
shORT RIB HASH BOWL  16.5  
Fork tender short rib, bacon, caramelized onions, 

and Yukon gold parmesan breakfast potatoes, 
topped with two eggs over easy. Served with 

sourdough toast with house jam.

HUEVOS DE LA CASA  13.5
House made polenta cakes with roasted tomato, 
chorizo, caramelized onion, and arugula. Topped 

with goat cheese and two eggs over easy.

GARDEN OMELET  11.5
Three  eggs, roasted garlic and cremini 

mushrooms, caramelized onions, and sauteed 
greens folded with herbed boursin cheese. Served 

with lightly dressed salad and sourdough toast 
with house jam

FRITTATA  11
Baked with roasted onion, roasted red pepper, 
kale and goat cheese. Served with sourdough 

toast and house jam. Add sausage or bacon for $3.

ESSENTIAL BREAKFAST  8.5
Two eggs over easy, breakfast potatoes, two slices 
of bacon or sausage patties and sourdough toast 

with house jam.

BAKED OATMEAL  5.5
Steal cut oats baked with a brown sugar crust, 

fresh berries, and honey.

bACON EGG CHEDDAR PANINI  12
Applewood smoked bacon, white cheddar and a 

fried egg pressed in artisan bread.

DAVE'S BREAKFAST SANDWICH  13
Grilled rosemary ham with melted provolone, 

arugula and two over easy eggs on sourdough.

CHICKEN PESTO PANINI  12.5
Pulled smoked chicken, basil pesto, provolone 
cheese, and fresh sliced tomatoes on artisan 

bread.

FRENCH TOAST  12.5
Thick sliced challah bread grilled golden brown 
with warm syrup. Try it Vino Style with red berry 

Pinot Noir compote, fresh berries, candied 
walnuts, and of course, whipped cream

BrEAKFAST PIZZA  13.5
Sliced potatoes, scrampled eggs, ground 

sausage, bacon and mixed cheeses with herbed 
cream sauce.

SIGNATURE SPECIALTIES

574-334-6738
BRUNCH MENU

SIDES

BREAKFAST POTATOES | TRUFFLE CHIPS | SEASONAL FRUIT | SIDE HOUSE SALAD

SIGNATURE BRUNCH COCKTAILS

BOTTOMLESS MIMOSAS  12 | BELLINI OF THE DAY  7

BEVERAGES

CAPPUCCINO | LATTE | ESPRESSO | COFFEE | DECAF | ORANGE JUICE | MILK | CHOCOLATE MILK
ICED TEA | HOT TEA | BOYLAN CRAFT SODAS

3.5+
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