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HONOR

BRUNCH

APPETIZERS

TUNA POKE WONTON | $13.95

sesame ginger marinade, wasabi cucumber
cream, asian ginger aioli, wonton chips
seaweed salad and sesame seeds

MEXICAN STREET CORN

DEVILED EGGS | $9.95

fresh corn off the cob, mayo, chili
seasoning, cotija cheese, cilantro

LOADED TOTS | $12.95
crispy bacon, jack cheese, topped with
ranch and boom boom

STREET TACOS | $11.95
Choice of 3:

(1) steak, chimichurri, onion, cilantro, queso
fresco
(2) beer-battered fish, mango salsa, chipotle
lime aioli

(3) chicken, lettuce, jack cheese, pico de
gallo, sour cream

HOUSE NACHOS | $11.95

crispy tortilla chips topped with mexican
cheese, guacamole, pico de gallo, black
beans, sour cream, melted queso

grilled chicken $2.95 | steak $3.95

SANDWICHES

served with choice of breakfast potato or fruit

*CLASSIC EGG CHEESEBURGER | $13.95

U.S.D.A. prime blend, double cheddar and american cheese, lettuce, tomato, onion on a
sesame seed bun

BREAKFAST BURRITO | $14.95
scrambled eggs, jack and cheddar cheese, peppers, onions, bacon, and chipotle aoili

NASHVILLE HOT CHICKEN | $13.95
coleslaw, pickles on a toasted sesame seed bun

EGG GRILLED CHICKEN SAMMY | $13.95
cheddar, lettuce, tomato, bacon, avocado topped with garlic aioli on a sesame seed bun

CLASSIC CHEESESTEAK | $13.95
shaved ribeye, grilled onions, peppers, lettuce, tomato, mayo and provolone on a hoagie

BONELESS GRILLED

SIGNATURE WINGS 8PC $14.95 | 16PC $26.95 8PC $12.95 | 16 PC $24.95

SAUCES: buffalo, BBQ, sweet chile lime, mango habanero, nashville hot, caribbean jerk
DRY RUB: lemon pepper, cajun, old bay

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*
20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE



ENTREES

served with choice of breakfast potato or fruit

CITY EGG BREAKFAST | $16
two eggs any style with your choice of breakfast sausage, bacon or Taylor ham and
Texas toast

*TRADITIONAL BENEDICT | $17
poached eggs, Taylor ham, hollandaise sauce

FRUITY PEBBLE FRENCH TOAST | $17
fresh strawberry & blueberries, maple syrup, fresh whipped cream

NUTELLA JOHNNY CAKES | $17
cherry compote, honeycomb, fresh whipped cream & maple syrup

THREE EGG OMELETTE | $18

choose 3 toppings:

American, Swiss, mozzarella, provolone, cheddar, peppers, onions, mushrooms,
tomatoes, jalapeno, bacon, sausage,

Taylor ham

HUEVOS RANCHEROS | $18
sunny side up eggs, corn tortilla, marinated steak, black beans, ranchero sauce, queso
fresco, guacamole, sour cream, jalapenos, breakfast potatoes

*BREAKFAST PIZZA | $19
white sauce, sausage, bacon, roasted tomatoes, fresh basil, poached egg
(no sides included)

*BISTRO STEAK & EGGS | $29
grilled bistro steak, 2 eggs, home fries

*SOUTHERN CHICKEN SAUSAGE GRAVY | $19
fried chicken thigh, house made biscuits, scrambled eggs, sausage gravy,
breakfast potatoes

FRENCH DIP BENEDICT | $19
shaved prime rib dipped in au jus

BRUNCH DRINKS

MIMOSA BUILD YOUR OWN BLOODY MARY

ESPRESSO MARTINI
(é\nelrl\\lllé)sngp()e\évglFé) ketel one vodka, grind espresso rum

BRUNCH CRUSH
Mslmeoci?ot]Lcl)?ZIT jameson orange, butterscotch, oj

MAN-MOSA _ BUBBLY PUNCH
orange vodka, oj, topped with vanilla vodka, pineapple, champagne
champagne

MIMOSA FLAVORS: oj, grapefruit, cranberry, pineapple, strawberry, passion fruit, mango,
seasonal

SIDES

APPLEWOOD SMOKED BACON | $5 SAUSAGE LINKS | $5 BREAKFAST POTATOES | $5
HAND CUT FRIES | $6.95 SWEET POTATO FRIES | $5.95 FRESH FRUIT | $5
EGGS (ANY STYLE) | $4 NUTELLA JOHNNY CAKES (2) | $8

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*
20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE



