
BRUNCH MENU

Appetizers
17BRUNCH COMBO FOR TWO R´

half order of sweet pretzel bites and two glasses of either traditional mimosas or matt’s bloody mary

13SWEET PRETZEL BITES R´

warm pretzel bites coated in cinnamon sugar and served with caramel and chocolate sauce

14PRETZEL BITES
bavarian-style soft pretzels, sea salt, roasted garlic sauce & ale mustard

Brunch Plates & MTM Favorites

10GREEK YOGURT PARFAIT ´

Greek Yogurt, Granola, Fresh Berries, Chia Seeds
15EGGS BENEDICT

english muffin, smoked ham, poached eggs, and
hollandaise served with matt's breakfast potatoes17EGGS YOUR WAY

3 eggs your way, choice of bacon or ham, white or
wheat toast, with matt's breakfast potatoes

17SOUTHERN CHICKEN & WAFFLES
with fried chicken tenders.topped with whipped
cream, hot honey, bacon, and candied jalapenos

*regular belgian waffle w/ berries and maple syrup $13
15BRIOCHE FRENCH TOAST ´

whipped cream, berries, maple syrup
17DENVER OMELET u

ham, cheddar, peppers, and onions with matt's
breakfast potatoes

18BREAKFAST BURGER
toasted bun, smoked cheddar, bacon, fried egg,
lettuce, tomato, chipotle aioli, served with fries

15CROQUE MONSIEUR
toasted brioche, smoked ham, gruyere mornay,
chive

make it a croque madame (add egg) +3

17SPINACH OMELET u´

baby spinach, swiss cheese, and sundried tomatoes
with matt's breakfast potatoes

16NASHVILLE HOT CHICKEN
hot honey cream cheese, smoked provolone,
mozzarella, red onion, Nashville hot chicken,
pickles

15AVOCADO TOAST ´

multigrain bread, smashed avocado, sliced tomato,
1 egg your way, baby arugula, with side of fruit

14GRILLED PEACH FLATBREAD ´

goat cheese, grilled peaches, baby arugula, hot
honey

14MARGHERITA FLATBREAD ´

fresh, creamy mozzarella, smoked provolone,
sweet basil, sliced plum tomatoes, parmesan
cheese

24 | 28FISH & CHIPS
2 or 3 pieces of beer-battered cod, fries, creamy
slaw, tartar sauce

29SALMON POWER BOWL
quinoa "tabbouleh", goat cheese, sundried tomato
pesto, baby arugula

LUNCH COMBOS
C h o o s e  a n y  2  be low  t o  m a ke  yo u r  f avor i t e  c o m b i n a t i on   -  $ 1 5

SOUP
tomato basil bisque | loaded potato | chicken noodle

SALAD
miller | caesar | chopped (+1)

SANDWICHES & FLATBREADS
classic club | reuben |  nashville hot chicken flatbread | margherita flatbread | grilled peach flatbread 
wild mushroom flatbread

*Available 10am-3pm on Weekends



BRUNCH COCKTAILS

8CLASSIC MIMOSA
champagne, orange juice

30BELLINI BOTTLE SERVICE
brut champagne bottle, a flight of fresh juices: orange, pineapple, grapefruit, and cranberry

9HAWAIIAN MIMOSA
pineapple juice, coconut rum

12ESPRESSO MARTINI
100% colombian espresso, vodka, brown sugar

9CRANBERRY ORANGE MIMOSA
cranberry, orange juice, and champagne

12MATT'S BLOODY MARY
tito’s vodka, tabasco, lime, olives, bacon, pickles.

Add Nashville Chicken Strip - $3

9STRAWBERRY GRAPEFRUIT MIMOSA
grapefruit juice, fresh strawberries, champagne

12BRUNCH PUNCH
coconut rum, peach, simple, orange juice, grenadine

7BEER-MOSA
mango cart ale, orange juice

MOCKTAILS
10BERRY SPRITZER

strawberry puree, blueberries, mint, and sprite

10GINGER NO-HITO
maraschino, cherries, mint, grenadine, ginger beer

10MOCK TAI TAIL
orange juice, lime juice, grenadine, simple syrup

10PEACH CITRUS
orange juice, lemon juice

peach redbull +$1

*GF= Gluten free. Although we strive to accommodate all dietary needs, availability may vary based on the specific request or cross contamination.

*Consuming raw or undercooked meat, eggs, poultry or seafood may increase your risk of foodborne illness. 

The following major food allergens are used as ingredients: milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. 

Please notify a food employee for more information about these ingredients. 


