ABRUNCH FAREFR

Scrambled EZEs ....oooevvvremneeriiiriiiciicrcercnenen $8
Served with bacon and grilled bread

(011 7<Y F<] AR $9
Made with chorizo and manchego cheese,
served with a green salad

French Toast ...iecieeniienneecneeeseeeceeesnseesnneens $8
Butter and real maple syrup

Pancakes .....ooocceeeeeieeeeeeteeeeeeeeeeeeeeeeeeeeeeseeeens $8
Fruit preserves and maple syrup

Homemade Scomne.........uueeeeeeeeeeeecreeeeeceeeeesveeenns $5
Cherry scone with creme fraiche
and fruit preserves

Biscuits and Gravy ... $10
Home made biscuits and sausage gravy
with scambled eggs

Huevos Rancheros ..........ooeeeveeicveeeeneecneencneenns $10
Black beans, pickled pepper pico, queso fresco
and sunny side up eggs

) 3 9 T8 -1 o $10

Sweet peppers, fresh garbanzo beans and parmesan

Side 0’ BACON ....uueeeeeereeeeeeeeeeeeeeeceeeeeeeeeeeeneeeees $4
OK

Kiichen Hours

Noon-Midnight Monday thru Friday (11am Weekends)
Brunch Saturday and Sunday 11am-3pm

e
Visit us online and sign up for our mailing list.

We'll send you updates about upcoming beer events and
other good stuft. www.resurrectionalehouse.com

=

Due to our teeny tiny size, we seat complete parties only.
During kitchen hours we reserve our tables for diners.

——

An 18% gratuity may be added to parties of 6 or more.
Please be advised, we use 100% Peanut Oil in our fryers.
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HLUNCH FAREE

Homemade PicKIes.......cueeeeeeeeeecereeeeeeeeecnenennns $6
Our daily selection of pickled veggies

Local Heirloom Tomatoes ......cccceeveeeervveeeecnnenenns $8
Olive oil and sea salt

Spiced Roasted Beets...........coierenireinrinniinennns $7
Ricotta cheese with grilled bread

Pan con Tomate ......eeeeeeeeeeeerreeeeeeeeeceeneneeeeeens $7
Grilled homemade bread with tomato,
manchego and sweet chorizo

Figs and Prosciutto .........cniciecrcnnncnnnnn $9
Spinach and lemon olive oil

Arugula and Feta Salad ..........cooeeirnnninnnnnnnns $7

Shallots, olives, dill and orange olive oil

4 SANDWICHES E

served with hand cut fries

Bacon, Lettuce & Tomato ......cccceceeeeveeeeecceeeenne $11
Grilled brioche and spiced mascarpone

Hoisin Braised Pork Belly........cceccoueurueinucnnnnnnn. $11

Ginger, radish, and scallions

Hamburger........cieiriiiicenercnieeeenennns $9
Challah bun, pickled red onion
... Add Swiss cheese for $1

Chopped Chick Pea Sandwich ............cccucuueueue. $9

Sumac yogurt, red peppers and sesame seeds
on multigrain bread

Open Face Roasted Eggplant Sandwich ........ $10

Romesco, lemon olive oil and arugula

ASWEETS & FLUIDSk

) 0 T o U $6
Ask your server about today’s homemade desserts

Brunch Favorites.......eeeceeeecceeeeeseeeeecsneeenns $6
House-recipe Bloody Mary or Wheat Beer Mimosa

Non-Alcoholic Beverages ........ccoccoeeuvueunucnens $2.50
Soda, Iced Tea, Juice, La Colombe Coftee,

Equal Exchange Rooibus or Earl Gray Hot Teas

Draft & Bottled Beer
Check out the chalkboards for what’s on tap. We switch
up our 12 taps and the beer engine frequently. Ask your



