
BENEDICTS 
Served with your choice of hash browns or spring greens with 
citrus vinaigrette. Make it gluten-free with a GF English muffin 
for .49. 

PESTO BENEDICT  GFR

Two poached eggs topped with our pesto hollandaise and 
served over Italian sausage patties, artichoke spread and served 
on a toasted English muffin. 11.99

WILD MUSHROOM BENEDICT  GFR

Wild mushrooms topped with poached eggs and served on 
a toasted English muffin with sun-dried tomato spread and 
hollandaise sauce. 11.99

CLASSIC BENEDICT  GFR

Two poached eggs and country ham served on a toasted English 
muffin and topped with hollandaise sauce. 10.99

OMELETS 
Served with hash browns or spring greens with citrus 
vinaigrette and your choice of toast, English muffin, sourdough 
or multi-grain toast. Make it gluten-free with a GF English 
muffin for .49. Additional toppings .79 each. Egg whites are 
available upon request. 

OMELET OF THE DAY
Ask your server for details about today’s specialty veggie and 
meat omelet choices. 11.49

BUILD YOUR OWN OMELET  GFR

Our three-egg omelet loaded with your choice of three 
ingredients. 12.49

Add additional toppings for .79 

CHEESE: cheddar, feta, pepper jack, gouda, vegan cheese

VEGGIES: green and red bell peppers, red onion, pico de gallo, 
wild mushrooms, bruschetta, jalapeño, spinach, black beans

PROTEINS: sausage, bacon, chorizo, ham, vegan bacon, vegan 
chorizo

FAVORITES

BRUNCH BURRITO  VR

A flour tortilla stuffed with scrambled eggs, spicy pork chorizo, 
black beans, jalapeño, cheddar cheese and pico de gallo and 
smothered in Quito sauce. Served on a bed of jalapeño hash 
browns. 11.99
Vegetarian: with vegan chorizo (cg) 12.99
Vegan: with vegan chorizo (cg), vegan cheese and seasoned 
tofu 12.99

BASIC BREAKFAST  GFR

Two eggs done your way, served with hash browns or spring 
greens with citrus vinaigrette and your choice of English muffin, 
sourdough or multi-grain toast. 8.99

Add bacon or sausage links for 2.00

Add Herbivorous Butcher vegan bacon (cg) for 3.00 

Make it gluten-free with an GF English muffin for .49 

BISCUITS AND GRAVY
Freshly baked cheddar biscuits topped with Italian sausage 
gravy served with two eggs done your way. 10.99

BREAKFAST SANDWICH
Scrambled eggs, cheddar cheese and your choice of protein, or 
green and red bell peppers, served between our flaky croissant 
square, served with hash browns or spring greens with citrus 
vinaigrette. 8.99

CHOOSE ONE: bacon, Herbivorous Butcher vegan bacon (cg), 
ham, sausage, bell peppers & red onion

KERSCH’S WAFFLE  GF

Our cousin from Canada’s most fantastic waffle recipe topped 
with real maple syrup. 8.99

WEEKEND BRUNCH

Serving Brunch 10AM - 2PM
Proudly serving cage-free eggs, vegetarian cheese and non-GMO tofu.

V    Vegan    VR   Vegan Upon Request     GF   Gluten-Free     GFR   Gluten-Free upon Request

Notice: Consuming raw or undercooked eggs may increase your risk of food borne illness.
While we offer gluten-free items, we operate in a gluten rich environment. Please take that into consideration when dining with us.

Not a member of the clean plate club? That’s okay; your food leftovers will be recycled at a local farm!

*contains nuts | cg: contains gluten
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PIZZAS

BREGGFAST PIZZA  GFR  VR

Why would anyone ever eat anything besides breakfast food? 
Because pizza. But now you can achieve super-level status and 
have both at the same time. Our hand-tossed crust, your choice 
of ketchup or our Buffa-Lucé sauce, mozzarella cheese, hash 
browns, sliced breakfast sausage, scrambled egg, red and green 
peppers, cheddar cheese and finished with sliced green onion. 
We went there. Hakuna Frittata.
s 17.19 | m 22.19 | l 27.99 | gf 20.69
Vegetarian: with Herbivorous Butcher vegan bacon (cg) 

Vegan: with seasoned tofu, Herbivorous Butcher vegan bacon 
(cg) and vegan cheese

EVERYTHING BAGEL PIZZA  GFR

We saw your everything bagel sandwich and then we 
transformed it into a pizza. Our hand-tossed crust lined with 
“Everything Bagel” seasoning and layered in whipped cream 
cheese and topped with arugula, red onion, roasted red pepper, 
scrambled egg, Canadian bacon and cheddar cheese.
s 14.59 | m 17.79 | l 23.99 | gf 18.09
Vegetarian: with Herbivorous Butcher vegan bacon (cg) 

RANCHERO PIZZA  GFR

We got yo ‘rizo, but we may have just gone huevo-board with 
this one. Our hand-tossed pizza crust layered with salsa verde, 
pepper-jack cheese, scrambled egg, Mexican chorizo, creamy 
thin-sliced red potatoes, black beans, feta cheese and topped 
with pico de gallo. ¡Eggscelente!
s 14.59 | m 17.79 | lg 23.99 | gf 18.09
Vegetarian: with vegan chorizo

Vegan: with vegan cheese, tofu scramble and vegan chorizo

TOTS & GRAVY  GFR

It’s all gravy, baby. Our hand-tossed pizza crust, sausage 
breakfast gravy, scrambled eggs, diced red and green pepper, 
cheddar cheese, tater tots and finished with sliced green onion. 
Taters-gonna-tot yo.  s 14.59 | m 17.79 | l 23.99 | gf 18.09

SIDES & ADD ONS
All sides are gluten-free except the items noted (cg)

Hash Browns 3.49

Eggs any style (2) 2.59

Bacon (3pcs) 3.49

Breakfast Sausage Links (2pcs) 3.49

Herbivorous Butcher vegan bacon (2pcs) (cg) 3.49

Sourdough or multigrain toast (cg) 1.79

English muffin (cg) 1.79

Gluten-Free English muffin 2.09

BRUNCH COCKTAIL MENU

MIMOSA  3.5
Sparkling wine and orange juice

BELLINI  6.5
Sparkling wine and peach juice  

LUCÉ BLOODY MARY  8 
Vikre vodka and house made bloody mary mix

Upgrade Your Bloody! Get it with a loaded skewer
(meat, veggie or vegan) and a Miller High Life pony (7oz)
for 2.00 more

CHEF’S BREAKFAST  11
Espolon Blanco tequila, Tattersall Orange Crema, fresh lime 
and orange      

MATTINA LUCÉ  10
Maker’s Mark Private Select bourbon, Grind Espresso liqueur, 
cold brew coffee and half & half        

WEEKEND BRUNCH


