
B R U N C H  M E N U

S I D E S

A P P S  &  S N A C K S

T A S T Y  T O T S $ 1 3
Crispy Tater Tots topped with Hollandaise, Shredded
Parmesan, Parsley, Chives and Truffle Oil 

Y O G U R T  P A R F A I T $ 9
Vanilla Yogurt, Mixed Berries and Granola, topped
with Fresh Made Whipped Cream

H U M M U S $ 1 2
Greek Chickpea Hummus with Roasted Garlic and
Extra Virgin Olive Oil. Served with Cucumber,
Cherry Tomato, Carrots, Olives and Toasted Pita

C A U L I F L O W E R  T A C O S $ 1 2
Battered Cauliflower Topped with Citrus Slaw and
Chipotle Crema

F R U I T  C U P $ 6

A V O C A D O  T O A S T $ 8
Avocado, tomato, & Everything Seasoning served
on Ancient Grain Toast. Add Egg +$3

F R E N C H  O N I O N  S O U P $ 7

C A E S A R  S A L A D $ 6

S O U P  &  S A L A D  C O M B O $ 7
Your choice of French Onion or the Soup of the Day
and a half house or Caesar Salad

E N T R E E S

R A M B U R G E R $ 1 3
Cooper Sharp American Cheese

E D  B U R G E R $ 1 6
Fried Egg, Bacon, Caramelized Onions, Mushroom,
& Cheddar Cheese

C U Z  B U R G E R
Sharp Cheddar, Brown Sugar Black Pepper Bacon,
& Caramelized Onions

$ 1 5

$ 1 0B U T T E R M I L K  P A N C A K E S
L E M O N  &  R I C O T T A
P A N C A K E S

$ 1 2

Served with a dollop of Whipped Ricotta
F R E N C H  T O A S T $ 1 2
F R U I T Y  P E B B L E  F R E N C H
T O A S T
Served with Cereal Milk Angaise

$ 1 4

E G G S  Y O U R  W A Y
Served with Homefries, Mini Fruit Cup, and Toast

$ 1 0

R A M  O M E L E T T E
Ham and Cheddar, Served with Hashbrowns, a Mini
Fruit Cup and Your Choice of Bread

$ 1 2

P L A I N  P I Z Z A $ 1 2
P E P P E R O N I  P I Z Z A $ 1 3
W H I T E  M U S H R O O M  $ 1 5
Wild Mushroom Blend, Roasted Mushroom Cream,
Mozzerella Cheese, Parmesean, & Truffle Oil
Drizzle

E G G S  B E N E D I C T
Poached Eggs and Grilled Ham on an English
Muffin and topped with Hollandaise. Served with
Hashbrowns and a Mini Fruit Cup 

$ 1 5

B . E . L . T . A   S A N D W I C H
Bacon, Egg, Lettuce, Tomato,  & Avocado on
Sourdough Toast

$ 1 3

S H O R T  R I B  H A S H
Braised Short Rib, Diced Potatoes, Peppers
and Onions, topped with two Poached Eggs
and Sour Cream

$ 1 6

H U E V O S  R A N C H E R O S $ 1 4
Black Beans, Fried Tortilla Chips, Poached Eggs,
Pico de Gallo, Cilantro, and Sour Cream

T O A S T - W H I T E ,  W H E A T  O R  R Y E $ 4

C H I C K E N  F I N G E R S  &
F R E N C H  F R I E S

$ 1 4

B O N E L E S S  W I N G S
J U M B O  W I N G S
F R I E D  C A U L I F L O W E R

$ 1 2
$ 1 5
$ 1 3

Your choice of sauce: Mild, House, Hot, BBQ,
Mango Habanero, Garlic Parmesan, Sweet Thai
Chili. Includes Ranch or Bleu Cheese and Celery.

