
FRENCH TOAST LATTE	
Sweet combination of brown butter toffee, maple 
syrup, cinnamon, local espresso & your choice of milk. 
Topped with whipped cream & a dash of cinnamon. 
Served iced or hot.  6.25

KIMCHI EGG ROLLS
Four hand-rolled egg rolls stuffed with scrambled eggs, 
crispy bacon & kimchi. Served with a sweet chili aioli.  10

GF

BARRY BEAR PANCAKES
  A happy bear-shaped pancake
     with whipped cream ears & a
        sweet berry smile.  6 

NEW FOR KIDS!
V GFO

shareables

F A L L

beverages

Features Menu



TURKEY BACON
  Add as a side order to any dish.  6 

NEW BREAKFAST SIDE!
GF

* ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER 
OR SERVED RAW.  CONSUMING RAW OR UNCOOKED MEATS, POULTRY, 
SEAFOOD OR EGGS MAY INCREASE  YOUR RISK OF FOODBORNE ILLNESS.

KOREAN STEAK BOWL
Kimchi fried rice topped with sesame marinated 
steak strips, pickled red onion, fresh carrots, shaved 
red cabbage & avocado. Topped with a sunny
side up egg. Drizzled with a sweet chili aioli & 
finished with green onion.  16

APPLE CRISP CREPES
  Buttery crepes filled with rich apple butter.
    Topped with rum-spiced apples, chai
      anglaise & crunchy granola. Served
        with your choice of meat.  14

entrées

AUTUMN BLT
Cinnamon-apple bread topped with apple butter 
aioli, lettuce, tomato, turkey bacon & sliced
apples. Served with your choice of seasoned
kettle chips, fries or sweet potato fries.  15

GF



                PUMPKIN PANCAKES
Spiced pumpkin pancakes topped with 

cinnamon cream cheese icing & granola. 
Served with a side of syrup.  11

                                      MAKE IT A COMBO
Add two eggs & your choice

of meat.  14.50

PUMPKIN SPICE LATTE	
Local espresso, pumpkin spice & your milk of 
choice. Topped with whipped cream & a dash 
of cinnamon. Served iced or hot.  6.25
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