGG 8.

AVOCADO TOAST
TEXAS TOAST. SEA SALT & LIME GUAC,
FRIED EGG. SALSA MACHA 16.

— GRIDDLE —

SOURDOUGH FRENCH TOAST
FRESH BERRIES. WHIPPED BUTTER.
MAPLE SYRUP 15.

BUTTERMILK PANCAKES
WHIPPED BUTTER. MAPLE SYRUP [5.
ADD BLUEBERRIES +1.

ADD CHOCOLATE CHIPS +1

J

f BRUNCHY \

YOGURT PARFAIT VANILLA GREEK YOGURT. HOUSE GRANOLA, BERRIES 9.
SMOKED PORK HASH PORK SHOULDER. FRIED EGG. POTATOES. JALAPENO SLAW 18.
SHRIMP+GRITS oLD BAY SPICED JUMBO SHRIMP. TOMATO SOFFRITO, CHEESY GRITS  2I.
BRISKET/ EGG/CHEESE SMOKED BRISKET. PANCAKE BUNS. CHEESE OMELET 19.
SMASH BURGER TwIN PATTIES. AMERICAN. ICEBERG. PICKLE. SECRET SAUCE. FRIES 19
HEIRLOOM TOMATO BLT APPLEWOOD BACON. SOURDOUGH. SMOKED DIJONAISE. FRIES 17

STEAK+EGGS BAVETTE, SMOKED CHIMICHURRI, FRIED EGGS 27.
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CHEF NATHAN ANDA « GM MARTHA ALLEN
C'MON GET $0CIAL @EVENINGS TARVA

—— SIDES —

BACON / SAUSAGE 5.
HATCH CHILE GRITS 5.
GREEN SALAD WITH CHAMPAGNE VIN 6.
HOME FRIES 5.
WHITE OR WHEAT TOAST 4.
FRESH FRUIT 6.

YEASTED WAFFLE
NUTELLA WHIPPED CREAM.
STRAWBERRIES 14.
. y,
— TEXMEX —
BREAKFAST BURRITO

GREEN CHILI. SCRAMBLED EGGS.
CHORIZO. TATER TOTS.
MONTEREY JACK. PICO [8.

CHILE VERDE
POACHED EGG, PICO.
SMOKED CREMA. CRISPY TORTILLA 12

CHILAQUILES
TORTILLA CHIPS, SALSA VERDE.
BLACK BEANS, FRIED EGG,
CHORIZO CRUMBS, SMOKED CREMA 15.

HUEVOS RANCHEROS
CRISPY TORTILLA. BLACK BEANS,
FRIED EGG. RANCHERO SAUCE 5.

BACON/EGG/CHEESE QUESADILLA
FLOUR TORTILLA, SCRAMBLED EGGS.
MONTEREY JACK. BACON. PICO.
SALSA VERDE. PICKLED ONIONS 14.

HIFI TACO SALAD
GREEN CHILE GODDESS, GUAC. PICKLED
PEPPERS, TORTILLA BOWL 13.
ADD: TACO BEEF. CARNITAS OR GRILLED
CHICKEN (+4) / SMOKED TURKEY (+5.5)
CHOPPED BRISKET (+8)
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* CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD. SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



BRUNCH DRINKS

~ ™
* MIMOSA ORANGE. PINEAPPLE. GRAPEFRUIT OR CRANBERRY JUICE 7.
MIMOSAS FOR THE TABLE BOTTLE OF BUBS. CARAFE OF JUICE 25.
BLOODY MARY HOUSEMADE MIX. HOT SAUCE. VODKA. GIN OR TEQUILA 9.
IRISH ICED COFFEE 1RISH WHISKEY, COLD BREW. IRISH CREAM. BUTTERSCOTCH I,
EDITH’S BOURBON SLUSH BOURBON. ICED TEA. ORANGE JUICE. LEMONADE 10.
POP ANY BOTTLE PURCHASED FROSE ROSE. STRAWBERRY, LIMONCELLO. APERITIVO, CITRUS 0.
FROM PLANET WINE (NEXT DOOR)
FOR ONLY 10 BUCKS! \ y

—— CRAFT DRAFTS

ck,gp taster/full 00000000000 00000000000000000000000000000000

BLUEJACKET EL HONCHO MEXICAN PALE LAGER, DC, 4.5, 16 0Z. 37
OXBOW LUPPOLO ITALIAN PILSNER, ME, 5%, 13 OZ. 418
WHEATLAND SPRING CORN CRIB PALE LAGER W/ CORN, VA, 5.5%, 16 OZ. 419

