
FOODUARY
BRUNCH

FEBRUARY 22 ND -  28 TH |   $25  Pe r  Guest

APPETIZER Choose One

FRIED PICKLES 
Lemon-Sriracha Aiol i

DEVILED EGGS 
Green Tomato-Kimchi   OR Bacon Jam

ACORN SQUASH SOUP  
Crème Fra îche,  Cornbread Croutons ,  Ch ives

ENTRÉE Choose One

FRENCH TOAST 
Corn-Crusted Brioche,  Sweet Lemon Curd,  Berr ies,  Maple Syrup 

AVOCADO TOAST BLT
Bacon,  Sally Lunn Bread,  Smashed Avocado,  Tomato

ADD FRIED EGG +$2

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego

DESSERT

RICE PUDDING 
Bourbon-Maple Syrup

VegetarianPlant-Based Gluten-Free

FOODUARY
BRUNCH

FEBR UA RY  2 2 ND -  2 8 TH |   $2 5  Pe r  Guest

APPETIZER Choose One

FRIED PICKLES 
Lemon-Sriracha Aiol i

DEVILED EGGS 
Green Tomato-Kimchi   OR Bacon Jam

ACORN SQUASH SOUP  
Crème Fra îche,  Cornbread Croutons ,  Ch ives

ENTRÉE Choose One

FRENCH TOAST 
Corn-Crusted Brioche,  Sweet Lemon Curd,  Berr ies,  Maple Syrup 

AVOCADO TOAST BLT
Bacon,  Sally Lunn Bread,  Smashed Avocado,  Tomato

ADD FRIED EGG +$2

CHICKEN & WAFFLES
Legs & Thighs,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego

DESSERT

RICE PUDDING 
Bourbon-Maple Syrup

VegetarianPlant-Based Gluten-Free



FOODUARY

COCKTAILS
SOJUTO  

Chum Churum Soju, Mint Syrup,  

Fresh Mint,  Bubbles

$13.00

GOLD RUSH 
Old Bardstown Bourbon,  

Fresh-Squeezed Lemon, Honey

$13.00

FOODUARY

COCKTAILS
SOJUTO  

Chum Churum Soju, Mint Syrup,  

Fresh Mint,  Bubbles

$13.00

GOLD RUSH 
Old Bardstown Bourbon,  

Fresh-Squeezed Lemon, Honey

$13.00


