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bacon & egg*

East fried pridE ^

the blues ^

sgt. peppers

$4 ea�

pork belly, stonefruit, peanut

blueberry, blue cheese, peanut

shishito, feta, Jerk sauce

avocado, hot jam, bacon 

^ Can be made gluten friendly       CAn be made vegan or already isV

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food born illness *

T o n g u e  i n  c h e e k . b i z  ~  9 8 9  p a y n e  A v e  s t .  p a u l  m n  ~  6 5 1 . 8 8 8 . 6 1 4 8   

V

  

2 eggs, bacon, crispy potatoes, toast & jam  16

The CheeseburgeR *^

bacon dashi ramen ^

the vegasm
changes often, ask us about it  22

tomato, lettuce, brioche, pickle aioli  15

cold smoked salmon, eggs, avocado, hollandaise  16

braised pork, eggs benedict, hollandaise, pickle  16

weekend at bennies *^
heeeere’s johnny *^

The classic *^

Market omelette *^hollandaise w/ roast potatoes  16

Entr�s

Let there be Brun�

V

V

egg, pickle, kimchi, cilantro, scallion, sesame  24

house bloody  13

cosmonaut Jack  13

Irish coffee   13

Espresso martini   14

sands thru the hourglass  13

vodka, ginger, bubbly

horseradish, clam, cheese

Jameson, Irish cream, nutmeg

2 shots, Stoli, Irish cream, creme de cacao

light rum, orange juice, lime, bitters

Please tell your server about any allergies as menu items may contain ingregients not listed

Teasers

2 eggs any way *̂  6
bacon ̂  4

toast w/ jam ̂   4
potatoes ̂  6

on the side

Served Daily until 3

V

pork, chicken, shrimp or tofu

Belgian waffle fruit, Maple Syrup, powdered sugar   12

V

Steamed Pork Buns  pickle,  stonefruit salsa, peanut, sesame  15 

Fried Chicken Buns  hot jam, wasabi, dill pickle  15 

Potato pave ̂  caper piccata sauce, parmesan, lemon  11

jerk roasted cauliflower ̂  feta, jalapeño, herbs  16

VFries n’ fixins *̂  Fried egg, Feta, cheese sauce, baby herbs  15 

daikon pad thai salad ̂  Pickled red onion, peanut, cashew, cilantro  14

V

When Doves Cry  13
tequila, lime, grapefruit, Pimms No.1, salty lemon  

smoked salmon sandwich *^
sunny egg, avocado, sprouts, pickle aioli, brioche bun  17

V
tomato caesar salad *̂   endive, parmesan, basil, crouton  15

(4-close) 

