
Brunch Menu
Apple Glazed Brussels 16

bacon lardons, granny smith apples,
apple vanilla reduction

Off The Block Wings 16
chili espresso, honey garlic buffalo, chili

passion fruit, pineapple bbq,
truffle parm dry rub

Skillet Macaroni and cheese 16
house cheese blend, bacon breadcrumbs

Add truffle +4

Kale Caesar Salad 15
garlic breadcrumbs, red onion, manchego cheese

Avocado +2, grilled chicken +6, skirt steak +11

All American Burger* 18
American cheese, pickles, lettuce, tomato,

pickled red onion, thousand island dressing, brioche roll,
choice of side

Rotisserie Chicken Wrap 17
pulled chicken, Cajun seasoning, siracha lime aioli, lettuce,

tomato, Monterey jack cheese, whole wheat wrap,
choice of side

Pastruben 18
Pastrami and corned beef, swiss cheese, sauerkraut,

horseradiah sauce, pickles, arugula, marbled rye,
Choice of side

Seasonal Harvest Omelette 16
Fresh roasted vegetables, cheese of the day, home fries and

choice of toast

Short Rib Hash 20
sautéed spinach, peppers, onions, sweet potato,

sunny egg, sriracha lime aioli,
choice of toast

Smoked Duck Eggs Benedict 19
hollandaise, english muffin, home fries

Creamsicle French Toast 18
Mandarins, pistachio crumble, cannoli cream

Peanut Butter Banana Pancakes 17
bacon peanut jam, peanut butter

whipped cream

Crispy Chili Pork Rice Cakes 20
ginger, garlic, scallion, lemon grass, bok

choy, fried garlic and onion, furikake, sunny side egg

The OG BEC 12
Manchego crispy home fry, sriracha lime

Steak and eggs 25
6oz skirt, 2 eggs any style, horseradish sauce, home fries

 Our Menu Reflects A 4% Cash Discount
*Consumption of undercooked meat, poultry, eggs, or seafood may increase risk of food-borne illnesses.  Allert your server to any dietary 

restrictions.

Sides
Toast 2
rye, brioche, ciabatta, multigrain

Fresh Fruit 5
Seasonal Fruit

Home Fries 7

Maple Blueberry Sausage 9

Bacon 7

Traditional options are available!
ask your server




