
GF(gluten free) V(vegetarian) VG(vegan) N(nut allergy) 

cross contamination may occur 

SATURDAY + SUNDAY
11AM TO 2PM

last seating at 1:45

COFFEE + TEA

SIDES

BBQ PULLED PORK SANDO

THE CURE

VENUS BURGER

GRILLED CHICKEN SANDO

SMOKED HAM BENEDICT

BOURBON BANANAS FOSTER PANCAKE

CHICKEN + WAFFLES

CHILAQUILES

FARM HASH

DISTILLER’S BREAKFAST

american cheese, spirit aioli
smoked onions, shredded lettuce 

dill pickles, fries 

pepper jack, house bbq sauce 
chipotle aioli, green chilis 

onion hay, crispy bacon
green salad

poached egg, hollandaise 
English muffin, hashbrowns

candied pecans 
cinnamon compound butter

fried chicken, honey butter
cheddar + jalapeño cornmeal waffle

bourbon maple syrup

fried eggs, beans, avocado
tortilla chips, crema, cotija

add grilled chicken +10

smoked pork, fried egg, hashbrowns
cheddar, mushrooms, collards

eggs, bacon, hashbrowns 
toast or english muffin

JUICE

11th hour
house blend

bacon

egg

avocado

pancake

toast

fruit cup

hashbrowns

fries

english muffin

grapefruit
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assorted hot tea

iced tea

MARKET SALAD
sherry vinaigrette , fennel, seasonal

fruit, goat cheese
add grilled chicken +10 // add salmon +15

V / GF 16

smoked pork, house bbq sauce
apple slaw, brioche bun, fries

 

burger patty, over easy egg, 
bacon, american cheese, 

spirit aioli, brioche bun
+ house bloody mary

100% of proceeds go to finding  a cure for hangovers 

20

20

B R U N C H  F R O M  T H E  K I T C H E N

4% surcharge         will be added to guest checks. This charge helps us to cover increased costs. This is not a
gratuity. Guests paying with cash will automatically have this fee removed. If you would like this charge
removed from your check, please notify your server. 
 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-
borne illness. 

20% gratuity will be added for parties of 7 or more.

https://www.webstaurantstore.com/acopa-prime-4-x-6-black-2-view-a-frame-table-tent/553ATNT46BK.html


GIN NO. 01
GIN NO. 02 
VENUS AQUAVIT 
VENUS VODKA

A ROSE BY ANY OTHER NAME
butterfly pea flower, elderflower, 

lemon, rosewater, seltzer

SUCKER PUNSCH
passion fruit, orange,

cinnamon + spice, seltzer

fruition slip pale lager
fruition citrosa IPA

 domaine ste. michelle brut
gruet brut rosè

benziger sauvignon blanc
 storrs chardonnay

birichino vin gris

BLANCO AGAVE
REPOSADO AGAVE 
BLANCO RUM
AÑEJO RUM
YOLO

SINGLE MALT
RYE
BOURBON
STOUT

C O C K T A I L S

20% gratuity will be included for parties of 7 or more
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HOUSE BLOODY MARY

GINS N’ ROSES

VENUS SPRITZ

AQUAMORTIS

LAURA PALMER

EL LADRÓN MARGARITA

THE ELVIS

FROZEN PALOMA LIBRE

FRENCH 75

IRISH COFFEE

house mix, pickled veggies, 
venus aquavit or vodka

add bacon +2

venus gin no. 01, butterfly pea flower,
elderflower, lemon, rosewater, seltzer

venus gin no. 02, orange, aperol, 
sparkling wine, seltzer

venus aquavit, cointreau, dolin blanc,
genepy, lemon, absinthe spritz, sage

venus gin no. 01, hibiscus tea
reduction, rose water, lemon, seltzer 

el ladrón blanco agave, lime,
triple sec, sea salt

bourbon, creme de banana, walnut
liqueur, lemon, crispy bacon

el lad﻿rón blanco agave, pamplemousse
liqueur, aperol, riesling, lime,
grapefruit // + make it a mini 

venus gin no. 01, lemon, sparkling wine

bourbon, coffee, irish cream, 
whipped cream

14

14

14

14

14

14

15

8/15

14

15

B E E R

S P A R K L I N G

W H I T E

R O S É