Available Anytime

& pickle

Grilled Filet Mignon *^

2 Drinks
4 Share Plates

2 Teasers
1 Dessert

To Share or Not

2 Teasers
1 Eye Opener1 Entree

1 Coffee
$38$38

#H�WeBrunch

V

Night Lovin
$95

Date

Shroomin’ ^
Shiitake custard, enoki, agave 

V

Chicken & Waffle spicy honey, scallion, cilantr0, peanut   16

make it a double 19

caper, lemon, potato pave, baby kale   4oz 31   8oz 55
Available

4-Close

shrimp & ‘grits’ ^
Guanciale, house giardiniera, parmesan, sorrel  21

Grilled Sourdough  House Butter  6

Mascarpone Polenta  Parmesan, mustard jus, Chervil  7

sweet corn elote ‘ribs’ ̂  spicy aioli, feta, lime, herbs  12 (4-close) V

Bubba’s Gump
Tiger prawn, jalapeño, vinegar 

watermelon squeeze ^
peanut, feta, avocado

V

V

Goldi lox ^
smoked salmon, wasabi, shallot

V



Light & Aromatic

Structured

Hoppy

Wyders Reposado Cider 8

Monastrell, Altos de la Hoya >ESP 10/40

Big Sky ‘Moose Drool’ Brown Ale 8

Pryes Miraculum IPA 16oz 9

Indeed Pistachio Cream Ale 7.5Hampton Water Rose >FRA 10/40
 

Fragrant

~Passion of Cayenne

~Ginger & mary-ann

~classic clam

passion fruit + cayenne + jalapeño salt

ginger + lime + citrus salt

bloody mix + clam w/ celery salt

�ela� B�rs  9

Metronome Lingonberry Sour 9.5

Indeed Day Tripper Pale Ale Can 7.5

Riesling, Kung Fu Girl >WA 10/40

Crisp & Dry

Bold

Rich

Red

Chateauneuf, Saintes Pierres de Nalys >FRA 90

Cava, Don Arturo >ESP 9/36

Sauvignon Blanc, Bretonniere >FRA 12/48

Cabernet Sauvignon, Ravel & Stich >CA 13/52

Castelao, Espera "Nat'Cool" >Portugal 75 Liter

Muller Thurgau, Boden Funk Natural Wine >DE 45

Prosecco Rose, Poggio Costa >ITA 12/48

Pinot Noir, Monte Degli Angeli >ITA 10/40

Find Wunder Watermelon Basil 10mg

Trail Magic Tea & Lemon 5mg

BLNCD Yuzu-Ginger 5mg

Flying Cloud Berry Lemonade 10mg

Chardonnay, Gerard Bertrand>FRA 58

Barolo, Perla Terra >ITA 95

Jack’s Pool  

¡palapa no mas!

 

 

 
Aalborg Aquavit, Carpano Antica, Cappelletti, bubbly 14

  

Rye, Tattersall Italiano, Amaro, green Chartreuse, bitters 14

Bloody Mary-infused Gin, garlic 13
   
Green tea-infused vodka, ginger, lemon 12

why not minot?

Reposado Tequila, grapefruit, Gran Marnier, citrus salt 13

The Ron Swanson Jim Beam Rye, Luxardo Maraschino, Ferrand Dry Curacao, bitters 15

Jalapeño-infused Windsor, passion fruit 13
Mezcal, tequila, port, green Chartreuse, lime, cayenne 14

mother of dragons
where there’s smoke..

erroneous negronious
red headed stranger

crosseyed mary
smart ass

Spicyi�

Salty

Bi�er

Souresque

Umami

Sw�tly O�ered in a �ight 29

A Ginger’s Soul ginger-basil shrub, lemon, soda 11
hungry eyes passionfruit + pistachio, lemongrass & pineapple 11
John’s Candy raspberry-tarragon shrub, lime, soda 12

Bad Weather PILS 7

N / A  M o c k t a i l s

Mimosa �ight

24 or 12 ea�
Ginger + B

asil

Raspberry 
& Tarragon

Passionfru
it-Pistach

io

Sociable Freewheeler Dry Cider 16oz 10

Cabernet Sauvignon, Jordan >CA 130
Cyrus Blend, Alexander Valley Vinyards >CA 125

Chardonnay, Louis Latour "Ardeche" >FRA 13/52

Sparkling

Primitivo, Liveli Orion >ITA 45

Cotes de Beaunes, Domaine Devaux >FRA, Burgundy 75

Pink

Dual Citizen ‘Solar Shift’ White 16oz 8.5

Alvarinho, Nortico >Portugal 50

Dark Rum, Ferrand Dry Curacao, almond syrup, lime 13

5 Spice Gin, St. Elder, lime, agave 14

White

Wine Bo�le B�r

THC Seltzers  11

Sol Real Vinho Verde Rose >Portugal 9/36

Samuel Smith Chocolate Stout 9

Pacifico Lager 6
PBR Can 16oz 7

Athletic Brewing ’Upside Dawn’ N/A 7

Light & Refreshing

Fruity

Dark

Malty

tickle my tiny pickle Gin, dry vermouth, cornichon brine, dill salt 12

Talking Waters Hazy IPA 16oz 9

Arbeiter Stonewall Tangerine 16oz 9

H o u s e - m a d e  s a n g r i a  10

Bianco di Custoza, Gorgo >ITA 10/40

French kiss Gin, lime, ginger, Aperol, bubbly 13

PSSST...
try them in a flight 20

Arbeiter Brewing WestK¨st IPA 16oz 8.5u


