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EST. 2015

BRUNCH MENU

JUST SO YOU KNOW

Each dish is made-to-order, please let us know if you are sensitive to certain ingredients on our
menu and we'll accommodate your request to the best of our ability. Menus are subject to change.

We love and appreciate your support, but please keep your dining experience within 2 hours.
ORDER ONLINE FIND US ON SOCIAL
hideoutkitchencom @thehideoutkitchen



BOOZY BRUNCH

MANILA MANHATTAN
Pilipina’s Spiced rum, sweet
vermouth, angostura, cherries

OOPSIE DAISY
Stolichnaya Peach Vodka, grapefruit,
lilet blanc, agave, blood orange

NEGRONI ON TAP
Campari, sweet vermouth, gin

PARADISO
Hideout vodka, guava nectar,
lemon, egg white, bitters

MANGONADA MARGARITA
Tequila blanco, mango nectar,
calamansi, friple sec, chamoy & tajin

BLOODY MARY
Vodka, hideout bloody mary mix

& tajin rim

BLOODY MARIA
Tequila blanco, hideout bloody mix,

& tajin rim

ITALICUS SPRITZ
bergamot liqueur, brut, herbs &
fruit, soda float

MIMOSA
Orange | Cranberry | Guava | Mango
Available in glass or bottle

A LA CARTE

BANANA // CHEESE // NUTELLA
EXTRA EGG

AVOCADO // BERRIES

BISCUIT & GRAVY

COUNTRY FRIED STEAK & GRAVY

BACON // CHICKEN APPLE SAUSAGE
PORK SAUSAGE // GRILLED CHICKEN

GF - GLUTEN FREE V- VEGETARIAN/VEGAN OPTIONAL
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#THE W AFFLESANDWICH' 19

country fried steak, cheddar,
easy egg, between two waffles,
sausage gravy, butter,
powdered sugar, choice of side

SHRIMP & GRITS 28

smoked sausage, roasted tomato,
garlic, scallions, mushroom, olive oll,
fried egg, parmesan grits

CHORIZO TACOS 18

3 tacos with scrambled eggs,
chorizo, queso fresco, cilantro,
green salsa, red onion, corn tortilla

MORNING GLORY" 19

panini style with honey ham,
applewood bacon, avocado,
egg, fomato, melted jack cheese
choice of side

BREAKFAST BURRITO 18

scrambled eggs, choice of meat,
breakfast potatoes, avocado,
yogurt sauce, cheddar cheese,
choice of side

HARVEST FRITTATA 20

egq, asparagus, red bells, french
feta, garlic spinach, mushrooms,
shallots, squash, olive oil, french
bread toast & fruit

PULLED PORK-SILOG 23
crispy shredded pork shoulder,

sunny eggs, garlic fried rice,
peppered gravy

BENEDICTS

BACON BENEDICT
applewood bacon, english muffin,
poached eggs, citrus hollandaise

SMOKED SALMON BENEDICT
nova lox, buttered english muffin,
poached eggs, cifrus
hollandaise, crispy capers

ASTRIDS FLORENTINE
sliced tomato, avocado, sauteed
spinach, english muffin, poached
eggs, citrus hollandaise

CLASSIC BENEDICT
honey ham, english muffin,
poached eggs, citrus hollandaise

BISCUIT & BRISKET BENEDICT
toasted buttermilk biscuit, smoked
brisket, sausage gravy, poached
eggs, havarti cheese, garlic aioli

FLATTOP FAVES

MASCARPONE TOAST

whipped mascarpone cheese, truffled
honey, salt, toasted almonds, buttered
french bread

HOTCAKES

hotcakes, powdered sugar
+7: nutella | banana | berries

UBE HOTCAKES
3 hotcakes, ube sauce, fresh fruit
+7: nutella | banana | berries

BRIOCHE FRENCH TOAST
whipped cream, fresh fruit

WAFFLE &6 CREAM
whipped cream, fresh fruit
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+A 2% hospitality fee will be applied to all transactions

*Consuming raw or undercooked meats, seafood, shellfish,
poultry, or eggs may increase your risk of foodbourne illness.

SALADS

CHOPPED COBB <r 17
grilled chicken, applewood bacon,

hard boiled egg* greenhouse tomato,
avocado, cucumber, bleu cheese,

& balsamic vinaigrette

STEAK SALAD or 20
grilled flank steak®, roasted bell pepper,
asparagus red onion, bleu cheese,
cucumber, greenhouse tomato,

avocado & balsamic vinaigrette

KALE & PANCETTA ¢f 16
shaved brussels, shredded lbroccoli,

kale, granny smith’s, crispy chickpeas,

dried apricot, pancetta, parm, &

balsamic vinaigrette

LAFAYETTE 14

spring greens, berries, bulgarian fetq,
cherry tomato, cucumber, croutons,
foasted almonds, balsamic vinaigrette

Add protein to any salad
+4 Grilled Chicken

+8 Prawns

_ FLATBREADS

CHORIZO & CHEESE 18
chorizo, queso fresco, white cheese mornay,
cilantro, sunny side up egg, chili garlic oil

BUTTERED APPLE v 18
brie, feta, buttered apples, sweet onion,
shaved fennel, lemon peel, parmesan

BUTCHER BLOCK 18
bacon, chicken*, bbg sauce,

smoked chipoftle, three cheese

blend, charred red onion, scallion

SWEET POTATO FRIES
SEASONED FRIES
GREEN SALAD.

FRUIT

+9 Grilled Salmon
+10 Grilled Skirt Steak
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