
Eating raw or undercooked eggs or proteins increases the risk of foodborne illnesses. 
 

            
 
 
 
 
 
 
 
 
 
 
 
 

BRUNCH       
 
BREAKFAST CLASSICS 
Sunrise Sandwich  13  
Jalapeño bacon, sausage patty, Bongards American Cheese, sunny fried 
egg, marinated tomato, red onion, English muffin  
    
French Toast   12    
Crispy cinnamon swirl toast, seasonal fruit compote, vanilla butter sauce 
& powdered sugar 
 
Fruit Swirl Pancakes   13       
Choice of buttermilk or Sturdiwheat pancakes swirled with seasonal fruit 
compote, vanilla butter sauce, sticky pecans 
 
Big Boot Breakfast 16     
Two eggs, smoked bacon, sausage, hash browns, toast   
 
Chef’s Omelet  12 
Today’s feature, served with breakfast potatoes 
 
Classic Eggs Benedict  12     
Canadian Bacon, English Muffin, poached egg, hollandaise, paprika, 
chive, served with breakfast potatoes 
 
Crab Cake Benedict   17 
Midwest style crab cake, poached egg, avocado, marinated tomato, 
hollandaise, chive, cracked pepper, served with breakfast potatoes 
  
Biscuits & Gravy Bowl   14 
House-made jalapeño & cheddar biscuits, breakfast potatoes, scrambled 
egg, Anaheim pepper, red pepper, onion, country style pepperoncini & 
sausage gravy, scallion 
 
Wild Rice Bowl  12.5      
Minnesota wild rice, sunny fried egg, bacon, mushroom, caramelized 
onion, tomato GF 
 
The Swirl   14 
Vanilla yogurt swirled with seasonal fruit compote, sticky pecan, granola 
clusters, seasonal fruit medley, honey drizzle 
 

SANDWICHES 
Choice of chips or fries 
Sweet potato fries or garden salad, add 2 
 
Chicken Sandwich  14 
Grilled chicken, pesto hummus, roasted red pepper, marinated tomato, spring mix, 
red onion, watermelon radish, cotija cheese, balsamic glaze, herb focaccia 
 
Chef’s BLTA  14 
Jalapeño bacon, lettuce, marinated tomato, avocado, balsamic mayo, wheat toast 
(GF available upon request) 
 
Jimmy’s Burger  15.5 
Bongards American Cheese, jalapeño bacon, garlic aioli, crisp lettuce, marinated 
tomato, onion, brioche bun 
 
ENTREÉS 
Bacon & Beer Mac  14 
House beer cheese, charred tomato, red onion, scallion, thick-cut chopped bacon 
Add Chicken 6 
 
Steak Salad   15 
Achiote steak tips, romaine, roasted corn, cotija, fajita onion & pepper, house pico,  
cilantro-lime crema, tortilla chips, served with a bottle of Cholula 
 
Salmon Poke Bowl 15 
Asian marinated salmon, quinoa blend, carrot, watermelon radish, cucumber, red 
onion, avocado, scallion, micro greens, pickled fresno, ginger, pickled chili dressing 
 
 
 
DESSERT 
Carrot Cake   8 
 
Mousse & Cookies   8 
 
Passion Fruit Cheesecake GF  8 
 
Dessert Trio  21  
Can’t decide? Try a platter featuring all three of our exquisite desserts, 
crafted by our Pastry Chef for your party to share! 
 
 
 
 
 

STARTERS 
Cheese Curds  10 
Sturdiwheat battered Ellsworth cheese curds, berry ketchup  
 
Watermelon Salad   12 
Arugula, couscous, honey citrus vinaigrette, watermelon, red 
onion, feta, watermelon radish, scallion, cracked pepper 
mélange, maldon, balsamic drizzle 
 
Spinach Artichoke Gratin  12 
Creamy three cheese artichoke dip, served aside fried naan 
 
Amy’s Famous Pretzel  10 
House-made gourmet soft pretzel, chef’s beer cheese sauce & 
garlic butter  
 
Garden Salad  5.5 
 
St. James Wild Rice Soup   5/7 
 
 

 
 
 
 
 
 
 
 
 
 
 

Brunch menu served on Saturdays & Sundays only, 7 am – 2pm 
 
 
 
 
 
 
 


