
Please notify us of any food allergies. Our kitchen uses milk, eggs, wheat, nuts, and shellfish.       Vegetarian |   Gluten-Free
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CINNAMON SWIRL FRENCH TOAST
house-made vanilla custard-soaked cinnamon swirl 

bread, whipped cream, maple syrup
$15   

BANANAS FOSTER WAFFLE
peanut butter whiskey flambé bananas, whipped cream

$15   

MATCHA CAKES
fresh seasonal bourbon berry compote, 

whipped cream, maple syrup
$13   

BELGIAN CLASSIC
fluffy waffle, whipped butter, maple syrup

$12   

STACK OF CAKES
pancakes, whipped cream, maple syrup

$12

PIGS IN A BLANKET BREAKFAST 
"TACOS"

pancake-wrapped pork sausage links, scrambled egg, 
cheddar, salsa verde, maple syrup

$13

the SWEETS
all sweets include choice of: bacon, pork sausage, or turkey sausage links

CLOTHESLINE BACON
four slabs of our signature glazed bacon

$10

DOOR COUNTY CHEESE CURDS
spotted cow beer batter, sriracha ranch

$15   

SARA'S SINNAMON ROLL
house-made cinnamon roll with icing

"as big as your head" 
$8   

the SHAREABLES

house-made breakfast breads, scrambled eggs, hickory smoked bacon, pork sausage links, breakfast potatoes

$9.99 per person (kid's under 4 eat free)

the BREAKFAST BUFFET

COMBO PLATE
two eggs your way, breakfast potatoes, toast

choice of: bacon, pork sausage, or turkey sausage links
$12

BRAISED SHORT RIB HASH
two eggs your way, breakfast potatoes, onions, peppers

$16   

AVOCADO EGG BAKE
avocado halves baked with egg,

choice of: bacon, pork sausage, or turkey sausage links
$14    

OMELET MADE-TO-ORDER
three egg omelet, choice of veggie: 

tomato, asparagus, mushroom, onion, or green pepper; 
meat: bacon, pork, or turkey sausage; 
cheese: cheddar, swiss, or mozzarella

$13   

the DINER CLASSICS the BENNYS
CLASSIC EGGS

poached egg, canadian bacon, hollandaise, 
english muffin, breakfast potatoes

$13

SHORT RIB
poached egg, braised short rib, hollandaise, 

english muffin, breakfast potatoes
$16

NUESKE'S SLAB BACON
poached egg, nueske's bacon, stone ground mustard, 

hollandaise, english muffin,
 breakfast potatoes

$16



BRUNCH BURGER
smash patty, one egg your way, bacon, hashbrown, 

hollandaise, brioche bun
$14

KENTUCKY HOT BROWN
roasted turkey, bacon, tomato, cheese sauce, 

texas toast
$16

THE STELLA BURGER
two 4 oz. custom-blend steak patties, neuske's bacon, 

white cheddar, confit onion, garlic aioli, brioche bun
$18

BERRY BLISS TURKEY
turkey, brie, spinach, bourbon berry compote aioli, 

brioche bun
$17

the SANDWICHES
all sandwiches include choice of: fries, breakfast potatoes, or hashbrown patty
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FRUIT JUICE    $4
orange, apple, cranberry, or pineapple juice

HOT COFFEE OR TEA    $3

ICED TEA OR LEMONADE    $4

MILK    $4

SODA    $3
coke, diet coke, ginger ale, sprite, root beer

the N/A DRINKS
MORNING CAESAR SALAD

fresh chopped romaine, shaved parmesan,
crispy prosciutto, garlic breadcrumbs, 

sunny-side egg, house-made caesar dressing
$13

HARBOR COBB SALAD
mixed greens, chicken, bacon, hard boiled egg, 

avocado, tomato, feta, roasted corn, fried garbanzo 
beans, choice of house-made dressing

$16

the GREENS

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne 
illness. Separate check requests available for parties of six or less. Parties of six or more will have an automatic 20% gratuity applied.

BREAKFAST OLD FASHIONED
elijah craig small batch whiskey, simple syrup, maple 

syrup, walnut bitters, iced coffee
$14 

APPLE GINGER MULE
tito's vodka, ginger beer, apple puree, lime
(ask your server about our alcohol-free version)

$11

PARADISE SPRITZ
rum, passion fruit puree, peach puree, press, mint

(ask your server about our alcohol-free version)
$11

MORNING MARGARITA
tres agave tequila, fresh lime juice, orange curacao, 

orange juice
$12

ESPRESSO MARTINI
vodka, espresso, coffee liqueur, simple syrup

$14

BLOODY MARY
vodka, house-made bloody mary mix, beef stick, 

cheese strings, pickle, olive, lemon, lime
(ask your server about our alcohol-free version)

$14

the COCKTAILS

the MIMOSA FLIGHT

DRAGON MIMOSA
champagne, pineapple & orange juice, midori, 

strawberry syrup, dragon fruit

SPICY MANGO MARG-MOSA
tres agaves tequila, mango puree, jalapeño 

margarita mix, agave, tajin rim, orange

CLASSIC MIMOSA
champagne, orange juice, orange

LAVENDER LEMON MIMOSA
champagne, lavender syrup, lemonade, 

lemon juice, lemon twist, lavender sugar rim

FRENCH 75 MIMOSA
door county cherry vodka, champagne, dark 

cherry juice, pineapple juice, dark cherry, orange

flight of three mimosas $18
one mimosa $9


