KITCHEN

BRUNCH
Starters Lighter Fare
Deviled Eggs* 9 Avocado Toast 17
Mayonnaise, Dijon, Pickles Sourdough Toast, Smashed Avocado,

Sunny Up Egg, Pickled Red Onion,
Crispy Onion, Crunch Garlic Chili Oil
Add Ons: Bacon +3, Chicken Sausage +3

House Granola 12

Greek Yogurt, Fresh Berries, Honey,
House Jam

Caesar Salad 14

) Romaine, Furikake Breadcrumbs,
Shareable Cinnamon Roll, Cream Aged Parmigiano, Koji Caesar Dressing

Cheese Frosting, Candied Walnuts, Add Ons: Chicken +10, Prawns +15, Salmon +14,
24k Gold Hanger +15, Crab Cake +18

Warm Crab Dip 18
Lump Crab Meat, Three Cheese Sauce,
Old Bay, Toasted Baguette

The Golden Bun 17

Sandwiches

All sandwiches are served with stateside fries

Hangover Stateside Hot Chicken
Burrito Burger* Sandwich
Soft Scrambled Eggs, Dry Aged Beef, Creamy Coleslaw,
Breakfast Potatoes, American Cheese, Pickles,
Pico de Gallo, American Mustard Aioli, Special Brioche Bun
Cheese, Chorizo, Salsa Sauce, Red Onion, 26
20 Pickles on Brioche Bun
Add Ons: Fried Egg +3, Bacon +3
26
Clsl Yot sewel aboul the

Stateside Blue Ribbon Veggie Burger

Stateside g,
<

Eggs Steak Nashville Hot
Benedict* & Eggs* Chicken & Waffle
Crispy Prosciutto, Marinated Hanger Steak, Honey Butter, Cinnamon
Poached Eggs, Two Eggs Any Style, Waffle, Nashville
Hollandaise, Gem Salad Breakfast Potatoes, Toast Hot Tenders
20 34 24

Oreo Beignets
12

Fried Oreos, Chocolate Sauce,
Oreo Ice Cream Sandwich

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
**May contain or come into contact with dairy, peanuts, tree nuts or other allergens.
A 22% service charge will be added to parties of 6 or more




KITCHEN

DRINKS

Brunch Special

hee Flow

Mimosa, Frosé, or Bloody Mary
Up to 8 Drinks, Choose 1/ 38 Per Person

with purchase of food

_J -
The Boogie Ball - Our Disco

Cocktail Ball for the Group

Serves 4-6 / 65

Prickly Pear Margarita
Cazadores Tequila, Cointreau, Prickly
Pear Syrup, Lime

Pour Fanatics
Our Rotating Large Format
Cocktail Experience
*ask your server for today’s selection

N .

Cocktails

Dream-sicle* 16
Vodka, Licor 43, Orange Cordial, Lime,
Cream Float

Salted Caramel Espresso Martini 16
Vodka, Coffee Ligueur, Cold Brew,
Salted Caramel

Pickle Michelada 15
Donna’s Pickle Beer, Michelada Mix, Lime

Shooters

Got Ice 8
Smirnoff lce

Gummy Bear 8
Bacardi Dragonberry, Peach, Citrus, Sprite
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Cocktails

Golden Hour 12
Coconut Water, Pineapple, Guava, Lime,
Turmeric, Jalapefo

Beer

Athletic Run Wild IPA 6
Athletic Upside Dawn Golden Ale ©

Wine
Bubbles

Bisol Jeio Prosecco Brut, Veneto, IT

Nicolas Feuillatte NV Brut Reserve,
Champagne, FR

Poema Cava Brut Rose, Penedes, SP

Whites

Pighin Pinot Grigio, Friuli-Venezia, IT
Loimer Gruner Veltliner, Kampptal, AT
Krug Sauvignon Blanc, Napa, CA
Frank Family Chardonnay, Napa, CA
Hugel Riesling, Alsace, FR

Other Whites

La Fete Rose, Provence, FR

Reds

Sokol Blosser Pinot Noir, Willamette
Valley, OR

St. Francis Cabernet, Sonoma, CA

M Torino Cuma Malbec, Calchaqui
Valley, AR

Saldo Red Blend, Central Coast, CA

Draft

Yazoo Hefeweizen 8

Yazoo Gerst Amber Ale 8

Black Abbey The Rose 8

Fat Bottom Teddy Loves Pilsner 9
Tailgate Orange Wheat 8

Dogfish Head Seaquench 9
Bearded Iris Homestyle IPA 9

Wiseacre Gotta Get Up to Get Down 8

Bottles + Cans

Bud Light ©
Coors Light 6
Michelob Ultra 6

Corona 7/
Modelo Especial 7

High Noon 7
Watermelon, Lime,

Gl/ B
15/60
27/108

14/56

60z/ Btl
15/60
14/56
16/64
20/80
21/84

16/64

18/72

17/68
15/60

16/64

Miller Lite ©

Peach, Mango
Blue Moon 6 .

Donna’s Pickle Beer 8
Stella 7

**May contain or come into contact with dairy, peanuts, tree nuts or other allergens.
A 22% service charge will be added to parties of 6 or more



