BRUNCH MENU

Saturdays and Sundays, 9am — 2pm

SHAREABLES
CHILLAQUILLES $14

house made tortilla chips, chori-queso,
pico de gallo, monterey jack, 2 eggs, avocado lime crema

AVOCADO TOAST $14

2 pieces sourdough, fresh avocado, pico de gallo, 2 eggs,
balsamic glaze or chipotle ranch drizzle
sub GF bread +$2

CORNBREAD $8

gluten-friendly cornbread, maple cinnamon butter

SWEET & SAVORY
BANANA BREAD FRENCH TOAST $14

house-made banana bread, egg batter, berries,
candied walnuts, toffee drizzle

HOMEMADE WAFFLE $8 or 2 WAFFLES $12
GF WAFFLE $10 or 2 GF WAFFLES $14

house-made waffle, berries, whipped cream, maple syrup

CHICKEN & WAFFLE $19

homemade waffle, country fried chicken breast, maple syrup,
herb-roasted red potatoes or cheesy hashbrowns
add honey habanero +$2

BISCUITS & GRAVY $16

two buttermilk biscuits, sausage gravy, herb-roasted red potatoes
or cheesy hashbrowns
add country fried chicken breast +$6

CHICKEN POT PIE $19

herb-roasted chicken, mixture of veggies, rich chicken gravy, pie pastry

FORKS & HANDS

all served with your choice of cheesy hashbrowns
or herb-roasted red potatoes

TIPSY OMELET orR SKILLET STYLE or WRAP $17

3 eggs, roasted chicken, bacon, caramelized onions,
mushrooms, havarti, kale, tipsy sauce, choice of potato

BIRRIA OMELET or SKILLET STYLE or WRAP $18

3 eggs, birria shredded beef, caramelized onions, monterey jack,
pico de gallo, avocado lime crema, choice of potato

THE DIXIE CHICK $17

country fried chicken breast, house-made pickles, lettuce, tomato,
Tipsy sauce, bakery bun, choice of potato
add 1 egg +$2, sub GF bun +$2

THE TIPSY BURGER $17

2 smashed chuck & brisket patties, lettuce, tomato, red onion,
burger aioli, bakery bun, choice of potato
add cheese +$1, add 1 egg +$2, sub GF bun +$2

THE TIPSY FARMER $12

3 eggs, bacon or sausage, choice of potato

WALDORF SALAD $16

mixed greens, MN wild rice, crisp apples, red grapes,
candied walnuts, white cheddar cheese, tipsy dressing
add grilled or blacked chicken breast +$5

CHICKEN TENDERS $18

4 country fried chicken tenders, dipping sauce, choice of potato

Consuming raw or undercooked meat, poultry, seafood, shellfish
or eggs may increase your risk of food-borne illness.

A 3% fee applies to all credit card transactions, cash avoids this fee.
Split checks are limited to 2 per table.



LITTLE KICKS, $8

*** for kids 12 and under only ***
includes organic juice box, organic milk (choc or white), lemonade or soda
sunshine +$5, kombucha +$3, fresh squeezed OJ +$2

BANANA BREAD FRENCH TOAST

1 piece banana bread french toast + bacon or sausage

WAFFLE

2 waffle + bacon or sausage

LITTLE FARMER

2 eggs + biscuit + bacon or sausage

BISCUIT & GRAVY

1 biscuit + sausage gravy

CHICKEN TENDERS

hand-breaded chicken tenders + potato choice or chips

BURGER
single patty smash burger + potato choice or chips
add cheese +$1, add 1 egg +$2

SOBER SIPS

KOMBUCHA, $6
COLD BREW, $6
ORGANIC COFFEE, $3.5O (free refills)
SODA, $3.50 (free refills)
LEMONADE, $5 (one refill)
ICED TEA, $3.50 (free refills)

Sgpatia [Noctts

see cocktail books

SIDE KICKS

2 chicken sausage links, $4
2 strips bacon, $2
cheesy hashbrowns, $4
herb-roasted red potatoes, $3
1 egg, $2
buttermilk biscuit, $2
slice of banana bread, $4
seasonal fruit, $4
side salad, $5

BOOZY BEGINNINGS

Sugnatire Cocllicl

see cocktail books

MIMOSA, $8

brut champagne + orange juice

MIMOSA FLIGHT, $14

champagne + 3 juice choices: orange, pineapple, mango, cranberry
frog juice, sparkling pink grapefruit, Hawaiian, +$2 ea

BRUNCH WINES

PROSECCO $10
BRUT CHAMPAGNE $7
ASK YOUR SERVER FOR OUR FEATURED WINE SELECTION

[GF] gluten-friendly
bread, buns, waffles and wraps available, +$2 ea

[GF] gluten friendly options.
We offer several dishes that can be prepared gluten-friendly, the
ingredients do not contain gluten. Please note, while we take care in our
scratch kitchen, cross-contamination with gluten products may occur.

Please notify your server of any allergies




