BREAKFAST BOOZE & EYE OPENERS
Bone’s Brunch Punch $8

Hard Southern Sweet Tea $7

Amaretto, fresh squeezed orange juice,
topped with Leinenkugel’s
Summer Shandy

Deep Eddy’s Sweet Tea Vodka, iced tea,
simple syrup, topped with Fishbone’s
Premium House Tap Margarita

Iced Coffee Rum Kicker $8
Espresso, Cafe liqueur, Kraken
rum, half and half

B r e a k fa s t M e n u

Available
Saturday and Sunday
8am-2pm

Mimosa $7

Champagne topped with your choice of
Fresh Squeezed Orange juice
or Grapefruit juice

Bloody Mary $9
Bayou Bloody
Jalapeño and Bacon Bloody

Beer-Mosa $7

New Glarus Spotted Cow topped
with Fresh Squeezed Orange Juice

Coffee $2.50

Hot Tea $2.50

Iced Coffee $3

Iced Tea $2.50

Juice $3
Orange
Cranberry
Tomato
Pineapple
Grapefruit

Wisconsin Food Safety Agencies advise that eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, pregnant women,
and other highly susceptible individuals with compromised immune systems

SPECIALTIES
Egg & Chorizo Tacos $10

Nagawicka Weed Bed $13

Coconut French Toast $9

Topped with pineapple & mango
relish & toasted coconut.

Loco Burrito $10

Large ﬂour tortilla ﬁlled with scrambled eggs,
sausage, bacon, hash browns, avocado,
pico de gallo, & queso fresco. Served with a
side of sour cream & tomatillo sauce.

Chilaquiles with Chorizo $9

Two eggs any style served over tortilla
chips, green salsa, queso fresco,
avocado, & pickled radish.

Spicy chorizo sausage, scrambled eggs,
topped with roasted salsa, queso fresco,
& avocado with corn tortillas.
Served with rice and beans.

Stack of three eggs any style, crispy hash browns,
sausage patties, Andouille sausage,
cheddar cheese, & spicy hollandaise sauce.

Chicken & Waffles $12

Shrimp & Grits $13

Two waﬄes topped with southern
chicken tenders, drizzled with maple syrup.

Blackened shrimp over bacon, cheddar, &
jalapeño grits. Served with two eggs any style.

Hangover Burger $12

1/2 lb Angus Burger, over easy egg, roasted jalapeño,
haystack crispy onions, smoked Gouda, &
beer cheese sauce. Served with french fries.

BOWLS

Blackened Crab Cake Benedict $14

Blackened crab cakes on English muﬃns
with poached eggs & spicy hollandaise.
Served with seasoned potatoes.

OMELETS

THE BASICS

Cajun Bowl $11.50

Two eggs any style over seasoned potatoes,
Andouille sausage, onions, peppers & green onions.

Chicken Hash Bowl $11.50

Two eggs any style over seasoned potatoes
mixed with chicken, bacon, onions, peppers,
& garlic, topped with cheddar cheese.

Mexican Bowl $11

Two eggs any style over seasoned potatoes, spicy
chorizo, queso fresco, onions, & tomatillo sauce.

Eggs

Served with sausage patties or bacon
and seasoned potatoes
One egg $8
Two eggs $9
Three eggs $10

Served with seasoned potatoes

Ragin’ Cajun Omelette $12

Andouille sausage, chicken, shrimp, mushrooms
tomatoes & a spicy cream sauce.

Denver Omelette $9.50

Ham, peppers & American cheese.

Vegetarian Omelette $9

Spinach, peppers, mushrooms, tomatoes,

Pancakes $7.50

Served with sausage patties or bacon.

Waffles $9

Served with fresh strawberries and
whipped cream.

onions & provolone cheese.

Blackened Crawfish Omelette $13

Blackened crawﬁsh, green onions &mushrooms.

Build Your own Omelette $11- choice of-

1 Meat- sausage, Andouille, Chorizo, or bacon
3 Veggies-spinach, mushroom, tomato, pepper
1 Cheese- American, provolone, or pepper jack

Sausage patties $3

Seasoned potatoes $2.50

SIDES

Rice and beans $3

Spinach $2.50

Andouille sausage $2.50

Hash browns $2.50

One Egg $1.75

House vegetable $3

Mushrooms $2

Bacon $3

Fresh strawberries $4

Two Eggs $2.75

Mulitgrain Toast $1.50

Peppers $3

