
 

 
 

Easter Brunch Specials 
 

Plus full Hearth menu 
 

“Jerk” Chicken-n-Waffle 
 belgian waffle, thick cut bacon,  

jerk fried chicken, 
strawberries, maple syrup $20 

 

Caprese Omelet 
3 eggs, blistered tomatoes, basil,  

roasted onions, mozzarella,  
side mixed greens, home fries $17 

 

Brioche French Toast 
cinnamon battered buttery brioche, 

thick cut bacon, strawberries,  
maple syrup, vanilla whipped cream $18 

 

Biscuits-n-Gravy 
2 buttermilk biscuits,  

country sausage gravy, 
2 eggs your way $17 

 
 

Drinks 
House Bloody Mary $12 
Single Mimosa (6 oz.) $7 

Double Mimosa (12 oz.) $10 
 
 

 
 

Draft Beers 
 

Coors Light 
Stella Artois 

Coors Banquet 
Michelob Ultra 

Bootstrap Brewing: Insane Rush IPA  
Ska Brewing: Rue B. Soho 

Elysian Brewing Company: Space Dust IPA 
Kona Brewing: Big Wave Golden Ale 

Great Divide Brewing: Japanese Rice Lager 
SweetWater Brewing: 420 Extra Pale Ale 

Wibby Brewing: India Pale Lager 
Bells Brewing Co.: Two Hearted IPA 

High Hops Brewery: Pinkalicious 
Horse & Dragon: Sad Panda Coffee Stout 
Guinness Draught: Nitro Irish Dry Stout 

 
 

Tuesday/Sunday Half Off Wine Bottles 
(+ bottles on regular menu, prices below are ½ off) 

Calafuria, Rosé, Tormaresca, Italy ’22 
Scarpona, Moscato di Asti, Italy ’20 $23 
Cannonball, Chardonnay, CA ’20 $20 

Murphy Goode, Sauvignon Blanc, CA ’21 $16 
Lucien Albrecht, Pinot Blanc, France ’20 $22 

Jezebel, Alsatian White Blend, Oregon ’21 $20 
Schug, Pinot Noir, Sonoma Coast, CA ’22 $30 

Delas, Ventoux, Grenache/Syrah, France ’20 $20 
Riporta, Nero D’Avola, Sicily, ’20 $20 
Avignonesi, Sangiovese, Italy ’18 $20 

d’Arenberg, Stump Jump Cab. Sauv., Oz ’21 $20 
 