”op tagter/f'ull Q00 000000000000000000000000000000000000000000

ALTERNATE ENDING SCHWING! HAZY [PA, NJ, 7°, 16 01. 419
BLUEJACKET LOST WEEKEND HAZY IPA W CITRA, DC, 7%, 16 0Z. 418
DREKKER 3 GREG TOMLETTE HAZY DOUBLE IPA (BLUEJACKET COLLAB), ND, 87,1302 5110
OCELOT PEACE TRAIN HAZY [PA W/ CITRA € VIC SECRET, VA, 6.5%., 16 02 318
SPYGLASS SPATIAL PROXIMITY HAZY DOUBLE IPA, NH, 8%, 13 OZ. 6112
WIDOWMAKER KARNON SPIRIT HAZY DOUBLE IPA, MA, 7.7, 13 0Z. 4519

ROAST taster/pull vovveirieriiiniorniinissnisnissnisnnsrnnes

GREAT LAKES EDMUND FITZGERALD PORTER, 67, OH, 16 07. 317
NORTH COAST OLD RASPUTIN: NITRO  IMPERIAL STOUT (NITRO POURJ, CA, 9%, 13 0. 418
PERENNIAL SUMP IMPERIAL STOUT W/ COFFEE, MO, 11.5%, 13 OZ. 6112
FR‘”T¢ SPICE taster/pull vovvveriernisrnisrassnssnnnns
ALLAGASH WHITE WITBIER, ME, 5.27., 13 0Z. 3517
PERENNIAL SOUTHSIDE BLOND BELGIAN BLOND ALE, MO, 5%, 13 OZ. 418

MALT taster/f’ull 00 000000000000000000000000000000000000000000

JACKIE 0'S CHOMOLUNGMA  BROWN ALE W/ HONEY, OH, 6.5%, 16 0Z. 4110
PERENNIAL VERMILION  BARLEVWINE, MO, 10.57%, 13 0Z. 5110
TART ¢ FUNKY tagter/full 00000000000000000000000000000

OFF COLOR BEER FOR TACOS GOSE W/ LIME, IL, 4.6%,13 0 5110

SOUTHERN GRIST PASSIONFRUIT GUAVA HILL FRUITED SOUR ALE, TN, 5.4%, 13 02 4519

c,DER tagter/f.ull Q0000000000000 00000000000000000000000000000

ARTIFACT SLOW DOWN DRY CIDER, MA, 6%, 13 0Z. 418

CANS/BOTTLES ........ooovvvvvvvvvvrvrerensserseseseons ICED TEA | SWING'S NRG BLEND ICED OR HOT COFFEE (10 MINS BREWTIME) 3

PABST BLUE RIBBON PALE LAGER, 4.8%, TX, 12 0Z. CAN 4 COKE I DIET COKE / SPRITE / GINGER ALE I GINGER BEER / IBC ROOT BEER BOTTLE 3

MILLER HIGH LIFE PALE LAGER, 4.6, WI, 12 0Z. BOTTLE 4 SIERRA NEVADA TRAIL PASS [PA NON-ALC [PA, 0.5%, CA, 12 07 CAN 6

GUINNESS DRAUGHT DRY STOUT, 4.2%, IRL, 14.9 0Z. CAN 1 ATHLETIC NA CERVEZA ATHLETICA NON-ALC LAGER, 0.5, CT, 12 0Z CAN 6
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—— 600D WINE ——

SPARKLING .............cocvvviviriririiririnin,

TERRE DI SAN VENANZIO PROSECCO EXTRA DRY, ITALY, NV 13152
CAN XA PINOT NOIR, SPAIN, NV 11144
THIBAUT JANISSON FIZZ CHARDONNAY, VIRGINIA, NV 63

FOSSIL POINT CHARDONNAY, EDNA VALLEY, CALIFORNIA, 2021 13152
SELBACH RIESLING, GERMANY, 2020 12148
MARGERUM SAUVIGNON BLANC, SANTA BARBARA, CA, 2022 14156
KALTERN PINOT GRIGIO, ALTO ADIGE, ITALY, 2019 40
MOSBACH GEWUZTRAMINER, ALSACE, FRANCE, 2017 65

CHATEAU MARIS GRENACHE ROSE, LANGUEDOC, FRANCE, 2022 11144
CUNE RIOJA ROSADO TEMPRANILLO, RIDJA, SPAIN, 2019 40

CAROL SHELTON WILD THING OLD VINE ZINFANDEL, CA, 2021 15160
SCENIC VALLEY FARMS PINOT NOIR, ORGEON, 2022 13152
GARNACHA-GULP, HABLO RED CASTILLA LA MANCH, SPAIN, 202 12148
CHATEAU COMBEL-LA-SERRE MALBEC, CAHORS, FRANCE, 2022 14156
SECRET SQUIRREL CABERNET SAUVIGNON, WASHINGTON, 2018 16164
ESCHOL CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA, 2018 56
POPULIS REVERESEE RED MENDOCINO, CALIFORNIA, 2019 56
TWO PADDOCKS ESTATE PINOT NOIR NEW ZEALAND, 2018 110
CA'VIOLA BAROLO CLASSICO NEBBIOLO, PIEDMONT, ITALY, 2015 125
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—— ZERO PROOF ——




