TEL. 662 380 5141 . LUNCH, BRUNCH & DINNER

TUES - FRI - 11AM-10PM
SAT 10:30AM-10PM| SUN 10:30AM-9PM
CLOSED MONDAYS

922 JACKSON AVENUE EAST
OXFORD, MS

==

BRUNCH MENU

WAKE UP CALLS
PROSECCO POP 13.5 BUBBLES & FRIES (MP)

organic raspberry & mint Italian ice, any sparkling bottle of wine comes
Adami Prosecco with a mountain of fries!

FRESH ORANGE JUICE 4.5 BLOODY MARY 10.5

BRUNCH

YOGURT / GRANOLA / FRUIT 12.5

house-made granola*, seasonal fruit & honey (gf)

AVOCADO TOAST 17.5
two sunny-side-up eggs, microgreens,
ricotta & chili paste

POLENTA BOWL 17
Anson Mills polenta, pork belly, two eggs, sautéed
local tomatoes & onions (gf)

FRIED EGG SANDWICH 18.5
crispy pancetta, fontina, basil aioli dressed
arugula & herbed fries

LION TAMER 15.5
two eggs baked in tomato sauce with parmigiano,
parsley & garlic-rubbed grilled bread

DUTCH BABY 14.5
skillet pancake, seasonal fruit
& creme fraiche

CHOCOLATE WAFFLE
9.5/12.5

whipped mascarpone, crushed dark
chocolate & cacao nibs

GRILLED BREAD BASKET
(ON A PLATE!) 18.5

seasonal jam, chef’s selection of cheese
& Kerrygold butter

SPAGHETTI ALLA
CARBONARA 19.5

slow-roasted pork jowl, pecorino, egg yolk
& black pepper

PI1ZZA
MARGHERITA 14.5

tomato sauce, mozzarella, olive oil & basil

CRISPY PEPPERONI 18.5

tomato sauce & mozzarella

BIANCA 18
béchamel, fontina, mozzarella, ricotta, Green Hill,
garlic, chili flakes & rosemary

BREAKFAST PIZZA 19.5
leeks, scallion, potato, mozzarella, Green Hill, pork jowl,
béchamel, pecorino & egg

PEPPERONI, SAUSAGE & SPECK 21

tomato sauce & mozzarella

PROSCIUTTO, ARUGULA & MOZZARELLA 20.5

olive oil & parmigiano

BURRATA & SOPPRESSATA 24.5

tomato sauce, rosemary, parmigiano & chili flakes

BACON JAM & CALABRIAN CHILI HONEY 19.5

tomato sauce, mozzarella & fontina

ADD TO ANY PIZZA:

egg 2 / burrata 9 / prosciutto 4.5 |/ mushrooms 4 | pepperoni 4 | marinated anchovy 2

SALADS

TUSCAN KALE 18.5
apple, carrots, mint, hemp hearts,
nutritional yeast & lemon tahini
vinaigrette™* (gf)

CAESAR 18.5

parmigiano &
garlic breadcrumbs

CHOPPED 18.5/24.5
romaine, soppressata, avocado,
radicchio, sunflower seeds¥*,
caramelized red onions, herbs,
parmigiano & dill dressing (gf)

SIMPLE GREEN 11/ 15
Bibb lettuce, radish
& lemon vinaigrette (gf)

Add Joyce Farms Chicken 7 // Add Gulf Shrimp 12.5

COFFEE/TEA

HIGH POINT COFFEE ROASTERS ESPRESSO DRINKS TEA
DRIP 3.5 CAPPUCCINO 5.5 ICED TEA 3
ADD A CHOCOLATE SPOON 2.5 EXTRA SHOT 2.5
OAT MILK 2.5

March 29, 2024 | Cake plating fee: 3 per person / We split checks a maximum of 6 ways / Gratuity of 20% will be added to parties of 6 or more

*contains nuts or seeds



