
I     Lunch 

Country Style Tenders 18
Fries, Choice of Buffalo, Ranch  or Secret Sauce

Crispy Wings 22
Choice of Salt & Lemon Pepper, Buffalo,
or Spicy Korean Gochujang

All American Burger*  20
American Cheese, Caramelized Onions, Pickles,                                                                              
Comeback Sauce

Farmhouse Burger* 22
Angus Blend, Fried Egg, Gruyere Cheese,                                                                                                                                          
Arugula, Tomato, Pickles, Bacon Jam

Hot Chicken Sandwich 19
Crispy Fried Breast,  Frank’s Hot Sauce, Le� uce, 
Tomato, Pickles, Bu� ermilk Ranch, Brioche Bun

Turkey Bacon Wrap 16
Cheddar Cheese, Roasted Tomato, Arugula, Honey Mustard

Home Stretch

Ube & Coconut French Toast 16
Coconut Custard, Ube Chantilly, Macerated Berries, Toasted Coconut

Dubai Chocolate Pancakes  19
Chocolate Pancakes, Pistachio Cream, Crispy Kadayif, Fresh Strawberries,
Warm Chocolate Sauce, Roasted Pistachios

Banana Foster Sundae 12
Vanilla Bean Ice Cream, Carmelized Banana,
Toasted Pecans, Rum & Brown Sugar Sauce

Cinnamon Churros 10
Vanilla Ice Cream, Dulce De Leche Sauce

9 Smoky Bacon  I  Sausage    

8 French Fries  I  Tater Tots  I  Mixed Berries  I  Side Salad

American Breakfast | 22
Two Eggs, Seasoned Hashbrowns, Toast

Choice of Bacon / Sausage

Steak & Eggs*| 42
42 UT-47 Provisions – 10oz Striploin, Flame Broiled 
Steak, Chimichurri, Two Eggs, Hashbrowns & Toast

Breakfast Sandwich | 14
Scrambled Egg, Smoked Bacon, American Cheese,                                                                        

Croissant & Hash Browns

Country Fried Chicken & Eggs* | 18
Crispy Chicken Breast, Black Pepper Gravy,                                                                      

Two Eggs, Hash Browns

Eggs Benedict* | 19
Flaky Bu� er Croissant, Canadian Bacon,

 Poached Eggs, Hollandaise

Smoked Brisket Breakfast Burrito | 15
Hash Browns, Egg, Cheese, Brisket,                                                             

Pico de Gallo, Sour Cream, Red Salsa

Smoked Brisket Chilaquiles* | 24
Salsa Roja, Avocado, Sunny Side Eggs

Chicken & Waffl es | 19
Rosemary Fried Chicken, 

Belgium Bacon Waffl e, Gravy, Maple Syrup

breakfast of champions

Hot & Brewed 

Doma Coffee:

Marco’s Blend 

Bella Luna Decaf Cold Brew 

Rishi Tea:

English Breakfast

Earl Grey 

Matcha Super Green

Peppermint Herbal 

Signature Sauce Flight  |  6  Dunk, Dip & Spread

4/29/2025 – Brunch Menu

V  Vegan VEG  Vegetarian
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness

breakfast cocktails 

Bloody Mary 5
Smirnoff  Vodka, Bloody Mary Mix & Carefully Chosen                                      
Fresh Ingredients With The Right Balance Of Savory & Spice

Bloody Maria  7
Lunazul Tequila, Green Jalapeño Spice,                                                   
Mango Bloody Mary Mix, Tajin Spice

Bourbon Milk Punch 2.0 12
A Revised New Orleans Classic Brunch Drink! Jim Beam Bourbon, 
Disaronno Amare� o, Maple Syrup,                                                                                                                            

Chai Mule 13
Smirnoff  Vodka, Fever Tree Ginger Beer, Fresh Lime,                                                  
Chai Tea Foam, Poached Cranberries

Dragonberry Mojito  17
Bacardi Dragonberry, Bacardi Silver, 
Lime Juice, Simple Syrup, Mint Leaves, Prickly Pear Purée

The Jolt (Our Espresso Martini) 14
Tito’s Vodka, Mr.Black Coffee Liqueur,
Bubba’s Burnt Sugar Whiskey, Simple Syrup, House Made Cold Brew

Boogie Nights 15
Five Wives Heavenly Vodka, Passionfruit Puree 
Mojito Mix, Mint, Club Soda, Float of O.F.T.D. Rum

Healthy Choices 

Avocado Toast 18
Sourdough, Smoked Bacon, Arugula, Tomato Jam

Açaí Bowl 19
Acai Sorbet, Sliced Banana, Fresh Berries, Granola, 
Coconut, Cocoa Nibs, Agave Nectar

