
weekend brunch
PARFAIT 11
Yogurt, seasonal berries, house granola

AVOCADO TOAST  14
Grilled sourdough, tomato, feta 

HERBED WAFFLE 15
Fines herbs, maple butter, pepper jelly

EGGS IN PURGATORY 13
Pomodoro, baked egg, grilled sourdough 

BREAKFAST BURRITO 14
Chorizo, guacamole, shredded cheddar, home fries, eggs

BREAKFAST SANDWICH 13
Brioche, grilled tomato, cheese, bacon eggs 

PROPER BREAKFAST  18
Two eggs, home fries, salad, choice of bacon, ham, or 
avocado 

EGGS BENEDICT  19
English muffin, ham, hollandaise, poached egg, salad 
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Thank you to the farmers, ranchers and purveyors who supply 
us with these delightful ingredients.  

Consuming raw or undercooked meats, poultry, seafood, shell-
fish,or eggs may increase your risk for foodborne illness.

NOSH
TOAST 4

EGG 2.50

CHICKEN 6

FRIES 5

HOME FRIES 5

COMMONS CLUB BURGER 18
Brioche, double pattie, american cheese, lettuce, tomato, red 
onion, commons sauce

FISH & CHIPS 22
Katsu style grouper, fries, coleslaw, tartar sauce 

THE UNCOMMON CLUB 18
Bacon, lettuce, tomato, turkey, mayo

CRISPY RICE SALAD 15
Spring mixed greens, tomato, red onion, cucumber, puffed rice, 
lemon ginger dressing

WEDGE SALAD 17
Iceberg, ranch, bleu cheese crumble, red onion, tomato, bacon, 
garlic panko

STEAK FRITES 38
14oz New York Strip, Fries 

WAGYU HOTDOG 25
French onion soup onions, Texas chili, coleslaw, mustard, 
american cheese 

TOMAHAWK & EGGS 175
44oz tomahawk ribeye, two eggs any style, bearnaise 

thirsty
THERE IS SOMETHING ABOUT MARY 16

Belvedere Vodka, Housemade Bloody Mary Mix, Veggies

RITAMIMOSA 18
Austin Cocktails Orange Margarita, Sparkling

MIMOSA TIME
Bottomless 30

Bottmless Rosè  30
Bottomless Moet + Chandon 85


