
SOUP
ROASTED VEGETABLE & QUINOA STEW  
delicious blend of rustic vegetables and quinoa.
topped with cotija, avocado, and cilantro.

SALAD
HOUSE SALAD 
mixed greens topped with chopped bacon, grape 
tomatoes, diced egg, and cornbread croutons.

WEDGE SALAD 
butter lettuce topped with bleu cheese crumbles,
red onions, grape tomatoes, and chopped bacon. drizzled 
with balsamic glaze and topped with bleu cheese 
dressing.

FRESH ORCHARD SALAD 
mixed greens tossed with lemon vinaigrette,
golden raisins, and spiced pecans. topped with bleu 
cheese crumbles and served with sliced pears
and crostinis.

THE MIXED GRILL* [11]  
two eggs, choice of bacon or smoked kielbasa sausage. 
served with breakfast potatoes and grilled texas toast.

THE BISCUIT SANDWICH [10]  
a buttermilk biscuit with scrambled eggs, bacon, and 
american cheese. served with breakfast potatoes.

SWEET POTATO PANCAKES [12] 
three pancakes topped with honey butter and
powdered sugar. served with bacon, two eggs, and 
maple syrup.

BREAKFAST BURRITO [15]  
smoked grilled sirloin, scrambled eggs, cheddar, and 
breakfast potatoes rolled up in a jumbo tortilla. served 
with avocado and salsa verde on the side.
[make it a burrito bowl - no tortilla] 

CHICKEN & WAFFLES [14]
a crispy belgian waffle topped with chicken tenders. 
served with maple syrup and our house-bourbon
caramel syrup.

BELGIAN WAFFLE BREAKFAST* [12]
served with bacon, two eggs, maple syrup, and house-
bourbon caramel syrup.

BIG COUNTRY BENEDICT* [14]
an okie’s take on a classic. a buttermilk biscuit topped 
with chicken tenders, country gravy, and two
sunny-side-up eggs. served with breakfast potatoes.

BISCUITS & COUNTRY GRAVY
BREAKFAST* [12]
two buttermilk biscuits smothered in our house
country gravy. served with two eggs and bacon.

BREAKFAST TACOS [10]  
filled with scrambled eggs, green and red peppers, and 
onions, then topped with cheddar, tortilla strips, sour 
cream, cilantro, and served with  breakfast potatoes.

STEAK & EGGS  [25]
our hand-cut smoked sirloin with two eggs, your way, 
breakfast potatoes, and texas toast. 

RISE & SHINE 
EÔTÉ DRIP COFFEE [3.5] 

NUTELLA HOT CHOCOLATE [5]

FRESH ORANGE JUICE [4]

SPICY MARY [10]
pepper vodka, zing zang, lime,  tajín rim

IRISH COFFEE [10]
irish whiskey, whipped vanilla irish cream, 
cinnamon vanilla syrup, eôté hot coffee, nutmeg 

LOUISVILLE LUNCHBOX [9]
old forester bourbon, honey, orange juice,
lemon juice, champagne, bitters

FEELIN’ FIZZY
CHAMBONG [5]
because it ’s awesome! 

MIMOSA [GLASS 6/CARAFE 14]
champagne, fresh squeezed orange juice

EASY ACCESS
BOWL OF BISCUITS [10] 
five buttermilk biscuits served with honey butter, and 
strawberry jam. 

HONEY BUTTER CHICKEN BISCUIT [5]
biscuit , honey butter, chicken tender.

$13 PICK TWO | MONDAY - FRIDAY / 11AM - 2PM
PICK ONE FROM THE LEFT AND ONE FROM THE RIGHT

GOODAVAILABLE SATURDAY & SUNDAY
10AM - 2PMBRUNCH

SNACK
HONEY KISSED CORNBREAD
skillet cornbread with honey, honey butter, and a pinch of salt .

BRUSCHETTA [+1]
crostinis topped with fresh tomato bruschetta,
balsamic glaze, and cotija cheese.

CRISPY SHRIMP LETTUCE WRAPS [+1]
tempura fried shrimp with pickled vegetables and
spicy aioli. topped with cilantro and served in a 
butter lettuce cup.

new  KIELBASA DOG
smoked in-house and served with mustard, and
grilled onions.

HALF CHUPACABRA 
tinga chicken topped with grilled jalapeños,
grilled onions, and melted provolone. served on
grilled jalapeño bread with spicy aioli.

AVOCADO TOAST* 
rosemary jalapeño toast, smashed avocado,
sunny-side-up egg.


