
MENAGERIE BRUNCH

*Consumer Advisory: Consumption of under cooked meat, poultry, eggs, or seafood may increase the risk of food borne illnesses.
Please Drink Responsibly

saturday & sunday

BRUNCH COCKTAILS
Bottomless Mimosas

Choice of Juice (11am until 2:30pm)
$15 with meal; otherwise $25

YOU CAN NOT RETURN BOTTOMLESS OR
 "CHANGE YOUR MIND"

Prairie Mary
Prairie Vodka & Zing Zang $5

Apricot Margarita
Apricot Jam, Exotico Blanco, House Made Sour,
Orange Bitters Finished with Butterscotch Foam $9

Blood Diamond
Tito's Vodka, Thatchers Blood Orange Liqueur, Orange
Bitters, OJ & Blood Orange San Pellegrino over
Crushed Ice $9

Déjà Brew
Four Roses Bourbon, Amaro Lucano, Cream, Cinnamon
Syrup & House Made Cold Brew $12

BRUNCH APPS
The Devil
crispy deviled eggs, garlic sambal, cilantro crema &
pickled peppers $8

Zucchini Cheddar Biscuits
aged cheddar, zucchini & apple butter $8

Apple Walnut Salad
apples, candied walnuts, craisins, spiced chick peas &
pickled red onions over leafy greens with vegan goddess
dressing $8

Squash & Bacon Fritters
acorn squash, butternut squash, jalapeno, bacon &
white cheddar with a smoked honey aioli $9

SIDES & ADD ONS
Fruit $5

Breakfast Potatoes $5

Purple Grits $5

Toast $3

DG Doughnut $6

Belgian Waffle $6

Smoked Applewood Bacon $5

SWEET TOOTH
Animal Cracker Cheesecake
animal cracker crust, fresh berries, raspberry jam &
vanilla whipped cream $8

Donut Bread Pudding
served with cinnamon ice cream & caramel $8

Seasonal Dessert
Please ask your server for details

DG Doughnut
*Ask your server for today's selection* $6

BRUNCH BITES
Chicken & Waffle
frosted akes fried chicken, applewood bacon,
spring onion & white cheddar Belgian waffle
 finished with over medium eggs $14

Pinch Me
ank steak skewers & two eggs served with breakfast
potatoes and brunch sauce $15

Crab Cake Benedict
lump blue crab cakes, old bay aioli, toasted english
muffin, poached eggs finished with chive Hollandaise.
served with breakfast potatoes. $16

Slap My Face
DG donut egg sandwich.  Swiss cheese, over medium
egg, applewood bacon on top of a glazed or cinnamon &
sugar dusted DG donut, drizzled with habanero brunch
sauce. served with breakfast potatoes $14

Keto Me Softly Bowl
smoked bacon, sliced avocado, two poached eggs, baby
spinach and cherry tomatoes topped with fresh tomato
pico & crème fraîche $13

Ranchero
crispy our tortilla, medium fried egg, avocado-black
bean pico drizzled with an jalapeno-aioli and crispy
jalapeno $14

Purple Grits & Shrimp
crispy pork belly, almond gremolata, chive oil $15

Brunch Cake
chef's choice: quiche meets croissant cake.
Served with breakfast potatoes $10

Artisan Steak Sandwich
grilled ank steak, jalapeno aioli, sunower seed
pesto,over medium egg & applewood bacon served on
toasted sourdough served with breakfast potatoes $16

Call Me Basic
two eggs your way and pick 2

toast * bacon * purple grits * breakfast potatoes * fruit
$10

Lobster Scramble
scrambled eggs, chopped Maine lobster, Jarlsberg cheese,
diced tomato & spinach topped with chive hollandaise.
served with breakfast potatoes $19

Waffle Betty
bacon, egg & cheese sandwiched between spring onion
& white cheddar waffle served with house sweet brunch
sauce & breakfast potatoes $13

Brunch Burger
8oz. Angus burger topped with fried egg, smoked gouda,
spinach, brunch sauce and beefsteak tomato finished
with chive hollandaise. Served on a toasted brioche bun
$15

Viva the Vegan
vegan English toast, sautéed spinach, fried green tomato
topped with seared tofu finished with a chive vegan
hollandaise $14


