
B E V V I E S
COFFEE -  plain  |   2 .99
with soft cream topping  |  +.50

HOT TEA  |   2 .29

ICED OR HOT GREEN TEA MATCHA LATTE  
|  3.99

CEREAL MILK L AT TES  |   4 .99
fruity pebbles or coco pu�s

VANILL A CHAI TEA L AT TE  |   3 .99

COLD BREW - plain  |   3 .99
with soft cream topping  |  +.50

CARAMEL MOCHA COLD BREW  |   5 .29

KOMBUCHA ON TAP *ask server for flavor

HOT OR ICED CHOCOL ATES  |   5 .99
reese’s peanut butter  |  s’mores  |  oreo  |  salted 
caramel
birthday cake

SOFT DRINKS  |   2 .99

SPECIALT Y MILKSHAKES *ask about vegan 
options 
reese’s peanut butter   10.49
s’mores    10.49
oreo    8.99
salted caramel   8.99
birthday cake   10.49
recess mocha cold brew  10.99

*sub oat milk or almond milk in some bevvies  |  + .49

B O W L S
BREAKFAST MAC & CHEESE (V)   |   10.99
pasta tossed with cheese sauce, jalapeno & onions over crispy hash browns topped with 
melted cheddar cheese

RICE CRISPY FRIED SHRIMP & ROASTED CORN GRITS  |  13.99
Creamy buttery grits topped with rice crispy cereal encrusted shrimp & roasted corn

PO PHO |  10.99
Our  pho broth combined with flat rice noodles, onions, scallions, cilantro, lime, bok choy, 
bean sprouts, and potato fried hard-boiled egg
 ADD your choice medium rare sliced beef, savory pork belly or tofu 14.99

PORK BELLY BENNY | 10.29
2 poached eggs, savory pork belly on an English mu�n topped with holly sauce

SEAFOOD BENNY | 13.99
2 poached eggs, lobster mix on fried grouper topped with holly sauce & a sugar cane 
shrimp skewer

BREAKFAST RAVIOLIS | 13.99
fresh raviolis stu�ed scrambled eggs, pancetta, ricotta, mozzarella & pecorino Romano, 
topped with our house tomato hollandaise

*for sharing!D I V V I E S
TIN CAN BREAKFAST PIEROGIES  |   13 .99
sharable amount of layered, scrambled eggs, griddled potato filled pierogies, crumbled 
bacon, frizzled onions & cheese sauce

FRIED PICKLE FRIES  |   6 .99
served with house dilly dilly sauce

MEATBALL PARM & PESTO WAFFLE SLIDERZ | 11.99

WAFFLED CHICKEN WINGS  |   7 .99
4 hot and sassy chicken drumettes dipped & seared in wa�e batter served with maple 
syrup & blue cheese for your dipping pleasure

FRIED BUFFALO CAULIFLOWER (VG)  |   10.99
served with house made vegan ranch

BREAKFAST NACHOS (enough for 4)  |   10.99
house made tortilla chips topped with scrambled eggs, avocado corn salsa, nacho cheese 
sauce, chopped bacon, jalapenos, sour cream & scallions

BUFFALO MAC N CONE  |   8 .99
bu�alo chicken bites, mac n cheese wedges & fries in a fried pancake cone topped nacho 
cheese & sour cream

ON THE SIDE

OUR FAMOUS HOME FRIES |  3 .29

SEASONAL FRUIT |  4 .29

FIELD GREENS |  2 .99 toosed in lemon & olive oil

SOUR CREAM AND ONION POTATO CHIP FRIES |  4 .99

SWEET POTATO WAFFLE FRIES  |  4.29
served with our house Cinnamon Toast Crunch cereal butter

*our salads are big enough for 2, so enjoy!
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L E A F Y  S T U F F
CHICKEN TACO  |   1 1 .99
grilled chicken dusted with taco seasoning, jalapenos, black olives, cheddar & heirloom 
tomatoes on a bed of mixed greens in a fried tortilla shell & drizzled with chipotle ranch

ORIENTAL SESAME  |   1 1 .99
grilled or crispy chicken, mandarin oranges, toasted sesame seeds, chow mein crispy 
noodles, red onions & almond slices served on a bed of mixed greens with a side of 
oriental sesame dressing

BOURBON CHICKEN  |   1 1 .99
grilled chicken with tangy bourbon sauce, heirloom tomatoes, shredded cheddar, 
cucumbers & red onions served on a bed of mixed greens

SWEET DRAGON  |   13 .99
dragon fruit, candied pecans, apple slices & goat cheese on a bed of mixed greens drizzled 
with a balsamic glaze

TURKEY COBB WEDGE  |   12 .99
roasted turkey, avocados, heirloom tomatoes, bacon, hardboiled eggs, crumbly blue 
cheese on a wedge of lettuce topped with creamy blue cheese

DRESSINGS:  
thousand island | creamy blue | crumbly blue | balsamic olive vinaigrette | raspberry 
vinaigrette | ranch | oriental sesame | avocado ranch | honey mustard

CINNAMON ROLL APPLE CRISP PANCAKES |  1 1 .49
topped with vanilla bean ice cream

STRAWBERRY SHORTCAKE |  10.29
on house made biscuit sticks

BANANA FOSTER CROISSANT FRENCH TOAST |  8 .99
with a dollop of whipped cream

D E S S E R T S

CAULIFLOWER BREAKFAST PIZZA (GF)  |  10.99
cauliflower crust with bacon, sausage, shredded hash brown, onion, jalapenos & mozzarella 
cheese topped with runny eggs, diced tomatoes & chopped scallions 

SURF & TURF BRINNER  |   14 .99 
2 eggs any style, flat iron steak served with lobster mac & cheese & toasted 7 grain bread

JAM BURGER  |   13 .99
Fresh angus beef patties, fried goat cheese with blackberry bourbon jam, frizzled onions, 
bacon, lettuce, tomato on a 3-tiered brioche roll served with your choice of side

RISE N SHINE BURGER  |  13.99
Fresh angus beef patty topped with house made corned beef hash, cheddar cheese and over 
easy eggs served on a 3-tiered brioche roll with your choice of side

RISE N GRIND SIGNATURE BURGER  |   13.99
*Named best in upstate New York!
Our signature house blend co�ee rub seared into fresh angus beef patties topped with house 
made bacon onion jam & cheddar cheese served on a 3-tiered brioche roll with 
your choice of side

KIND BURGER (VG)  |   14 .99
Beyond Meat patties, fried avocado, pickled onions, lettuce, tomato, vegan cheese & 
veganaise on a Kaiser roll served with your choice of side

FISH CREPE TACOS  |   9.99
fried grouper, cilantro slaw drizzles with lime crema in a savory crepe taco shell served with a 
side of pickled jalapenos & pickles onions

BUFFALO CAULIFLOWER WRAP (VG)  |   1 1 .99
fried bu�alo cauliflower, shredded carrots, cucumber, lettuce, avocado & vegan ranch in a 
tortilla wrap served with a side of your choice

HOT N HONEY CHICKEN & WAFFLES  |   10.29
savory house made sausage gravy, sweet gooey honey, crispy chicken tenders and a lip 
smackin wa�e

brinner
I T ’ S  W H A T ’ S  F O R  D I N N E R


