Brunch

Starters
Drunken Nachos

8

corn tortilla chips, IPA beer cheese, black beans, tomato,
corn, cilantro,
jalapeños | add pork or chicken 3

Chips & Salsa (V)

Chicken Wings

5.5

fresh made tortilla chips, house made
roasted tomato salsa | add guac 2

Fresh Baked Pretzels

10:00 AM - 2:00 PM

9.5

chef ’s signature hot sauce, stout BBQ sauce, Thai chili
sauce, choice of ranch or blue cheese

8

house made pretzel twists, served with an IPA beer
cheese and an ale mustard

Eggs & Such

Ale Soup (V)
S Tomato
fresh tomatoes, fresh basil, garlic, onion,
false alarm, topped with tuscan herbed croutons
O MBC
cup 4 bowl 6
U Soup of the Day
house made daily soup special
P fresh
cup 4 bowl 6

Two Eggs Any Style

bacon, sausage, toasted english muffin,
or potato hash

French Toast

8

your choice of bacon or sausage,
served with warm maple syrup

Greens
Smokey Wedge

10

7

Monarch 3 Egg Omelette

bacon, onion, mushrooms, fresh herbs, IPA
beer cheese, english muffin, potato hash

iceberg lettuce wedge, tomatoes, red onion,
smoked blue cheese crumbles, bacon, served
with blue cheese dressing

Cobb Salad

7.5

10

Breakfast Burrito

two scrambled eggs, sausage, onion, red &
green peppers, mushrooms, tomato,
avocado, cheddar, potato hash

12

crispy romaine lettuce,
smoked turkey, hard boiled
egg, bacon, avocado, smoked
blue cheese crumbles, tomatoes,
served with ranch dressing

Big Country Breakfast

12.5

Super Salad (GF)(V)

two eggs any style, 2 baked buttermilk
biscuits, sausage gravy,
potato hash, choice of double
smoked bacon, or sausage patties

11.5

baby kale mix, quinoa, peas, roasted
beets, avocado, slivered almonds, dried
cranberries, goat cheese, served with white
balsamic vinaigrette

Classic Eggs Benedict

8

english muffin, black forest ham, two
poached eggs, served with
hollandaise sauce, potato hash

10

Sandwiches
Caprese Panini (V)

10

fresh mozz, tomato, basil pesto,
roasted pepper, maple balsamic reduction,
served on sourdough

Monarch Cuban

Cali-Benny

english muffin, avocado, sun dried tomato, two
poached eggs, served with fresh herb
hollandaise, potato hash

9

Smoked Pork Benedict

english muffin, smoked pulled pork, two
poached eggs, served with chipotle
hollandaise sauce, potato hash

10.25

black forest ham, pulled pork, dill pickles,
Swiss cheese, ale mustard, served on sourdough

Baja Fish Tacos

Brunch Cocktails

9.5

beer battered cod, shaved cabbage, pickled
red onion, chipotle cream, cilantro, served
on corn tortillas

Monarch Burger

8

9.5

Templeton Rye, Marashino Liqueur,
smoked snifter

Moscow Mule

7

12.5

Tito’s Vodka, ginger lime syrup, ginger beer

6 oz Lieb Farm ground bison, cheddar,
double smoked bacon, beer battered
onion rings, stout bbq sauce

Veggie Burger (V)

Smoked Fashion

9

8oz angus beef patty, lettuce, tomato,
red onion, on a brioche bun

Bison Bacon BBQ

Old Fashion

Buffalo Trace Bourbon, Angustura Bitters

7

Kentucky Mule

Buffalo Trace, ginger lime syrup, ginger beer

9

6

sweet potato, quinoa, black bean,
bell pepper, onions, and spice blend,
lettuce, tomato, onion, served on a brioche bun

Scratch Margarita

Exotico Blanco Tequila, signature
sweet & sour, salt

6

Beers Knees

Finn’s Gin, vanilla agave,
lemon juice, wheat beer

Kids
Chicken Fingers 7
Hamburger 7
Mac & Cheese 7
Grilled Cheese on Sourdough

8

House Bloody Mary

tito’s vodka, signature bloody mix,
celery, olive, lime, salt rim

5

Mimosa

Francois Montand Brut Sparkling,
orange juice

7

Kids menu includes a choice of fries or fruit and, for dessert, an ice cream sundae.
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition

