
brunch
Beignets  nutella and raspberry sauce  15

Brioche French Toast  stewed berry sauce  16

Whole Wheat Pancakes  New York maple syrup  17

Denver Omelette  peppers, leeks, ham, cheddar, toast  22

Chilaquiles*  eggs over easy, spicy tortillas, cheese & guacamole  21 

Carnitas Enchiladas*  poached egg, bean salad, cilantro vinaigrette  24 

Poached Eggs*  biscuits, pork patties, greens, asparagus homefries, hollandaise  23 

Smoked Salmon Toast  pumpernickel, herbs, leeks, everything egg salad sauce  24

Grilled Chicken Breast on Seeded Bun  pesto zucchini slaw, peppers, fontina  25

Sunflower Salad  golden beets, sprouts, seeds, parm, sherry shallot vinaigrette  19

Bacon Cheeseburger & Fries  American cheese, pickle, sesame seed bun  26

Lil’ Gem Salad à la Caesar*  garlic chips, herbed parmesan croutons  21

Grilled Skirt Steak & Eggs  french fries and two fried eggs  33 

Mushroom Omelette  fontina, leeks, mixed green salad  24 

Gravy Meatball Sliders  three little owl originals  18 

Avocado Toast  soft boiled egg, aleppo chile  17

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

chef Joey Campanaro

extras & add-ons

Pork Breakfast Patties  12

French Fries  chile aioli  15 

Two Eggs*  any style  9

Hatfield Bacon  14 

Italian Toast  4 

Cheddar Grits  12

Spring Vegetables  14

Grilled Chicken Breast  9

Sliced Spiced Avocado  7

Marinated BBQ Shrimp  12
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