
Specials 

(*) Consuming raw or undercooked meats, seafood, shellfish 
or eggs may increase your risk of food borne illness. 

Drink 
Rosé Wine - $7.00 

Apple Cider Mimosa - $10.00 
 

Soup 
French Onion Soup 

Cup - $4.00 or Quart (Take-Out Only) - $10.00 
 

Appetizer 
Pretzel Sticks 

5 Pretzel Sticks cut up, served with Mustard 
$6.00 

 
Loaded Sweet Tater Tots 

Toasted Marshmallow over Tater Tots tossed with Brown Sugar & Chopped Walnuts 
$8.00 

 
Trainee Special 

Alan’s Oatmeal Pecan Pancakes 
$8.00 

 
Main 

Harvest Big Breakfast 
2 Eggs (Any Style), 2 Pieces Bacon, 2 Waffles, served with Breakfast Potatoes 

$16.00 
 

French Toast PB&J Sandwich 
Peanut Butter & Grape Jelly on thick Challah bread, dipped in a French Toast mixture, 

griddle cooked to a light golden bread, topped with Whipped Cream, Raspberry Syrup & Cinnamon Sugar 
$12.00 

 
Birria Grilled Cheese 

A twist on the Birria, Short Ribs, Colby Jack Cheese, Onions & Cilantro 
on Thick Challah bread, served with French Fries 

$16.00 
 

Dessert 
Chocolate Lava Cake with Vanilla Ice Cream - $7.00 

New York Style Cheesecake topped with Mixed Berries - $5.00 