Poke Bowl* 24
Ahi Tuna, Rice, Mixed Greens, Cucumber, Sesame, Sweet Chili

Atlantic Salmon* 20
Baby Carrots, Sugar Snap Peas, Lemon Chive Bu� er

Caesar Salad 15
Romaine Le� uce, Parmesan Cheese, Garlic Croutons, 
Caesar Dressing Add Chicken +7 Add Carne Asada +7

Italian Chopped Salad 17
Romaine, Artichoke Hearts, Roasted Tomato, Olives, 
Pepperoncini, Provolone, Parmesan, Genoa Salami, Oregano 
Vinaigre� e

I     Lunch 

Sides

Classic Mimosa 5

Berry Mimosa 7
Champagne & Raspberry Purée

Tropical Mimosa 7
Champagne, Tropical House Purée

Spicy Mimosa 7
Champagne, Tropical House Purée, 
Pomegranate Juice, Habanero Bi� ers

Mimosas



Heineken Netherlands, 0% ABV 10

Red Bull Energy Drink 10

Red Bull Sugarfree 10

Red Bull Coconut 10

Ghost Energy Drink 10

San Benede� o / Still & Sparkling 11

Fountain Sodas 7
Pepsi / Diet Pepsi / Starry / Root Beer / Ginger Ale / Orange / Lemonade

Lyre’s, Classico Brut, Australia MV 0% ABV 14/glass

bubbles GLASS  |  BOTTLE

G.H. Mumm “Cordon Rouge” Champagne Brut, Reims, France | MV 27 | 125

Moët & Chandon “Dom Perignon” Champagne Brut, Epernay, France | 2013 NA | 650

Armand de Brignac “Ace of Spades” Champagne Brut, Rilly-la-Montagne, France | MV NA | 725

Campo Viejo Cava Rosé Brut, Spain | MV 14 | 60

Mione� o Prosecco Brut, Italy | MV 14 | 60

Lyre’s Classico, Alcohol Free Brut, Australia | MV | 0% ABV 14 | 60

white wines
Tiamo Pinot Grigio, Veneto, Italy (Draft) | 2023 17 | NA

Terlato Pinot Grigio, Italy | 2023 20 | 70

Kim Crawford Sauvignon Blanc, Marlborough, New Zealand | 2023 18 | 56

Sonoma-Cutrer Chardonnay, Russian River Ranches, California | 2022 19 | 51

Sandhi Chardonnay, Central Coast, California | 2023 21 | 71

Chalk Hill Chardonnay Russian River Valley, California | 2023 26 | 96

Smith & Sheth Sauvignon Blanc, New Zealand | 2022 NA | 82

Caroline Parent “Les Pourzots 1er Cru” Meursault, France | 2020 NA | 300

ROSÉ
Triennes Cinsault, Méditerranée, South France (Draft) | 2023 18 | NA

red wines
The Federalist Pinot Noir, Central Coast, CA | 2022 21 | 71

Smith & Sheth “Kawarau” Pinot Noir, New Zealand | 2019 27 | 115

Robert Hall Cabernet Sauvignon, Paso Robles, California (Draft) | 2022 19 | NA

Brendel “Copper’s Reed” Cabernet Sauvignon, North Coast | 2021 29 | 108

Reunion Malbec, Argentina | 2024 18 | 52

Cappellano “Pie Rupestris” Nebbiolo, Barolo | 2018 NA | 540

Opus One Cabernet Sauvignon Blend, Napa Valley, CA | 2019 NA | 700

sweet
Saracco Moscato di Asti, Italy (750ml Bottle) | 2023 17 | 55

VIP Espresso Martini 25
Absolut Vanilla, Mr. Blacks Coffee Liquor, Licor 43, Illy Cold Brew

Money Mike Mojito 21
Havana Club Añejo Blanco Rum, Mojito Mix, Mint, Club Soda. Float of O.F.T.D. Rum

Blushin’ Paloma 21
Espolon Blanco Tequila, Lime, Prickly Pear, Fever Tree Pink Grapefruit,
Coriander-Hibiscus Salt

Field of Dreams 20
Ketel One Cucumber Mint Vodka, Mojito Mix, Yuzu Juice, Mint, Club Soda

L.T.P. (Lemon Triple Play) 22
Grey Goose Citron, Limoncello Liqueur, Lemon Juice

The High Heater 23
Tanteo Jalapeño Tequila, Los Magos Sotol, Ancho Reyes Liqueur, Passion Fruit,
Lime, Agave, Tajin Rim

