BRUNCH

FOR THE TABLE
ANTIPASTI BOARD 26

SALADS & BOWLS
AÇAI BOWL 12

charcuterie, cheese, cantaloupe, olives,
pickled vegetables, preserves

coconut milk, berries, banana chips, almonds, granola

WHIPPED RICOTTA 10

croutons, caesar dressing, lemon zest, shaved parmesan

FRESH FRUIT PLATE 10

lettuce blend, red cabbage, carrots, gorgonzola,
cucumbers, cherry tomatoes, red onions, cranberries,
croutons, red wine vinaigrette

rosemary herb honey, hazelnuts, grilled focaccia
mint, greek yogurt

SMASHED AVOCADO TOAST 12

KALE CAESAR 15

THE BIG SALAD 16

chili, spring onion, coriander, tomato, lime, add an egg +2

salad additions:
sirloin steak +10
grilled chicken +8
salmon +10
shrimp +12

BAGEL & LOX BOARD 18

smoked salmon, cream cheese, tomato, dill, cucumber,
capers, cracked pepper, lemon

PANCAKE STACK 14

whipped butter, vermont maple syrup

TATER TOT BOWLS
EGGS & THINGS
TWO EGGS ANY STYLE 12

with breakfast potatoes and toast, add bacon or sausage +4

THE TEX MEX 24

black bean tortilla, monterey egg crepe,
tater tots, chorizo, avocado, ancho molé sauce,
sour cream, tomato salsa

STEAK & EGGS 28

EGGS BENEDICT 20

grilled sirloin, two eggs any style, tater tots,
grilled tomato, scallion, steak sauce

EGG WHITE FRITTATA 15

EXTRAS

poached eggs, english muffin, canadian bacon,
lemon hollandaise, breakfast potatoes
florentine style - spinach +2, arlington style - smoked salmon +4
spinach, shallots, goat cheese, shiitake mushrooms,
grape tomatoes, power green salad

CHICKEN & WAFFLES 22

southern fried chicken breast, malted waffle,
berries, vermont maple syrup

BRIOCHE FRENCH TOAST 15

berries, bananas, nutella, vermont maple syrup

SANDWICHES

served with fries or breakfast potatoes

MARGIE’S BURGER 20

american cheese, pickles, caramelized onions,
burger sauce, brioche bun

FRIED CHICKEN 22

hot honey glazed, arugula, tomato, pickles, brioche bun

SEARED TUNA BURGER 26

red cabbage slaw, salsa bruja, cilantro, mint,
wasabi mayo, sesame bun

FOR THOSE OF US WITH ALLERGIES

we take this pretty seriously, so please alert your
server of any allergies or dietary restrictions

EXECUTIVE CHEF: BRIAN CRAWFORD

FRIES 9

MAPLE SAUSAGE 8

add parmesan, truffle oil +2

SMOKED BACON 8

TATER TOTS 9
BREAKFAST POTATOES 8
SLICED AVOCADO 8

SMOKED SALMON 12
BAGEL OR TOAST 4

BRUNCH COCKTAILS
12

ROCKAMOSA

tito’s, orange, prosecco, pint glass

BLOODY MARY

tito’s, housemade bloody mix, proper garnishes,
make it surf n turf - add shrimp cocktail +6

BLACKBERRY SPRITZ

victoria pink gin, blackberry, aperol, lemon

MARGIE’S IRISH COFFEE

bushmills, coffee, homemade whipped cream

ESPRESSO MARTINI

tito’s, mr. black, kahlua, espresso

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

