
share
BREAKFAST SAUSAGE POTSTICKERS 

maple-tamari, scallion 7

FRIED BRUSSELS SPROUTS 
pie crust, pecans, honey, creme fraiche 14 v

 HOUSEMADE FRIED CHEESE CURDS
buttermilk ranch 11 v

housemade
pastries

brunch

burritos
#1

scrambled eggs, breakfast sausage, pepper jack
cheese, hash browns, avocado-salsa verde 14

#2
scrambled eggs, avocado, black beans, fontina,

hash browns, salsa roja 14

healthy(ish)
NEW YEAR’S RESOLUTION BOWL 

farro,  roasted broccolini, cherry tomatoes, red wine mushrooms,
sautéed kale, red pepper coulis 17 v ^

ADD smoked salmon 8 - chicken breast 7 - bacon 4 - kielbasa 5

AVOCADO TOAST
cambridge house smoked salmon, toasted brioche, avocado,

roasted cherry tomatoes, arugula, sprinkled with feta cheese, drizzled
with house made pinenut pesto 18 *

TOAD IN THE HOLE
spinach + artichoke puff pastry, sunny side up egg, 

cheddar bay butter, micro radish, lemon aioli 17*merriment
classics

CHICKEN + WAFFLES
air-chilled B+E chicken, belgian waffle, honey butter, 

WI maple syrup 21

MERRIMENT BURGER 
double wagyu smashburger, american cheese, bacon, 

pickles, social sauce, housemade milk bun 21 *

BISCUITS N’ GRAVY
andrew’s drop biscuits, chorizo gravy, fried eggs, fried

chicken breast, hot honey 22

CINNAMON ROLL FRENCH TOAST 
WI maple, nordic creamery cinnamon-sugar butter 14

BREAKFAST TACOS
braised short rib, scrambled eggs, salsa roja, cilantro,

queso chihuahua, flour tortillas 16 *

THE McMILLIONAIRE
breakfast sausage patty, fried egg, american+muenster

cheese, house croissant bun, honey drizzle & hash
browns 17

SPECIALS

STUFFED FRENCH TOAST
challah, sweet cream cheese, blueberry compote  and

whipped cream 15

EGGS BENEDICT
double smoked ham, andrew’s drop biscuits, poached eggs,

hollandaise, drizzled with spiced honey glaze 16

CRAB OMELET
applewood bacon, wilted spinach, muenster cheese,

sauteed crab, hollandaise, micro greens 20

POWER SCRAMBLE
egg white scramble, mushrooms, spinach, farro, red pepper

coulis & pesto, sprinkled with feta cheese, side salad 17

BRUNCH BURGER
wagyu smashburger, arugula, red wine mushrooms, gruyere,
fried egg, pickled shallot, garlic aioli,  houesmade milk bun 17

CRAB CAKE BENEDICT
andrew’s drop biscuits, sauteed spinach, roasted golden

tomato, dill hollandaise with hash browns 23

HOT MESS
housemade croissant, local jones sausage scrambled with

eggs, cheddar cheese, hash browns, topped with hollandaise
sauce, side salad 19

SHORTRIB CHILAQUILES
barbacoa, fried eggs, queso chihuahua,

guajillo salsa verde, crema verde, cilantro 19

sides
BACON 7
HASH BROWNS 6
EGGS 5
FRENCH FRIES + AIOLI 9
BELGIAN WAFFLE 8
TOAST 4
CHICKEN CHORIZO PATTIES 7

c≈v - vegetarian ^ - can be prepared gluten free
*enjoying raw or undercooked meats, poultry, seafood, shellfish,  or eggs may

increase your risk of foodborne illness

Automatic gratuity of 20% applies to parties of 8 or more
We do not split checks individually for parties of 8 or more

As a way to offset rising costs (food, beverage, labor, benefits, supplies), we have
added a 3% surcharge to all checks. We do this in lieu of increased menu prices.

You may request to have this taken off your check, should you choose.

BEIGNETS
sugar dusted, nutella filled 8

CROISSANT
warmed with side of butter & jam 5

ALMOND CROISSANT
stuffed with almond pastry cream and topped with powdered sugar 6

CHOCOLATE CHIP COOKIE CROISSANT
stuffed with chocolate chip cookie dough and topped with powdered sugar 6

STUFFED CROISSANT
double smoked ham, muenster cheese, side of hollandaise sauce 7

mimosas
made me

do it

MIMOSA  OJ + CHAMPAGNE 8  

BOTTOMLESS 25 * 
*per person & served untIL 2:30 - regurgitation due to overconsumption

in a non appropriate receptacle will result in 100% gratuity - all staff

retains the right to terminate bottomless at any time
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cocktails
FROLOMA (SLUSHEE)

GRAPEFRUIT INFUSED TEQUILA | LIME | SOUR 11

IT’S NOT NORMAL, IT’S BLUE (SLUSHEE)

3 FLOYDS BLANQ REAVERS RUM | LEMONADE | LIME | BLUE CURACAO | SOUR 11

AMERICA’S SWEETHEART

PINK WHITNEY PINK LEMONADE VODKA | GINGER BRANDY | HONEY | LEMON 12

BREAKFAST MANHATTAN

RYE WHISKEY | CARPANO ANTICA | COLD BREW | LICOR 43 | MAURIN QUINA | ANGOSTURA 13

MEZCALIFORNIA DREAMING

JALAPENO MEZCAL | CAMPARI | AGAVE | GRAPEFRUIT OLEO | LIME 12

LIVE FAST CHAI YOUNG

BOURBON | CHAI LIQUEUR | COLD BREW | HONEY | OAT MILK 13

MIMOSA  OJ + CHAMPAGNE 8  

CUSTOMIMOSA  POMEGRANATE, PINEAPPLE, GRAPEFRUIT, OR CRANBERRY 9 

BEERMOSA OJ + WHEAT BEER 8

BLOODY MARY  HOUSEMADE BLOODY MIX + VODKA 9

TRY OUR HOUSE JALAPENO OR ROSEMARY GARLIC VODKA FOR ONLY $1 MORE! 

bottles and cans
RANCH WATER  ORIGINAL LIME, GRAPEFRUIT, SPICY 6

HIGH NOON  PEACH, LEMON, MANGO, GRAPEFRUIT 7

THE CHAMPAGNE OF BEERS  ALWAYS IN A BOTTLE 5

COORS SILVER BULLET  LIGHT 5

BITBURGER DRIVE  NA GERMAN PILSNER 5

NA GUINNESS  0.0 STOUT 6

mocktai ls
YOU DESERVE IT 
STRAWBERRY | BLUEBERRY | LEMON | MINT 6

THE LHL
LAVENDER | HONEY | LEMONADE 6

wine t ime
red
Q.S.S RARE RED BLEND

LIBOSA, PORTUGAL | 11/44

PORTLANDIA PINOT NOIR

WILLAMETTE VALLEY, OREGON | 13/52

SILVER PALM CABERNET SAUVIGNON

SANTA ROSA, CALIFORNIA | 11/44

white
POEMA CAVA BRUT

PENEDÉS, SPAIN | 11/44

WHITEHAVEN SAUVIGNON BLANC 

MARLBOROUGH, NEW ZEALAND | 12/48

MARQUIS DE GOULAINE ROSE D’ANJOU

LOIRE VALLEY, FRANCE | 11/44

THE ARSONIST CHARDONNAY 

DUNNIGAN HILLS,

CALIFORNIA | 12/48


