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B R U N C H 
 

 

FOR THE TABLE 

 

SPRING WEDGE SALAD little gem, crispy country ham, english pea, radish, cucumber, green goddess      14.93 

LOCAL STRAWBERRY AND BEET SALAD pink peppercorn feta, arugula, almonds, lemon thyme dressing             15.93 

CRISPY PESTO CAULIFLOWER lemon tarragon aioli, pine nuts, shaved parmesan      16.93  

SMOKED SALMON pickled red onion, boiled egg, bibb lettuce, crispy capers, whipped cream cheese, toasted bagel                     16.93 

“REDNECK” MEZZE deviled eggs, pimento cheese, butter crackers, pickle, fried jalapenos, comeback sauce    16.93  

“PEACHES AND CREAM” first of the season pearson peaches, maplebrook burrata, toasted hazelnut, local honey, saba   22.93 

OYSTERS ROCKEFELLER garlic, bacon, spinach, parmesan   mrkt  

  

C H O O S E   O N E : 

24.93 per entree 

ENTREES INCLUDE L3 BRUNCH BASKET FOR A STARTER 

Breakfast Puffs, Banana Espresso Scone, Lemon Tart 

 

“THE BREAKFAST ABIDES” two eggs, nueske’s bacon, biscuit, L3 potatoes, spring greens salad 

OMELETTE DU FROMAGE  mozzarella-cheddar-jack mix, corn, heirloom cherry tomatoes, “guacamole”, basil oil, spring greens salad 

AUSTIN STYLE EGGS MIGAS smoked pork, eggs, cheddar jack, pico de gallo, crispy corn tortillas, salsa roja, flour tortillas 

SMOKED SALMON HASH yukon gold potatoes, red bell pepper, dill, grana, agrodolce blueberries, two eggs 

EGGS “BRUCE” BENEDICT  green onion cornbread, cajun andouille, poached eggs, old bay hollandaise, spring greens 

BIG OL’ CRISPY CHICKEN BISCUIT bourbon peach butter, spring greens salad (nashville style? just ask…) 

“SHRIMP & GRITS AND ALL THAT…” artichokes, roasted red pepper, “scampi”, arugula 

BBQ BURNT ENDS smoked brisket, scrambled eggs, cheddar, corn succotash, L3 potatoes, tobacco onions, texas toast, masterpiece 

“IF YOU COME AT THE KING…” elvis stuffed french toast, peanut butter mousse, nueske's bacon, bananas, maple syrup 

SMOTHERED BURRITO barbacoa, scrambled eggs, pico de gallo, charros beans, fiesta rice, salsa roja, ricotta salata  

JD’S CROISSANT CROQUE MONSIEUR mini croissants, two eggs, nueske’s smoked ham, swiss, dijon bechamel, spring 

greens salad 

“THE BIG POPPA” prime 10 oz hanger steak, cheese eggs, welch’s grape jam 
(+20 supplemental) 

 

 

A LA CARTE SIDES   

2 EGGS YOUR WAY 1.93 

L3 BISCUITS honey butter 3.93 

L3 POTATOES 3.93 

LOGAN TURNPIKE GRITS 4.93 

TURKEY SAUSAGE 5.93  

BERRY PARFAIT local greek yogurt, granola 5.93 

MAC & CHEESE                                                        6.93 

NUESKE’S APPLEWOOD SMOKED BACON 7.93 

BUTTERMILK PANCAKE SHORT STACK blueberry maple 9.93 

 

BOTTOMLESS MIMOSAS 
 19.93 per person 


