weekend brunch
BRUNCH VIBES

THE BASICS

BENEDICTS

available only on weekends

SHRIMP & GRITS

25.95

smoked sausage, roasted tomato, garlic,
scallions, mushroom, olive oil, sunny egg,
parmesan grits

CHORIZO TACOS GF

15.95

2 eggs any style, choice of side & toast
choice of meat
16.95

RIBEYE STEAK & EGGS

COUNTRY FRIED STEAK & EGGS
16.95

16.95

HARVEST FRITTATA V

BISCUIT & BRISKET

egg, asparagus, red bells, french feta, garlic,
spinach, mushrooms, shallots, squash, olive oil,
french bread toast & fruit

19.95

toasted buttermilk biscuit, smoked brisket,
sausage gravy, poached eggs, havarti cheese,
garlic aioli

18.95

panini style with honey ham, applewood bacon,
avocado, egg, greenhouse tomato, melted havarti
choice of side

THE KING

16.95

Elvis' favorite sandwich! peanut butter, jelly, bacon
banana on wheat, browned in butter, choice of side

#THEWAFFLESANDWICH

18.95

country fried steak, cheddar, easy egg,
sandwiched between two waffles, sausage
gravy,butter, powdered sugar, choice of side

THE MOMO

15.95

19.75

SMOKED SALMON BENEDICT

19.95

23.50

16.95

2 eggs scrambled, choice of meat,
breakfast potatoes, yogurt creme fraiche, avocado,
cheddar cheese, choice of side

CHOICE OF SIDE
tater tots | country potatoes | salad | fruit

CHOICE OF TOAST
sourdough | english muffin | white | wheat | biscuit
add $2: gluten-free
applewood bacon | ham | pork sausage
pineapple pork sausage | chicken apple sausage

19.50

LIGHT SIDES

A credit card fee of 3.5% will be applied to all items

13.95

peanut butter and fresh berries on buttered
wheat toast, granola, honey, powdered sugar

HOTCAKES

V

single: $4 | short: $8 | full: $12
add $2: nutella | banana | berries
add $4.50: ube sauce

BOWL OF OATS V

11.95

oats, almond milk, honey, fresh berries, banana
granola & crushed nuts

FRENCH TOAST

V

13.95

whipped cream, seasonal fruit, powdered sugar

WAFFLES & CREAM V

13.95

whipped cream, seasonal fruit, powdered sugar

YOGURT PARFAIT V

11.95

labne yogurt, seasonal fruit, granola, honey
*granola may contain nuts*

HIPSTER TOAST
GF- GLUTEN FREE V- VEGETARIAN OPTIONAL

19.95

sliced tomato, avocado, sautéed spinach, herbs,
english muffin, poached eggs, citrus hollandaise

PB & BERRY TOAST V

CHOICE OF MEAT

tater tots, homemade chili, mixed cheese, onions
tomato, avocado, red bell pepper aioli
2 eggs any style

18.95

ASTRID'S FLORENTINE V

chopped corned beef brisket, herbs, mushrooms,
peppers, onions, garlic, 2 eggs any style
choice of side & toast

BREAKFAST BURRITO

BACON BENEDICT

16.95

CORNED BEEF HASH

SIGNATURES

18.95

honey ham, buttered english muffin, poached
eggs herbs, citrus hollandaise

nova lox, buttered english muffin,
poached eggs, herbs, citrus hollandaise

2 buttermilk biscuits, sausage gravy,
2 eggs any style, choice of side (no toast)

corned beef, onion, garlic, parsley, garlic fried
rice, sunny eggs, peppered gravy

MORNING GLORY

36.00

beef steak fritter, sausage gravy,
2 eggs any style, choice of side & toast

BISCUITS & GRAVY

CLASSIC BENEDICT

applewood bacon, buttered english muffin,
poached eggs, herbs, citrus hollandaise

14oz ribeye steak, 2 eggs any style
choice of side & toast

crispy pork belly, garlic fried rice, picked red
onion, sunny up egg

CORNED BEEF-SILOG

12.95

3 eggs any style, choice of side & toast

FULL PLATE

3 tacos with scrambled eggs, chorizo, queso
fresco, cilantro, green salsa, red onion, corn
tortilla

