
BRUNCH 
SAT 11AM - 2PM | SUN 10AM - 2PM

*All items cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness. Gluten free and vegetarian menus are available upon request 

SHAREABLES
BISCUITS & STUFF    7
Two buttermilk biscuits with honey butter, spicy honey, house-
made jams and jellies

DUCK FAT CHICKEN WINGS    15
Six crisp confit wings, oven baked with Trolley Barn wing rub,
served with house made Citra-hopped pickles and buttermilk
ranch dressing

SMOKED PORK QUESO DIP    13
Jack and Oaxaca cheeses melted with poblano peppers, onions,
and garlic, topped with smoked pork shoulder, onions and
cilantro with grilled pita and crisp lavash

QUEEN CITY PRETZEL    8.50/16.50
Bob’s handmade pretzel served with Trolley Barn beer cheese
and house-made whole grain mustard

HANDHELDS
*NASHVILLE HOT CHICKEN BISCUIT    9
Crispy, spicy chicken breast on a buttermilk biscuit with eggs and
cheddar cheese

*BREAKFAST BARN BURGER    16
Two Mullis Farms smash-burgers, applewood bacon, fried egg,
American cheese, onions, lettuce, tomato, pickles, and special
sauce on a Martin’s potato bun

*PORK BELLY CHEDDAR & EGG MELT    15
Crisp pork belly, bacon jam, cheddar, and eggs on thick cut
brioche

*BREAKFAST TACOS    12
Grilled carne asada, scrambled eggs, queso fresco, and
chimichurri on a choice of corn or flour tortilla
 
*BRISKET BISCUIT    13
House smoked brisket, caramelized onions, smoked gouda, eggs,
and TB sauce

BETTER THAN AVOCADO TOAST    11
Sliced avocado, prosciutto, feta cheese, roasted tomatoes, and
EVOO on toasted whole grain bread

POBLANO CHICKEN SALAD WRAP    14
Creamy oven roasted chicken salad with avocado, poblano
peppers, romaine, tomatoes, red onion, and crisp tortilla strips

BRUNCH BOWLS
*STEAK HUEVOS RANCHERO BREAKFAST BOWL    16
Carne asada, eggs, corn tortilla, avocado, quinoa salad, cabbage,
pico de gallo, queso fresco, cilantro and ranchero sauce

*BREAKFAST VEG BOWL    12
Eggs any style with rice, black beans, roasted pepper, avocado,
caramelized onions, pico de gallo, and chipotle mayo

*SALMON GYRO BOWL    17
Wood-grilled salmon, feta cheese, hummus, tzatziki, English
cucumber, Campari tomatoes, pickled red onion and toasted pita
over romaine tossed in a Greek dressing

FAVORITES
*THE BASIC BREAKFAST    8
Two eggs, breakfast potatoes, choice of sausage or bacon

*BIRRIA BREAKFAST QUESADILLA    14
Stuffed with birria braised brisket, eggs, avocado salsa, pickled
jalapeños, pickled red onions, Chihuahua cheese and Monterey
jack cheese, served with consomé 

*BREAKFAST STEAK BURRITO    13
Scrambled eggs, shaved ribeye, potatoes, peppers, caramelized
onions, Monterey jack cheese, topped with salsa roja and green
onions

APPLE CINNAMON CREPES    12
Sweet ricotta-filled crepes, with a salted caramel apple compote
topped with whipped cream and candied pecans

*PORK BELLY & GRITS    14
Crisp maple-chili crisp glazed pork belly, chili cheese grits, eggs,
and charred green onions

*BRISKET HASH & EGGS    13
Smoked brisket with onions, peppers, cheddar, and potatoes,
with eggs cooked to order, topped with a crunchy chili sauce

*WOOD-GRILLED STEAK & EGGS    16
Grilled sirloin steak with eggs, breakfast potatoes, and
chimichurri

SIDES
 All sides à la carte

Bacon    3
Sausage    3
Breakfast potatoes    3
Fruit    3

IPA slaw    3
Side salad    3
Single biscuit    2
Single egg    2


