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brunch

Burrito filled with braised beef, diced potatoes,

eggs, pico, and queso fresco rolled in a 12" warm

flour tortilla. Served with a Mexican Coke. 12.99

Bananas Foster French Toast

Bananas cooked in rum, brown sugar, butter,
and cinnamon served over house made French
toast garnished with chopped pecans. 10.99

Carnivore Omelet

Filled with bacon, Andouille sausage,
and pulled beef. Choice of cheddar,
goat cheese, or pepper jack. 9.99

Herbivore Omelet

Filled with mushrooms, arugula, green onions,
tomatoes, kalamata olives, and asparagus.
Choice of cheddar, goat cheese,

or pepper jack. 9.99

Gumbo Benedict

Esmeralda’s English muffin, poached eggs,
topped with shrimp and Andouille sausage
brick roux gumbo and hollandaise. 10.99

Skinny Bene
Esmeralda’s English muffin, egg whites, sautéed
spinach, red bell pepper reduction. 9.99

B.A.T. Sandwich

Apple wood smoked bacon, arugula,
tomato, chipotle mayo and a fried
egg. Served on sourdough. 8.99

Scratch Buttermilk Biscuits
Smothered with espresso red eye gravy. 8.99

Breakfast Flatbread
Topped with bacon crumbles, cheddar,
scrambled eggs, and roasted jalapenos. 10.99

Braised Beef Hash

Skillet cooked potatoes, red bell peppers,
red and green onions, and pulled beef.
Topped with sauce choron. 9.99

Sides 3 each

Home Fries Berries Macerated

Rice and Black Beans in Grand Marnier
& Lime Zest

S t Potato Hash
weetrotatonas Sourdough or

Andouille Sausage Multigrain Toast

Applewood Esmeralda’s
Smoked Bacon English Muffin
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brunch drinks

Imperial
Mimosa Kit
Customize your own
premium mimosas!
Ask your server for
details 50
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A south of t
hangover remedy that

blends our fangy bloody
mix with your choice of
Mexican Lager 7
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