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BRUNCH M ENU

FRESH F ROM OUR BAKERY
Yardbird Cinnamon Roll �  
Cream Cheese Frosting, Toasted Pecans       18

Biscuit Donut Bites �
Cinnamon Sugar, Nutella Coffee Sauce       14�  
Mama’s Flapjacks�  
Lemon Zested Blueberries, Fresh Whipped Cream        16

Crème Brûlée Waffles  GF �  
Fresh Whipped Cream, Strawberries       18

Biscuit French Toast �  
Overnight-Soaked Cinnamon Biscuits, Blueberry Compote,
Powdered Sugar       24
- bananas foster-style +5 - 

Classic Buttermilk Biscuits �  
Honey Butter, Housemade Jam     16

Deviled Eggs  GF - four served -

   • Yardbird Classic*       16
   • Jalapeño & Bacon Jam       23

Fried Green Tomato BLT Stack�
House-Smoked Pork Belly, Pimento Cheese,
Frisée, Tomato Jam, Lemon Vinaigrette       18

Skillet Cornbread
Sharp Cheddar, Jalapeño, Bacon, Honey Butter       16

Honey Butter Toast
Thick Sliced, Cinnamon Sugar, Honey Butter       12

Ambrosia Fruit Salad  GF�  
Fresh Seasonal Fruit, Coconut, Whipped Cream        15

Granola & Berry Parfait  GF�
Greek Yogurt, Honey, Housemade Granola, Fresh Berries       12

Smoked Salmon Avocado Toast*�
Multigrain Bread, Radish, Basil, Pickled Shallots, Fennel
- add eggs any style* +6       27

Iceberg Wedge Salad  GF�
House-Smoked Bacon, Baby Iceberg Lettuce, Charred Corn, 
Tomato, Avocado, Housemade Buttermilk Ranch       18

MORN ING WA RM-UP

L IGH T & EASY

ODDS & EN DS
Yardbird Hashbrowns  GF/V �
Scallions, Housemade
Buttermilk Ranch       15

Cheesy Grits  GF/V �
Stone Ground, Sharp Cheddar       15

Just a Couple of Eggs  GF/V �
Farm-Fresh Eggs
Done Your Way       6

Baker’s Bacon  GF  �
12

All American Breakfast*�
Two Eggs, Crispy Bacon, Sausage, Tomato,
Yardbird Hashbrowns, Toast        32

Braised Short Rib Huevos Rancheros* �
Sunny-Side Eggs, Andouille Sausage, Avocado
Pico, Tortilla Chips       25 

Everything But The Kitchen Sink*�
Housemade Sausage, Baker’s Bacon, Roasted Peppers,
Onions, Sharp Cheddar, Sunny-Side Eggs, Crispy Potatoes,
Creamy Country Gravy       30

Crab Cake Benedict* 
Fried Green Tomatoes, Poached Farmer’s Eggs, 
Hollandaise, Yardbird Hashbrowns        34 

Steak & Eggs*  GF �
Snake River Farms Prime Skirt Steak, Soft Scrambled Eggs, 
Chili Crisp       42

CRACKED & S C R AMBLED

Mac & Cheese  V �
Creamy Five Artisanal Cheese 
Sauce, Crispy Herb Crust       15

Crispy Brussels  GF/V �
Spiced Honey       15

Crispy Fingerling Potatoes  GF/V 
Pecorino, Rosemary, Chive        15

Southern Street Corn  GF  �
Chipotle Crema, Cotija Cheese, 
Fresnos, Bacon       15

 @YARDBIRDRESTAURANTS |  RUNCHICKENRUN.COM
For your convenience, a discretionary 18% gratuity will be added on all checks for the service team.  If you would like to change the amount of gratuity prior to paying your bill, please ask for a manager to 
accommodate your request. (V) Vegetarian – (VEGAN) Vegan – (GF) Gluten-Friendly. Gluten-Friendly items are prepared without gluten ingredients; however, cross-contact with gluten may occur during 

preparation. *Consuming raw or undercooked items may increase the risk of illness. Some dishes may contain nuts. Please inform your server of any allergies.

Gravy Train �
Our Famous Fried Chicken, Creamy Country Gravy,
Baker’s Bacon, Scramble, American Cheese        24

Hog Heaven �
Baker’s Maple Bacon, Bacon Jam, Scramble,
Pickled Fresnos, American Cheese       24

Chicken & Egg*
Bacon, American Cheese, Brioche Bun, Chipotle Aioli        22 

Low & Slow Short Rib Dip �
Caramelized Onion, Swiss, Roasted Garlic Aioli,
Horseradish Cream, Truffle Fries     38 

SAN DW ICHES

YARDBIRD CLASSICS

Chicken & Waffles   �
Chilled Spiced Watermelon, Sharp Cheddar Waffle, 
Honey Hot Sauce, Bourbon Maple Syrup       44  
 - available gluten-free -�

Lewellyn’s Fine Fried Chicken�
1/2 of our Famous Bird, Honey Hot Sauce      36
- available gluten-free -  Nashville Style +3

The Whole Bird�  
Chilled Spiced Watermelon, Sharp Cheddar Waffle, Honey 
Hot Sauce, Bourbon Maple Syrup      78
- available gluten-free -�

The Great American Wagyu Burger* �
Farmer’s Egg, Bourbon Maple Slab Pork Belly, American 
Cheese, House Pickles, Special Sauce, Truffle Fries       35

