
BRUNCH
WEEKENDS AND HOLIDAYS 'TIL  3PM

BRUNCH FOOD ITEMS

CROQUE MADAME : Grilled Ham, Pepperjack Cheese, Sourdough, Sliced Tomato, Sunny
Side Up Eggs, Poblano Cream Sauce with Brunch Potatoes | 14

CHICKEN & WAFFLES : Liege-Style Belgian Waffles, Crispy Chicken Fingers, White Gravy and
Jalapeño-Vanilla-Maple Syrup | 16

AVOCADO TOAST : Mashed Avocado on Sourdough Grilled Bread, White Balsamic
Reduction-Dressed Greens, Bacon Crumbles, Feta Crumbles and Purple Onion topped with
a Poached Egg | 14

BIG TEXAS BREAKFAST : Two Eggs (any style), two Sausage Patties, two slices of Bacon
with Texas Toast and Brunch Potatoes | 15

FRENCH TOAST : Triple-Stacked Texas Toast topped with Fresh Berries, Maple Syrup,
Whipped Cream & Powdered Sugar | 14

BRUNCH DRINKS

MIMOSAS : Orange, Pineapple or Cranberry | 5 glass // 28 carafe

FRANKIE'S BLOODY MARY WITH HOUSEMADE MIX : Your choice: Original or Spicy (with or
without salt) | 14

ESPRESSO MARTINI : Hoodoo Coffee-Flavored Vodka shaken with Nicaraguan Espresso | 14

CHAMPAGNE PUNCH : Vodka, Blackberry, Strawberry and Raspberry topped with Brut
Champagne | 11

IRISH COFFEE : Jameson Irish Whiskey, Bailey's Irish Cream, Fresh-Brewed Coffee &
Whipped Cream | 9

SPICY PALOMA : Jalapeño-Infused Tequila, Jarritos Grapefruit Soda & Lime with Salt/Tajin
Rim | 11

FRENCH 75 : Champagne, Gin and Fresh Lemon | 9

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

 
A 20% gratui ty  added to:  Part ies  of  6 or  more,  Late  Night  & Special  Events


