
HEADS FOOD FOR
THE BODY

PROTEIN CAKES / 16 / K / GF
almond flour pancakes, sidecar of syrup or
peanut butter

OG / 12 / VEG
our classic breakfast sandwich, two easy
eggs, white cheddar, garlic aioli, greens, on
our house milk bun �
+ add house sausage, chorizo or bacon 

BYOB / 15
3 eggs, toast, meat or vegetables, potatoes

ANGELA MARTIN / 18 / VEG
our classic burrito with redskin potatoes,
scrambled cheesy eggs, spinach, avocado,
pickled red onions

FIRE TOAST / 15
avocado, bacon, pickled radish, goat cheese,
soft boiled egg, copper seasoning, field and
fire flax

WILD CARD / 19 
pebblecreek mushroom, housemade sausage,
seasonal vegetables, red onion, potato, two
over easy eggs, torn biscuit, garlic aioli
thrown on top of spinach 
(Can be made VEGAN)

JIMMY PESTO WRAP / 18 
grilled chicken, spinach, pepitas pesto,
goat cheese, red onion, balsamic vinaigrette,
tortilla

COCONUT GREEN CURRY / 24 / V / GF 
seasonal vegetables, potato, spinach, mixed
grains, toasted cashews, preserved lemon
+$15 Add Salmon

V - VEGAN
VEG - VEGETARIAN
GF - GLUTEN FREE
DF - DAIRY FREE
K - KETO

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

TAILS

CHICKEN SALAD SAMMY / 17
honey chicken salad, almonds,
cranberries, grapes, greens, pickled red
onion on brioche or cran-cinny  +1 sub
naan

MOUNTIE / 19 
turkey, white cheddar, bacon, spinach, 
maple sweet mash, Duke’s mayo on
brioche or cran-cinny  +$1 sub naan

BLT / 16
bacon, shredded lettuce, tomato, Dukes
mayo classically on brioche +$1 sub naan

PATTY MELT / 26 
bison-pork patties, swiss cheese,
pebblecreek mushrooms, caramelized
onions, bacon, garlic aioli, truffled
potatoes on rye bread

STEAK FRITES / 47/ GF 
bravas patatas, garlic aoili, ancho sauce,
grilled sweet corn chimchurri *Sub
mushroom for VEG option

LEMON BLUEBERRY PANCAKES / 16 / VEG
our classic Mudpenny pancakes with fresh
blueberries, lemon curd, vanilla mascarpone

CARDAMOM FRENCH TOAST / 16 / VEG
choice of house brioche or cranberry-
cinnamon bread, candied pecans, fruit
compote, cocoa nibs

BRUNCHWRAP / 17 / VEG
avocado, spinach, peppers and onions,
scrambled cheesy eggs, crispy latke all
famously wrapped in a tortilla 
+add house sausage, chorizo or bacon

FOOD FOR
THE SOUL

KEVIN MALONE / 18
our classic burrito with redskin potatoes,
scrambled cheesy eggs, pimento cheese,
spinach, housemade sausage 

SIDES 

ROASTED MIXED VEGETABLES / 7

SAUTEED PEBBLECREEK 
MUSHROOMS  / 9

TRUFFLED POTATOES / 9
w/ garlic aioli

ADDITIONS
STEAK $18
SALMON $15
CHICKEN $8
HOUSEMADE SAUSAGE $4
HOUSEMADE CHORIZO $4.5
BACON $3
EGG YOUR WAY $2.50



KID’S MENU FOR 12 & 
UNDER

KID'S EGG SANDWICH / 8
scrambled eggs, white cheddar,
bacon, on naan

FRENCH TOAST / 8
100% MI maple syrup and
strawberries

BYOB JR. / 9
scrambled eggs, choice of
meat, choice of bread, potatoes

MAC N CHEESE/ 8
hosemade mac n cheese

GRILLED CHEESE / 8
grilled brioche, cheese, pickles,
served with chips

TURKEY & CHEESE / 9
with lettuce & mayo on milk bun
served with chips

APPLES & PEANUT BUTTER / 5
apple slices and peanut butter 
for dipping

QR code
wallet passSign up for for perks and news

LOYALTY PROGRAM

WEDGE SALAD / 18
pickled red onion, crispy bacon, blue cheese
dressing, flax croutons, shredded cheddar 

ARUGULA SALAD / 18 / VEG, GF
avocado, rosemary potato, dried cranberry,
toasted cashews, white balsamic vinaigrette,
shaved parmesan 

POMEGRANATE SALAD / 18 / VEG, GF
mixed greens, goat cheese, red onion, coffee
candied pecans, pomegranate vinaigrette,
sliced apples 

FAMILY CRAFT FARMS MICRO SALAD / 11 
locally grown Ada and Grand Rapids 
microgreens, cucumber with balsamic
vinagar 

APPS / SALADS

KALE & SAUSAGE SOUP / 9 / GF, DF
house sausage, potato, kale, herbs 

PATATAS BRAVAS / 16 / DF
seasoned crispy potatoes, ancho sauce, over
easy egg, bacon, pickled red onion, garlic aioli,
micro greens 

PIMENTO TOAST / 10
2 slices brioche w/ pimento, herbs, garlic
chips pickled red onion, micro greens


