BRUNCH

SUNDAYS from 11am-2pm

Guacamole, Eggs & Toast 13

Grilled Wheat Bread, Guacamole, Scrambled Eggs, Goat Cheese
Crumbles, Pickled Onion and garnished with our Balsamic Glaze.

Potato Hash 15

Fried Shredded Potatoes, Grilled Peppers & Onions Topped with
MCBC’s Amber Ale Beer Cheese and Crispy Chorizo.

Kids Belgium Waffle 7

1 House-Made Belgian Waffle covered with Maple Syrup
and Whipped Cream.

Steak & Eggs Burrito 15

Grilled Flour Tortilla filled with Scrambled Eggs, Shredded Potatoes,
Shredded Top Round Steak and Pico De Gallo served
with a side of MCBC’s Amber Ale Beer Cheese.

Cajun Shrimp & Grits 16

House-Made Cheesy Grits topped with Blackened Shrimp, Sauteed
Peppers & Onions, Smothered in Tasso Ham Red Eye Gravy.

Biscuits & Gravy 10

2 Fluffy Biscuits with House-Made Sausage Gravy.
Sweet & Spicy Chicken & Waffles 16

Battered Fried Chicken Breast and House-Made Belgian Waffles
served with our Maple Beurre Blanc and Signature Denzel Hot Sauce.

Breakfast Plate 15

2 Eggs (made the may you like) with your choice of Bacon, Sausage or
Goetta and Fried Potatoes or Grits.

Sides
Toast (2pc) 2 Shredded Potatoes 4
Berry Bowl 4 Grilled Peppers & Onions 5
Garden Salad 5 Sausage (3pc) 5
Fried Egg (2pc) 4 Sausage Gravy 5

Bacon (4pc) 5 Goetta 5



COCKTAILS

The Brunch Mule
Tito’s, Orange Juice, Ginger Beer
& Lime Juice.

Straw-Pine Mimosa
Tito’s, Triple Sec, Prosecco,
Pineapple Juice &
Strawberry Puree.

Bloody Mary
Tito’s, Savory & Spicy Tomato
Puree and a dash of Denzel
Hot Sauce.

Orange Mule
Effin Orange Vodka, Fresh
Squeezed Lime Juice and
Ginger Beer.