PORK BELLY SILOG

EGG BREAKFAST V

V

15.95

toasted french bread, smashed avocado cucumber
& heirloom tomato relish, cracked pink pepper,
micro greens, olive oil, chili flakes

weekend brunch
SALADS

FUN STUFF

PANINIS & BURGERS
includes choice of: fries | sweet fries | salad | fruit

CHOPPED COBB GF

ROSÉ & BUBBLIES

16.95

grilled chicken, applewood bacon, hard boiled egg,
greenhouse tomato, avocado, cucumber, bleu
cheese & balsamic vinaigrette

15.95

MARINA V

mixed greens, sliced cucumber, greenhouse tomato,
seasonal berries, crushed walnuts, goat milk,
cheese croutons, & balsamic vinaigrette

GRILLED CHEESE PANINI V

14.50

cheddar, asiago, mozzerella, havarti, grilled
sourdough bread, honey, cracked salt
side tomato basil bisque

TUNA MELT PANINI

18.95

grilled flank steak, roasted bell pepper, asparagus,
red onion, bleu cheese, greenhouse tomato,
avocado & balsamic vinaigrette

Still Rosé | Portugal | 2021

16.95

celery, carrots, red onion, grapes,
sliced cucumber, greenhouse tomato,
melted cheddar, basil aioli

ROSÉ WINE SELTZER
18.50

sliced brisket, greenhouse tomato, grilled red
onion greens, garlic & lemon aioli, melted havarti

FRIED CHICKEN SANDWICH

16.95

double battered chicken breast, havarti, avocado,
roasted pepper aioli, red onion, tomato, greens

KALE & PANCETTA

GF

15.95

shaved brussels, shredded broccoli, kale,
granny smith’s, crispy chickpeas, dried apricot,
pancetta parm & balsamic vinaigrette

SISSY'S CAESAR

GOOD OL' BURGER

romaine, crispy capers, shaved parm, croutons,
herbs, classic caesar dressing

ADD TO ANY SALAD
salmon $7.95 | prawns $7.95 | chicken $6.25

BEVERAGES

KIRSTEN'S BURGER

"DRINK LIKE A SELTZER,
ENJOY LIKE A WINE"
By Jetway

MIXED DRINKS 9
MIMOSA
Orange | Cranberry | Orange & Cranberry | Guava

17.00

½ lb mesquite grilled patty, cheese of choice,
lettuce, tomato, onion, pickled veggies
13.95

V

BENVOLIO
"WELL WISHER"

JUNGLE JUICE
Orange, Cranberry, Pineapple, "Vodka"

BLOODY MARY

V

17.00

black bean burger, roasted mushrooms, grilled zucchini,
lettuce, tomato, red onion, roasted pepper aioli, cheese

BURGER - CHEESE OPTIONS
cheese options: bleu | cheddar | havarti | pepper jack | feta
BURGER - ADD ONS
$2 add-ons: mushroom | roasted peppers | egg | extra
cheese tomato | onion | pickles
$3 add-ons: add a patty | chili | bacon | chicken

House-made bloody mary mix, Tajin rim, "Vodka"

BREWS - ON TAP 9
VIC'S IPA
West coast IPA | Napa Smith Brewery | ABV: 6.3%

VIC'S LAGER
Lager | Napa Smith Brewery | ABV: 4.8%

GUAVA DREAMS
Sour | Del Cielo Brewery | ABV: 4.5%

HOPTINEZ
IPA | Del Cielo Brewery | ABV: 7.2%

coffee
decaf
hot tea
iced tea
sparkling water
arnold palmer
lemon lime soda
orange soda

cola / diet cola
ginger ale
apple juice
orange juice
root beer
lemonade
raspberry
lemonade

ORANGE YOU DELICIOUS
Hazy IPA | Del Cielo Brewery | ABV: 7%

SPRING FLING
Blonde Ale | Napa Smith | ABV: 5.2%
20% gratuity will be added to parties of 6 or more.
Consuming raw or undercooked meats, seafood, shellfish,
poultry, or eggs may increase your risk of food-borne illness.
A 3.5% fee will be applied to all items paid with credit card
VICSMARTINEZ.COM

VICS_MARTINEZ

10 | 39
10 | 39

Prosecco | Italy

SMOKED BRISKET PANINI
STEAK SALAD GF

LAGO

VICSMARTINEZCA

BELGIAN PICNIC
Saison | Side Gate Brewery | ABV: 5.7%

ERNST
Amber Ale | Five Suns | ABV: 5.5%

9

