
Pignic Brunch Cocktails

#Pigshack Classics

NAME:              TIME:

Avocado Toast  ..................................................$10

BLT Breakfast Sandwich .................................$15

Breakfast bowl ..................................................$12

Breakfast Burrito .............................................$14

Local Sourdough Bread toasted and topped with Creamy Avocado 
seasoned with Everything Bagel Seasoning, Arugula and Pickled 
Red Onions.              Add a Fried Egg and 2 Strips of Bacon for $5         

Sliced Toasted Sourdough, Thicc Cut Smoked Bacon, Lettuce, 
Tomato, and a Fried Egg with a Basil Garlic Aioli. Served with a 
side of Tots.                                                                Add Avocado (+$2)

Choice of meat, Scrambled Eggs, Verde Salsa, Cheese Blend, Tots, 
Bell peppers and Onions.  
     Add Fried Cheese Curds inside your Burrito (+$3) 
Protein choice: 
     Jerk Spiced Shredded Chicken         Mojo Pulled Pork          
     Birria Style Shredded Tri-Tip (+$3)   
     Chile Lime Jackfruit (+$3)

Tots covered with Scrambled eggs, Choice of Meat, Bell Peppers 
and Cheese Blend. 
Protein choice: 
     Jerk Spiced Shredded Chicken         Mojo Pulled Pork
     Birria Style Shredded Tri-Tip (+$3)         
     Chile Lime Jackfruit(+$3)

Painkiller ...........................................................$13

Irish Coffee ........................................................$10

Bottomless Mimosas, Micheladas, Basic Bloody 
Mary, Select Beer or House Wine....................$22

Pignic Pepper Mary ..........................................$12

Michelada ............................................................$7

Luxardo Spritz .................................................$13

Caffe Rivotella ...................................................$13

Chairman’s Reserve Rum, Svol Aquavit, Liquid Alchemist Coconut, 
Pineapple, OJ, Nutmeg.  Served over.

Jameson Irish Whiskey, Coffee, Cream. Served hot.

10 Torr Habanero Jalapeno Vodka, Celery Bitters, Pignic Bug Juice, 
Tomato, Stout, Bacon Salt Rim, Smoked Bacon, NV Brining Pickles. 
Served over.

Modelo, Clamato, Lime, Pignic Bug Juice, Tajin.

Luxardo bitter Bianco, Ramazotti Rosato, Prosecco. Served over.

Smoke Wagon Straight Bourbon, Ferino Corretto Coffee 
Liqueur, R. Jelinek Amaro, Maple, Orange Bitters, Five Spice 
Cream. Served over.

TAX IS INCLUDED, GRATUITY IS NOT. 1 MENU SHEET PER PERSON
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS; OR...CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

Cook’s Brunch Special .................(pricing varies) 
Inquire with Bartender.

(ALL MENU PRICES INCLUDE SALES TAX)


