
BRUNCHBRUNCH

We proudly serve Vital Farms  
pasture-raised eggs.

Specialties
THAI NOODLE SALAD  14 VG GF  
sweet potato noodles, papaya, cucumber, herbs, aru-
gula, watermelon radish, sesame seeds
served chilled
add fried chicken +6 
add thai marinated akaushi tri tip (5 oz.)  +8 **

AVOCADO TOAST   13  
sesame gochujang smashed cucumbers, pasture-raised 
fried egg, watermelon radish, chili oil
served with a side thai noodle salad

FRIED CHICKEN & PANCAKES   17
gochujang maple syrup, fresno peppers

STEAK & EGGS   20  **
akaushi tri tip, shiitake hash, fried egg,  
serrano salsa, horseradish crema 

KUNG PAO SMASHED POTATOES   13
miso scallion sour cream, bacon, fried egg, 
charred scallion salsa 
vegetarian version available upon request

BBQ PORK “BENEDICT”   14
arugula, 14 minute egg, yuzu hollandaise,  
scallion pancake

“BACON, EGG & CHEESE” UDON   14 
vietnamese braised pork belly, egg yolk, mozzarella

KIMCHI STEAK & EGG FRIED RICE   13  **   
fried egg, gochu sauce, jasmine rice 
add extra kimchi +2

Although we always embrace the inner caveman, please be advised that consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase risk of foodborne illness, especially if you have a medical condition.*

GF V** SHELLFISH GLUTEN-FREE VEGETARIAN VEGANVG

Sweets
BP MATCHA BEIGNETS   9  
matcha powdered sugar, matcha syrup

HONG KONG MILK TOAST   14  
milk bread, condensed milk, chinese five spice,  
seasonal compote

Brunch Milky Ice
PEACHED COBBLER  13
crispy brioche french toast, peach ice cream,  
maple syrup, berries (serves 2) 
served on top of our proprietary korean style  
shaved ice with a creamy snowflake texture 

Small Plates
BRUSSELS SPROUTS   11 VG GF

sichuan peppercorn peach glaze, fried  
shallots, sesame

PORK BUNS   12   
vietnamese braised pork belly, 
cucumbers, green onions, chinese bbq sauce 

Sides
2 VITAL FARMS PASTURE-RAISED EGGS   4
any style 

SIDE THAI NOODLE SALAD   7 VG GF

sweet potato noodles, papaya, cucumber, herbs,  
arugula, watermelon radish, sesame seeds
served chilled

KUNG PAO SMASHED POTATOES   5   
vegan version available upon request



DRINKS
COCKTAILS

LIFE IS A PEACH FROSÉ   13
peach vodka, peach schnapp, rosé,  

orange shrub, orange juice 

GREY’S ANATOMY   13
lady grey infused gin, creme de violet, 

lemon, tonic

BLOODY SAMURAI   10
sake, house habanero bloody mix

SUNRISE MIMOSA   8
brut, orange juice, pomegranate

STRAWBERRY APEROL SPRITZ   12
strawberry infused aperol, brut, orange

NUTTY PROFESSOR   14
cold brew amaro, hazelnut liqueur, 

coffee liqueur, cream

BEETLEJUICE   14
tequila, beet, lime, cilantro 

/// say it 3 times or else it won’t appear

DRAFT COCKTAILS |  11
MARGARITA DE PEACHED

habanero & thai basil infused tequila, 
orange liqueur, lime

PALOMA
tequila, grapefruit juice, lime 

BIG BREEZY
gin, watermelon, lemon 

YOGA & CHILL
vodka, lime, cucumber water

DRINKS

N O N-A L C O H O L I C  B E V E R A G E S

H O T  T E A  |  3.5
ASSORTED TAZO TEAS 

ASK YOUR SERVER 
FOR OUR CURRENT 

TEA SELECTIONS

DRAFT BEER |  7
ZILKER HEAVENLY DAZE IPA

LIVE OAK HEFEWEIZEN
ALSTADT LAGER

ROTATING TAP /// ask your server for details

C I D E R
EASTCIDER ORIGINAL   5

EASTCIDER BLOOD ORANGE   5

BOTTLED &  
CANNED BEER
ZILKER ICY BOYS LAGER   5

SHOTGUN LONGHORN LAGER    4.25 
LIVE OAK PILZ   5

AUSTIN BEER WORKS FIRE EAGLE IPA   5
INDEPENDENCE BREWING CO. AUSTIN AMBER   5

SAKE
KIKU-MASAMUNE KINUSHIRO JUNMAI NIGORI SAKE (KOBE)  ///  11/33

IKEKAME SHUZO JUNMAI DAIGINJO (FUKUOKA)  ///  82/BOTTLE (720ML)

C O F F E E  |  3 
BARRETT’S COFFEE ROASTERS

BARRETT’S COFFEE ROASTERS
SAINT JOHN’S HOUSE BLEND 

COCA-COLA  3
DIET COCA-COLA  3

SPRITE  3 
DR. PEPPER  3

RICHARDS RAINWATER (SPARKLING)  3.5
FRESH LEMONADE  5

HOUSE GINGER BEER  5
SEASONAL DRINKING VINEGAR  5

ICED TEA  3 