V E G G I E  O M E L E T T E
Mushroom and Swiss, Served with Hashbrowns, a
Mini Fruit Cup and Your Choice of Bread

$ 1 2

L O X  B E N E D I C T
Poached Eggs and Cured Salmon on an English
Muffin and topped with Hollandaise Sauce. Served
with Hashbrowns and a Mini Fruit Cup. 

$ 1 6

H A S H B R O W N S $ 5

B R E A K F A S T  S A U S A G E $ 5

B A C O N $ 5

P O R K  R O L L $ 5

S C R A P P L E $ 5

T W O  E G G S  A N Y  S T Y L E $ 6

S H O R T  S T A C K $ 6



D R I N K  M E N U

B R U N C H  C O C K T A I L S

C L A S S I C  M I M O S A  

S U N D A Y  B R U N C H
M I M O S A  

$ 1 0

$ 1 2

Your choice of Orange Juice, Cranberry Juice,
Pomegranate Juice, or Peach Schnapps 

La Marca Prosecco, Grand Marnier, Orange Juice
with a Sugar Rim and Orange Wedge 

S P E C I A L T Y  C O C K T A I L S  

L A D Y  R A M $ 1 4
Tito’s Vodka, Elderflower Liqueur, Muddled
Mint & Blackberries, Lemon Juice, Sprite

L O V E  P O T I O N $ 1 4
Bluecoat Gin, Hibiscus Tea, Lemon Juice

B O U R B O N  C H E R R Y
C R U S H

$ 1 4

2Bar Bourbon, Cherry Juice, Lime Juice 

C O O K I E S  &  C R E A M
M A R T I N I
Whipped Vodka, Vanilla Vodka, White
Chocolate Liqueur, Oreo Crumbles

$ 1 4

C U P I D ’ S  A R R O W
Sheepdog Peanut Butter Whiskey, Fireball,
Baileys Irish Cream

$ 1 3

F R E N C H  K I S S
La Marca Prosecco, Raspberry Chambord

$ 1 2

R A S P B E R R Y  C O S M O
Raspberry Vodka, Triple Sec, Cranberry
Juice, Lime

$ 1 2

M O C K T A I L S

$ 1 0T H E  P I N K  B E E
DHOS Non-Alcoholic Gin, Lemon Juice,
Raspberry Syrup, Honey Syrup, Fresh
Raspberry Garnish

$ 1 0B I T T E R S W E E T  P A L O M A
DHOS Non-Alcoholic Bittersweet Apertif, Grapefruit
Juice, Simple Syrup

$ 8V I R G I N  O R A N G E  M U L E
DHOS Non-Alcoholic Orange Liqueur, Ginger Beer,
Lime Juice 

$ 8V I R G I N  B L A C K B E R R Y
M O J I T O
Ginger Ale, Muddled Blackberries & Mint, Lime
Juice, Simple Syrup

$ 7C I T R U S  S P R I T Z
Orange Juice, Grapefruit Juice, Sprite, Lime Juice

P I N E A P P L E  S U N R I S E
M I M O S A $ 1 2

La Marca Prosecco, Campari, Pineapple Juice,
Orange Juice, Lime Juice 

C L A S S I C  B L O O D Y  M A R Y -
V O D K A

$ 8

C L A S S I C  B L O O D Y  M A R I A -
T E Q U I L A

$ 8

C L A S S I C  R E D  S N A P P E R -
G I N  

$ 8

R A M S  B L O O D Y  M A R Y  $ 1 5

Tito’s Vodka Bloody Mary garnished with Brown
Sugar Black Pepper Bacon, Jumbo Shrimp, Olives
and Celery. 

SCAN FOR DRAFT LIST
& BOTTLED/CANNED

BEVERAGES
24 DRAFT BEERS

& A VARIETY OF BOTTLE & CANS 

RAMS VIP CLUB
JOIN OUR VIP CLUB FOR COUPON

OFFERS, SPECIALS, EVENTS, & MORE! 


