thank you for rocking.

BLOODY MARY ....... 10

MIMOSA ....... 6

GREYHOUND........ 8

ROSE ON DRAFT ....... 8

PROSECCO........ 6

BOTTOMLESS MIMOSA....... 19
BREAKFAST POUTINE ....... 13

house potatoes, mozzarella,

frank’s maple, mushroom gravy (v)

BLUEBERRY RICOTTA
DONUTS....... 12
lemon curd (v)

FRENCH TOAST ....... 11
peach jam, pain de mie, cinnamon (v)

CHEDDAR DROP BISCUITS ....... 7
you know you want some (v)
add mushroom gravy (+2)

EGG....... 2

APPLEWOOD BACON ....... 4
BREAKFAST SAUSAGE ....... 4
HOUSE POTATOES........ 3
GRITS ....... 3

SEASONAL FRUIT ....... 5

W) .. vegetarian

(gf) ...... gluten-free

ANRINOVESIBRUN GHE

CHICKEN AND GRITS........ 14
red chili chicken, avocado, pico de gallo, cotija, poached egg, grits

DUCK EGG HASH ....... 17
sunnyside duck egg, duck leg confit, sweet potatoes, veggies, bernaise aioli

VTACOS....... 13
sausage and eggs, white cheddar, salsa verde, pico de gallo, corn tortillas

BOURBON CURED SALMON BENEDICT ....... 13
english muffin, poached egg, hollandaise, served with house potatoes

BURGER....... 14
two patties, american cheese, diced onions, shredded lettuce, pickle, venk sauce

sub impossible burger.......16

HUEVOS RANCHEROS ....... 15
smoked pork butt, chili lime slaw, eggs over medium, cotija, salsa verde (gf')

INDIANA STATE FAIR BREAKFAST ....... 14
crispy pork loin, cheddar omelette, smoked honey mayo, green chili jam

VENK GRIDDLE ....... 1
english mufhin, breakfast sausage, fried egg, green chili cheese, frank’s maple

PANCAKES DU JOUR........ 1
chef special, changes weekly

TALL BOY BREAKFAST ....... 15 (no PBR........ 12)
two eggs any style, bacon or sausage, house potatoes, cheddar drop biscuit, PBR

GRIEEN] WHITGH

SPRING........ 12
greens, strawberry, GRILLED CHEESE........ 11
local feta, red onion, sunflower seeds,
house seed dust vinaigrette (v/gf)
PULLED CHICKEN ....... 13
HEIRLOOM PANZANELIA ....... 12
tomato, burrata, watermelon, mint,

house croutons, aged balsamic (v) served with house potatoes

fontina, mozzarella, cheddar, pain de mie

greens, fontina, fried egg, bacon jam aioli

VN KVITAW GS!

creative comfort food, eclectic entertainment and lots of drinks since 2015.

we are unable to guarantee that any menu items are completely free from allergens. please make your server aware of any allergies or dietary restrictions.
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness.



