
D I N E R B R E A K FA S T *
2 eggs, bacon or pork sausage or avocado, hash browns, toast

$18

C H I L AQ U I LE S *
2 eggs, salsa roja, queso fresco, 

pickled onion, crema, cilantro
$14

add chorizo $3

E G G S A N DW I C H
pork sausage (sub avocado), scrambled eggs, cheddar, 

confit garlic mayo, on a biscuit
$10

B R E A K FA S T S PA M W I C H
teriyaki spam, sesame aioli, scrambled eggs, 

american cheese, pickled red onions, on a brioche bun
$10

B R E A K FA S T B U R G E R
beef patty, cheddar cheese, hash brown, breakfast aioli, 

sunny side up egg, on a brioche bun
$13

R A M OVA  B U R G E R  *
american cheese, garlic mayo, warrior-hopped pickles, 

lettuce, tomato, onion, brioche bun - with fries
$15

substitute impossible burger $2

make it a double $6       add bacon $4       add an egg * $2

D O U B L E  G R I L L E D  C H E E S E
sharp cheddar, provolone, caramelized onion, 

shaved apple, pepper jelly, on sourdough - with fries 
(vegan optional)

$15

G R I L L E D  C H I C K E N  W R A P
harissa yogurt chicken breast, red pepper spread, tabouleh, 

sun dried tomato & feta vinaigrette, on lavash - with fries
(contains walnuts & gluten)

$15

B I G  B A S K E T  O F  F R I E S
( S E R V E S  2 - 3 )

$8
add chili & cheese (vegan optional) $5

add dipping sauces – remoulade, sweet & sour, 
chicago style aioli, chipotle ranch, ranch, bleu cheese, 

bbq, vegan garlic mayo $1

S AU S AG E
pork breakfast patty - $4

B O W L  O F  B E I G N E TS
orange zest beignets, 

Sunny Daze witbier caramel sauce
$8

P L E A S E  P L A C E  Y O U R  O R D E R  A T  T H E  B A R

B R U N C H

S W E E T S

S I D E S

Seasonal jam 
upon request!

S I D E  E G G  *
$2

H A S H  B R O W N  

(2 patties)

$4

B AC O N
$6

TOA ST
(rye, sourdough, GF)

$2

B I S C U I T
buttermilk biscuit with salted honey butter

$3

C L A S S I C  B E E F C H I L I  
beef, onions, garlic, peppers, tomato, spices

V E G A N C H I LI  
mushroom, onions, kidney beans, garlic, tomato, spices

Cup $5 Bowl $8

L O A D  I T  U P

Sour Cream, Scallions, Cheddar $3
(vegan optional)

add a duck fat corndog  $4

C H I C K E N  W I N G S  ( 6 )
Braised, fried, and tossed in choice of Garlic Buffalo 
Sauce, Salt & Vinegar Dry Rub, “Firey Hot” Cheese 
Dust, or Jerk Sauce. Side of Ranch or Bleu Cheese

$12

W I N G S !  N O W  A V A I L A B L E  E V E R Y  D A Y

GLUTEN FREE BREAD AVAILABLE ON ALL SANDWICHES



P L E A S E  P L A C E  Y O U R  O R D E R  A T  T H E  B A R

B R U N C H  C O C K T A I L S

O T H E R S

M I M O SA
fresh orange juice, sparkling wine

$10

B E E R M O SA
fresh orange juice, Forever Ever

$8
+ swap out a 16 oz beer of your choice $MP

M I C H E L A DA
Ramova bloody mary mix, 1929 Lager, lime

$10
(contains allium and fish)

E S P R E S S O  M A R T I N I
vodka, coffee liqueur, local espresso

$14

S P R I T Z-A- M A SA L A
italian aperitif, masala chai rooibos, 

bergamot, sparkling wine & soda
$15

Orange Juice - $4
Grapefruit Juice - $4

Hot Tea - Green &
English Breakfast - $3

R A M OVA  
B LO O DY  M A RY

your choice of: vodka, tequila or gin
tomato, house chili spices
(contains allium and fish)

$12

add a beer back – 4oz 1929 Lager $3
add a duck fat corn dog $4

Cold Brew / Drip Coffee / Decaf Drip Coffee $4
Espresso $4           Cappuccino $5           Latte $6

S PA R R OW C O F F E E
Chicago, IL

NA option available

NA option available

NA option available

Vegetarian Gluten Free OptionVegan

* items marked with an asterisk* may be served raw or undercooked; consuming 
   raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
   your risk of foodborne illness, especially if you have certain medical conditions.

D I E T A R Y  K E Y

NA option available


