
BRUNCH MENU

Brunch libations
APEROL SPRITZ |  10 90   
aperol ,  sparkl in g brut,  oran ge 

BLOODY MARY |  10 90   
h ouse pepper vodka ,  chi l led shrimp & ol ive skewer 

STATION SPRITZ |  11 90   
vodka ,  elderf lower,  bergam ot,  lem on ,  sparkl in g brut

ESPRESSO YO SELF |  11 90 
vodka ,  cold brew l iqueur,  cof fee,  c innam on syrup

PEACH BELLINI |  9 90 
pea ch syrup,  prosecco

MAINS
B’S & G’S *  |  16 90

biscuits ,  bourbon sausa ge grav y,  eggs,  green onion

STATION BREAKFAST * |  15 90  
sausa ge or  ba con ,  biscuit,  h om e fries ,  eggs 

BELGIAN WAFFLE |  15 90  
maple syrup,  seasonal  fruit,  pecans,  chanti l ly

CHICKEN FRIED CHICKEN * |  19 90   
bourbon sausa ge grav y,  h om e fries ,  eggs

2AM BURGER* |  22 90   
egg,  am erican ch eese,  ba con jam ,  hashbrown ,

lettuce,  tomato,  garl ic  aiol i ,  p ickles,  fr ies

CRAB CAKES BENEDICT * |  24 90   
poa ch ed eggs,  biscuits ,  h ol lan daise

SOUTHERN SKILLETS
SHRIMP & CHORIZO * |  20 90

tasso grav y,  green onion ,  a leppo,  eggs

BEEF BIRRIA |  19 90

ch eddar & coti ja  ch eeses,  pickled red onion , 
chimichurri  a iol i ,  eggs

VEGETABLE |  17 90

seasonal  vegetables,  tomato,  ch eddar ch eese,  eggs

ALL SKILLETS SERVED WITH HOME FRIES