The B Signal (CARVER ROAD HOSPITALITY LEGACY COCKTAIL) 41
Clase Azul Reposado Tequila, Amaro Montenegro, Orange + Chocolate Bi� ers

Seasonal Boulevardier 22
Maker’s Mark Bourbon, Campari, Cinzano 1757, Black Cherry

Smokin’ Joe Old Fashioned 22
Russell’s 6yr Rye Whiskey, Diplomático Reserva Rum, Falernum, Bi� ers

Mr. Lee Manha� an (CARVER ROAD HOSPITALITY LEGACY COCKTAIL) 31
Nikka Coffey Grain Whisky, Lillet Blanc, Angostura-Orange Bi� ers

Bud Light 11 | 39 | 60
St. Louis, MO • 4.2% ABV
Michelob Ultra 11 | 39 | 60
St. Louis, MO • 4.2% ABV
Coors Light 11 | 39 | 60
Golden, CO • 4.2% ABV
Corona Premier 12 | 44 | 70
Mexico • 4.0% ABV
Big Dog’s Tailwagger Hefeweizen 14 | 49 | 80
Nevada • 4.9% ABV
Blue Moon 13 | 47 | 75
Denver, CO • 5.4% ABV
Hitachino Nest White Ale 19 | 71 | 110
Japan • 5.5% ABV
Golden Road Mango Cart 13 | 47 | 75
Riverside, CA • 4.0% ABV
Firestone Walker Cali Squeeze 13 | 47 | 75
Pasa Robles, CA • 5.4% ABV
Stella Artois 13 | 47 | 75
Belgium • 5.0% ABV
Lagunitas Beast of Both Worlds IPA 14 | 49 | 80
Petaluma, California • 6.4% ABV
Dos Equis 12 | 44 | 70
Mexico • 4.2% ABV
Modelo Especial 12 | 44 | 70
Mexico • 4.4% ABV
Trumer Pils 13 | 47 | 75
Berkley, CA • 4.9% ABV
Kona Big Wave 12 | 44 | 70
Kailua-Kona, HI • 5.3% ABV
Firestone Walker 805 13 | 47 | 75
Paso Robles, CA • 4.7% ABV
Beer Zombie Boomstick Blonde Ale 12 | 44 | 70
Las Vegas, NV • 5.5% ABV
Reissdorf Kölsch 14 | 49 | 80
Germany • 5.2% ABV
Beer Zombies, Zombie Duck Hunter IPA 13 | 47 | 75
Las Vegas, NV • 7.2% ABV
Elysian Space Dust IPA 14 | 49 | 80
Seattle, WA • 8.2% ABV
Lagunitas IPA 12 | 44 | 70
Petaluma, California • 5.7% ABV
Sierra Nevada Hazy Lil Thing IPA 13 | 47 | 75
Chico, CA • 6.7% ABV
Cra� haus Hop Vegas IPA 13 | 47 | 75
Las Vegas, NV • 7.0% ABV
Able Baker Atomic Duck 13 | 47 | 75
Las Vegas, NV • 7.0% ABV
Pizza Port Chronic Amber Ale 13 | 47 | 75
San Diego, CA • 4.9% ABV
New Belgium 1554 Black Lager 12 | 44 | 70
Fort Collins, CO • 6.0% ABV
Guinness 13 | 47 | 75
Ireland • 4.2% ABV
Angry Orchard Apple Cider 12 | 44 | 70
Walden, NY • 5.0% ABV

Bottled & Canned
Corona 10
Mexico, 4.6% ABV
Negra Modelo 10
Mexico, 5.5% ABV
Estrella Damm Daura (Gluten Free) 11
Spain, 5.4% ABV
Cra� haus UNLV Rebel Spirit Golden Ale  12
Las Vegas, NV, 5.0% ABV
Chantilly Cream Ale 12
Las Vegas, NV, 5.3% ABV
Steigl Grapefruit Radler 11
Austria, 2.5% ABV
Juneshine Hard Kombucha 17
Chicago, IL, 6.0% ABV
Cra� haus Belgium Dark Ale 45
Las Vegas, NV, 10.5% ABV Serves 2 People

draft
PINT
16oz

PITCHER
64oz

TOWER
100oz

Signature Cocktails

wine

Alcohol Free

Cucumber Mint Margarita Tropical Spice Margarita

Prickly Pear Hibiscus Margarita Paloma

Pinata party | 69 (Specialty Cocktail Tree)

36 oz / 4 cocktails

10/27/25 – Brunch Menu


