Pour House Pints and Pies Brunch Menu
APPETIZERS

SALADS

House Made Brusche�a $7

Pesto marinated Roma tomato, garlic, fried capers,
and mozzarella drizzled with honey balsamic reduction,
fresh basil, served with toasted pita.

Crispy Fried Mozzarella $8

Garden Salad

$4 Side or $8 Entree

Mixed greens, carrots, marinated cherry tomatoes,
red onions, cucumbers & house made croutons,

Texas Caesar Salad $4 Side or $8 Entree

Panko crusted fresh mozzarella, fried golden brown,
served with warm marinara and ranch.

Fresh romaine hearts, parmesan cheese, tossed in
spicy chipotle Caesar dressing with house made
croutons.

A puree of white beans and roasted garlic served with
toasted pita, carrots, celery, and cucumbers.

Fresh baby spinach, marinated cherry tomatoes,
pickled onion, feta cheese, and candied pecans.

Golden buﬀalo, spicy bbq, afterburner, or garlic
parmesan. Served with celery sticks and ranch or blue
cheese dressing.

Fresh romaine hearts, marinated cherry tomatoes,
red onion, cucumber, black olives, green bell pepper
and feta cheese.
Dressings: buttermilk ranch, chipotle ranch, Italian,
blue cheese, Greek feta, balsamic vinaigrette,
chipotle Caesar, Caesar, oil & vinegar.

Cannellini Bean & Roasted Garlic Hummus $7 Spinach Salad

$5 Side or $9 Entree

Chicken Lollipops $9

$5 Side or $9 Entree

Fried Mushrooms $8

Breaded mushrooms fried golden brown and served with
ranch.

Greek Salad

Cup of Soup $4
Bowl of Soup $6

BRUNCH

Southern Style Benedict $11

Chicken & Waﬄes $11

Two poached eggs on a bed of breaded fried chicken &
home made biscuit. Smothered in country style gravy &
sprinkled with bacon.

Two chicken lollipops on a waﬄe with vanilla &
syrup baked in. Topped with green onion & a syrup
drizzle.

Fresh melon half, cored and ﬁlled with cottage cheese.

Avocado and pico de gallo served on Wheat toast
w/ "Everything Seasoning." Choice of side.

Melon and Co�age Cheese $6
2 Egg Breakfast $8

Avocado Toast $8

Breakfast Pizza $10

Two eggs any style, hash browns, choice of white,
wheat or biscuit, and choice of side.

8” pizza crust topped with tomatillo sauce, cheddar
and mozzarella cheeses, chorizo, scrambled eggs,
and pico de gallo.

Big Boy Breakfast Burrito $11

Veggie Hummus Wrap $10

Scrambled eggs, cheddar cheese, hash browns,
roasted poblano cream sauce, choice of bacon, sausage,
or chorizo. Wrapped in a ﬂour tortilla. Choice of side.

Garlic Hummus, romaine, cucumbers, tomato,
red onion, and Italian dressing. Wrapped in a
spinach tortilla. Choice of side.

Ham, turkey, bacon, lettuce, tomato, cheddar, and
provolone with tomato jam served on wheat toast.
Choice of side.

Turkey, ham, pepperoni, lettuce, tomato, and red
onion with pesto mayo served on toasted ciabatta.
Choice of side.

Pour House Club $11

Hash Browns - $1.50
White or Wheat Toast - $1.00
Bacon - $1.50

Pour Boy $11

SIDES:
Fresh Fruit Cup - $1.50
Cottage Cheese - $1.50
Sausage - $1.50

Potato Chips - $1.50
Sweet Potato Fries - $1.50
Chorizo - $1.50

BRUNCH BOOZE

Bo�omless Mimosas �ll 3PM $12

Choice of OJ, grapefruit, pineapple, or cranberry.

Fancy Donkey $6

Deep Eddy Ruby Red Vodka, lime juice,
champagne, topped with Maine Root Ginger Beer.

Spiked Sweet Tea $7

Bulleit Bourbon, simple syrup and iced tea.

Mexico 70 $7

Espolon Repasado Tequila, champagne,
lime juice, and simple syrup.

Brunch Punch $6

Vanilla Vodka, champagne, and pineapple juice.

