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=== GLUTEN-FREE BRUNCH ==

[ BREAKFAST CREATIONS ﬂl
sl
=

short rib fajita hash*, birria short ribs, caramelized onions and peppers, potatoes,
over-easy eggs, avocado salsa, pico de gallo 15%

d
hodge podge*, melted cheddar, bacon, sausage, fried eggs, potatoes, chorizo cream gravy, pico de gallo 14% ¢

mushroom hash*, crispy hashbrowns, mushrooms, broccoli, braised spinach, cherry tomatoes,
red onion, mojoe verde, sunny side up egg, spiced avocado 13%

F R n M T H E P A N served with benelux breakfast potatoes. substitute fruit (1), or a small gluten-free benelux salad (2)

spinach, mushroom & chevre omelette, portabella mushrooms, braised
spinach, goat cheese, and white cheddar with basil pesto 13%

ham, gouda & aged cheddar omelette, badger ham, gouda, aged cheddar, green peppers, scallions 13

classic benedict*, toasted udi’s gluten free bun, badger ham, poached eggs, hollandaise sauce 129

americana*, two eggs your way, choice of bacon or breakfast sausage links 109

s A L A n s add on options: grilled chicken 3.95 / spiced shrimp 5.95 / salmon 6.95

benelux, organic mixed greens, red onion, cherry tomatoes, candied walnuts, balsamic vinaigrette 109
chicken cobb, organic mixed greens, organic arugula, avocado, bacon, white and yellow cheddar,

cucumber, red onion, tomato, yogurt buttermilk ranch 15%

rocket, organic arugula, apples, pears, toasted almonds, honey lavender vinaigrette 119

.
¥ wndon suds gt st s bkt BURGERS & SANDWICHES |
o belt & a*, bacon, lettuce, tomato, fried eggs, avocado, basil aioli 12% |

sprocket burger*, bacon, cheddar, duck fat fried egg, garlic aioli, tomato jam 15%

walnut smash burger, house-made walnut patties, sharp cheddar, red onion, tomato, vegan aioli, avocado 129 #
turkey pesto, all natural turkey breast, havarti cheese, basil pesto, garlic aioli, arugula, smoked paprika 13 g
california dreamin’, roasted beet hummus, goat cheese, pickled carrots, hothouse cucumber, red onion, dressed greens 129 1

bacon havarti chicken, bacon, havarti, roasted chili avocado aioli, pickles 14% 4

-

bacon / 2% |
breakfast sausage / 29 fg
house-made one scrambled egg* / 1%°

d garlic aioli
DIPPING SAUCES Do SIDES  bencoxbrakint oo 2
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basil aioli
curry ketchup

100% pure maple syrup / 1%

sriracha. mayo small gluten-free benelux salad / 4%
vegan aioli fruit / 29

triple-goddess raspberry kombucha 8% 330mi9
Flavors of tangy kombucha, lemon juice and spicy ginger
give a healthy zing to this refreshing bier.

DRINKS

the benelux bloody mary 9
prairie vodka, scratch bloody mix, pickle, carrot, olives

lakefront new grist 5.7% 355ml 5
Brewed from sorghum, hops, water, rice and yeast. Light
bodied with crisp carbonation. !

green’s “endeavor” dubbel 7% 500ml 10
A gluten-free dubbel! Light-bodied for the style and

together to make it a grand event! Call us at 414.62.PARTY or visit lowlandsgroup.com

‘r : ttle cider basil mint 69 made from millet, rice, buckwheat and sorghum. b
Qe seattle cider basii mint 6% 473ml 6.5 Aromas of dark malts and apples are coupled with
Fresh, invigorating hints of mint balance ear’thy, subtle slight caramel and tangy fruit flavors.
notes of basil complimented perfectly by Seattle’s signature
tart, Fuji-driven finish. green’s “quest”
lla cid tripel blonde 85% 500mi 10
0, . . .
J stella cidre s% , 355mi 6.5 This tripel Dblonde glides
J A crisp and refreshing European-style cider made from smoothly down the palate with
® hand-picked apples. Apricot accents complement the an effervescent start and crisp
r subtle flavors of red apple and peach. fruity finish.
1 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. ) - u
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