5Q Brunch

5Q Brunch

*Two Eggs any style 8
seasoned home fried potatoes, toast, biscuit or
english muffin and your choice of breakfast
meat

*Two Eggs any style 8
seasoned home fried potatoes, toast, biscuit or
english muffin and your choice of breakfast
meat

*Eggs Benedict 10.5
2 eggs any style on an english muffin with thin
sliced black forest ham, fresh herb hollandaise
and home fried potatoes

*Eggs Benedict 10.5
2 eggs any style on an english muffin with thin
sliced black forest ham, fresh herb hollandaise
and home fried potatoes

*Huevos Rancheros 10.5
2 eggs any style on crispy gluten free corn
sopas baked with black beans, pepper jack and
salsa topped with pico de gallo and a side of
papas frittas

*Huevos Rancheros 10.5
2 eggs any style on crispy gluten free corn
sopas baked with black beans, pepper jack and
salsa topped with pico de gallo and a side of
papas frittas

*Popcorn Chicken Biscuits and Gravy 11.5
boneless popcorn chicken and two eggs any
style over homemade buttermilk biscuits and
sausage country gravy with home fried
potatoes

*Popcorn Chicken Biscuits and Gravy 11.5
boneless popcorn chicken and two eggs any
style over homemade buttermilk biscuits and
sausage country gravy with home fried
potatoes

5Q Breakfast Burrito 10.5
4 eggs scrambled with bacon, sausage, black
beans, fresh jalapenos, toasted pumpkin seeds,
papas frittas, pepper jack and cheddar cheeses
wrapped in a grilled flour tortilla

5Q Breakfast Burrito 10.5
4 eggs scrambled with bacon, sausage, black
beans, fresh jalapenos, toasted pumpkin seeds,
papas frittas, pepper jack and cheddar cheeses
wrapped in a grilled flour tortilla

*Lompoc Breakfast Sliders 9.5
2 sliders each with 1 egg any style, pork
sausage patty or bacon and cheddar or gouda
cheese on a toasted slider bun

*Lompoc Breakfast Sliders 9.5
2 sliders each with 1 egg any style, pork
sausage patty or bacon and cheddar or gouda
cheese on a toasted slider bun

Four Egg Omelets 10
served with our home fried potatoes and toast
or english muffin

Four Egg Omelets 10
served with our home fried potatoes and toast
or english muffin

denver

denver

farmer’s

farmer’s

black forest ham and cheddar

black forest ham and cheddar

avocado and pico de gallo

avocado and pico de gallo

omelet special du jour

omelet special du jour

Challah French Toast 10.5
3 thick slices of challah bread battered in spiced
egg wash and served with real maple syrup
and whipped butter

Challah French Toast 10.5
3 thick slices of challah bread battered in spiced
egg wash and served with real maple syrup
and whipped butter

Sides

Sides

*one egg any style 2
two pieces bacon 3
black forest ham or sausage 3
home fried potatoes 2
sour dough, multigrain wheat, biscuit or
english muffin 2

*one egg any style 2
two pieces bacon 3
black forest ham or sausage 3
home fried potatoes 2
sour dough, multigrain wheat, biscuit or
english muffin 2

vegetarian sausage may be substituted for any
meat options

vegetarian sausage may be substituted for any
meat options

*consuming raw or undercooked foods may
increase your risk of foodborne illness

*consuming raw or undercooked foods may
increase your risk of foodborne illness

selections include

selections include

Liquid Brunch

Liquid Brunch

Blood Mary 6.50
House made bloody mary mix, vodka,
over ice with sliced lemon and lime
5Q Mimosa 6.50
Sparkling wine, orange juice, grapefruit
juice, pineapple juice, or ginger beer
Hot Craic 10.00
Wild Roots Raspberry vodka, Godiva
Chocolate liquor, hot chocolate packet,
hot water, finished with whipped cream
and a Amarena cherry
Have A Nutty Day 10.00
Amaretto, Frangelico, Baileys Irish cream,
Tripel sec, black walnut bitters, cinnamon
simple syrup, with Stumptown coffee or
Cascadia nitro coffee, topped with
whipped cream
Irish Summer 9.00
Jameson, baileys, simple syrup, Cascadia
nitro cold brew or Stumptown coffee
topped with whipped cream
Nitro Coffee 5.00
Smooth and creamy nitro cold brew
from Cascadia Coffee Roasters
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Breakfast Beers
Other....

Breakfast Beers
Other....

Red Eye 7.00 Snifter
An American golden ale aged on
tomatoes, celery, sage, bay leaf, peppercorns, and dried chilies for three weeks in
stainless steel. Orange- reddish in color
with a strong vegetable aroma. 5.0% ABV

Red Eye 7.00 Snifter
An American golden ale aged on
tomatoes, celery, sage, bay leaf, peppercorns, and dried chilies for three weeks in
stainless steel. Orange- reddish in color
with a strong vegetable aroma. 5.0% ABV

Blackberry Cream Ale 7.00 Snifter
A crisp, smooth ale to quench you thirst
on a nice summer day. Dark purple in
color with a fruity aroma and flavor.
Great Breakfast beer! 5.0% ABV

Blackberry Cream Ale 7.00 Snifter
A crisp, smooth ale to quench you thirst
on a nice summer day. Dark purple in
color with a fruity aroma and flavor.
Great Breakfast beer! 5.0% ABV

Stumptown coffee 2.50
Hot or iced tea 2.00
Fresh Orange juice 4.00
Fresh Grapefruit juice 4.00
Cranberry juice 3.00
Milk 2% 3.00

Stumptown coffee 2.50
Hot or iced tea 2.00
Fresh Orange juice 4.00
Fresh Grapefruit juice 4.00
Cranberry juice 3.00
Milk 2% 3.00

