
Brunch

Deviled Eggs 8.00
Four halves of our house favorite deviled eggs topped 
with a dill and chive filling and topped with candied 
bacon, blue cheese, chive and a sprinkle of Maldon sea 
salt. Contains eggs and dairy

House Caesar Salad 15.50
Crisp romaine toseed with house cilantro caesar dressing 
and topped with Parmesan and house made croutons.
Choice of chicken or shrimp.

Polenta Bowl 13.00
Creamy polent, roasted sweet potato, sauteed mush-
rooms, fresh greens, feta cheese, chimichurri and two 
poached eggs. Add shrimp 6.00

Avocado Toast 14.00
House focaccia with sliced avocado, sun dried tomato, 
pickled red onion, roasted red pepper, fresh mozzarella, 
arugula and a balsamic drizzle. Add egg 2.00

Korean Breakfast Burrito 15.50
Bulgogi pork with kimchi cheesy scrambled eggs, rice 
blend, fresh herbs, avocado and Korean saamjang.

We pride ourselves on our whole foods scratch cooking. You won't find any perservatives, 
processed foods or seed oils in our kitchen. (except mayo because, c'mon! It's mayo!) 

Just delicious and nourishing quality.

Because we make everything in house there is a high risk of cross contamination and many of our items contain 
unlisted ingredients. Please inform our servers of any food allergies or sensitivities before ordering. 

Beverages
French Press Coffee 5.00
Drip Coffee 4.00
Homemade “Bailey’s” 5.00
Hot Tea 3.00
Bloody Mary 13.00
Mimosa Carafe 22.00

Mimosa Brunch
Brunch 

Jalapeno BLT Torta 13.50
Housemade torta sandwich bread topped with a jalapeno 
cream, fried egg, lettuce, tomato, red onion and pickled 
jalapeno slices. 

Biscuits and Sausage Gravy 12.00
Fluffy housemade cream biscuits topped with a tradition-
al sausage gravy.

Eggs Benedict 15.00
Housemade English topped with country ham, creamed 
spinach, two poached eggs and  housemade Hollandaise. 

Avocado Toast 14.00
House focaccia with sliced avocado, sun dried tomato, 
pickled red onion, roasted red pepper, fresh mozzarella, 
arugula and a balsamic drizzle. Add egg 2.00

Pablos Morning 12.00
Two crispy fried eggs, corn tortilla quesadilla, sliced avo-
cado and two slices of bacon.

Carrot Soup and Caesar Salad 13.50
Cup of soup with choice of side salad and house bread.

Sweet
Bread Pudding French Toast 12.50

Bread pudding sliced and pan fried and served with maple syrup and chantilly cream.

Sides 
Two eggs any style 4.00
Three Slices Bacon 3.00
House Salad with Miso Vinaigrette 6.00
Gravy 6.00
Pickled Jalapenos 2.00