Shrimp & Grits Sunrise Bowl*  GF �
Cheesy Grits, Sunny-Side Eggs, Sweet Corn, Smoky Sausage, 
Medley of Peppers, Louisiana Hot Sauce       32

Lobster Mac & Cheese �
Whole Lobster, Creamy Five Artisanal Cheese Sauce       MP
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Cold Brew Coffee       8

Barista-Style Coffee & Espresso
•  Coffee       6
•  Espresso       7
•  Cappuccino       7
•  Latte       7

Cold Brew Martini�
House Cold Brew, Vodka, Touch of Vanilla       
Single    21  |  Tower    75

Irish Coffee - Hot or Iced -
Whiskey, Sugar, Whipped Cream       18

Mexican Coffee - Hot or Iced -
Tequila, Agave, Whipped Cream       18 

Southern Coffee - Hot or Iced -
Bourbon, Demerara, Whipped Cream       18

Green Giant�
Cucumber, Celery, Apple, 
Kale, Honey       12

Turmeric Tonic
Turmeric, Ginger, Lemon, Black Pepper      12

Watermelon Patch Punch
Watermelon, Strawberry, 
Basil, Lime      12

Southern Sweet Tea, Lemonade
& Arnold Palmer      7
Flavors:
Passion Fruit, Peach, Strawberry, 
Watermelon, Dragon Fruit, Blackberry

Syrup Options�
Vanilla, Caramel, Hazelnut, 
Bourbon Maple, Butter Pecan,
Mocha, White Mocha

BR IGHT & BOOZY

PICK ME UPS

EYE OPENERS

FRESHLY SQUEEZED
GOODNESS

BACK PORCH SIPPERS

Yardbird Mimosa�
Prosecco with your choice of:
Orange, Grapefruit, Pineapple, Cranberry       
15 glass / 60 bottle

Yardbird Bloody Mary
Jim Beam Bourbon Whiskey, Housemade Mix,
Bacon, Celery, Olive, Lime, Pickled Okra      18

Spicy Rooster
El Charro, Housemade Mix, Lime, Tajín      14 

Seasonal Sangria
Red Wine, Seasonal Spirits, Housemade Mix     16

Spritz Flights - pick any three - �
Aperol, Campari, St. Germain, Sorel, 
Cocchi Americano, Lillet Blanc       18

SOUTHERN SIPS

MORNING LIBATIONS DRAFT BEER

Booze-Free by Default, But We Won’t Judge If You Want to Spike It

Whiskey Business�
Peanut Butter Fat-Washed Wild Turkey Bourbon,
Crème de Moka, Chocolate Bitters       20�  

Clear As Country Mornin’ �
Clarified Maker’s Mark Bourbon, 
Barrel Aged Demerara, Lemon Juice       20

Hotter Than Blazes �
Pendleton Bourbon, Lemon Juice, Demerara, 
Hot Honey Ice Cube       19

Smoke on the Water
Sazerac Rye, Toasted Demerara, Bitters, 
Cinnamon Smoke       22

Bless Your Heart!�
Del Maguey Vida Mezcal, 
Corazón Reposado Tequila, Lo-Fi Amaro, 
Lemon Juice, Sparkling Rosé       18

Well, I Declare�
Remy Martin VSOP, Cointreau, Lemon Juice, 
Peach, Basil       28

Velvet Blackberry Bourbon
Clarified Jim Beam Bourbon, Blackberry, 
Lemon Juice, Cardamom & Aromatic Bitters      20

Gimme Some Sugar�
Wheatley Vodka, Aperol, Strawberry, 
Lemon Juice, Vanilla Ice Cream       18

Sippin’ on Trouble�
Pineapple-Infused Hendrick’s Gin, 
St. Germain, Lemon Juice, Demerara, 
Fever Tree Tonic       20

Good Ol’ Southern Wisdom�
Tres Generaciones Reposado Tequila, 
Agave, Bitters       26

Tenaya Creek Brewery Hefeweizen 
Wheat Ale • 5% • Nevada       12

Able Baker Pato Loco �
Mexican-Style Lager • 4.9% • Nevada       12

Able Baker Yardbird’s Unfor’grit’able �
Pale Ale • 5.5% • Nevada       12

Big Dog’s Dirty Dog IPA�
Juicy Pale Ale • 5.3% • Delaware       12

Dog Fish Head Grateful Dead�
Saison • 4.7% • Nevada      12

Crafthaus UNLV Rebel Spirit�
Golden Ale • 5% • Nevada      12

Sam Adam’s Seasonal Tap      12
Ask our team for today’s selection!

SIGNATURE COCKTAILS
Clarity & Courage�
Corazón Reposado Tequila, Licor 43, 
Brown Butter, Orange, Coffee       20

Firecracker In The Patch �
Corazón Blanco Tequila, Watermelon, Lime, 
Honey, Jalapeño       18

Toes in the Sand �
Aspen Vodka, Coconut Rum, Pineapple, 
Lime, Orgeat       19

Ranch Hands & White Lies �
The Botanist Gin, Lillet Blanc, Dry Vermouth,
Yardbird Buttermilk Dill Ranch       22

Lime & Dandy*�
Mount Gay Rum, Lime Juice, Pineapple, Toasted 
Almond Bitters, Demerara, Egg White       18 

Available Low-ABV with Lyre’s

For a full list of our beverage selections, please scan the QR code at the top.


