FEBRUARY 2025

8-()-©

s Jeasers —— Fo Shate o1 Not

BACON & ECGC* FRIES N'FIXINS/ FRIED EGC, FETA, CHEESE SAUCE, BABY HERBS 156 ®
AVOCADO, HOT JAM, BACON DAIKON PAD THAI SALAD PICKLED RED ONION, PEANUT, CASHEW, CILANTRO 14 ®

PORE gllsl,{YI,‘gl‘I()EEFEIIJ%I;DI&/;NUT JERKROASTED CAULIFLOWERA FETA, JALAPENO, HERBS 16 ®
THE BLUESA® STEAMED CLAMS/ GUANCIALE, FENNEL, GRILLED BREAD 18 (4-CLOSE)
BLUEBERRY, BLUE CHEESE, PEANUT FRIED CHICKEN BUNS HOT JAM, WASABI, DILL PICKLE 15
SHIS HSI.E OII: PE.IE:' E EE&SS%CE STEAMED PORK BUNS PICKLE, STONEFRUIT SALSA, PEANUT, SESAME 15
SHROOMIN’A ® FRIED SQUASH SALADA FRISEE, BLUE CHEESE, PEANUT, SOY CARAMEL 15 @
SHIITAKE CUSTARD, ENOKI, AGAVE MASCARPONE POLENTA PARMESAN, MUSTARD JUS, CHERVIL 7
N\ 4 GRILLED SOURDOUGH HOUSE BUTTER 6

Y, — Eutrees — N

THE CHEESEBURGERA ®
TOMATO, LETTUCE, BRIOCHE, PICKLE AIOLI 15*
MAKEIT ADOUBLE
Z \ 1o*
Date SMOKED SALMON SANDWICHA
‘NW £wm SUNNY EGG, AVOCADO, SPROUTS, PICKLE AIOLI, BRIOCHE BUN 17*
$95 SHRIMP & “GRITS”A
GUANCIALE, HOUSE GIARDINIERA, PARMESAN, SORREL 21
2 DRINKS BACON DASHI RAMENA
4 SHARE PLATES PORK, CHICKEN, SHRIMP or TOFU
2 TEASERS EGC, PICKLE, KIMCHI, CILANTRO, SCALLION, SESAME 24
1 DESSERT THE VEGASM®
CHANGES OFTEN, ASK US ABOUTIT
a\! (7 22
r SHRIMP & CHORIZO CANTONESE NOODLESA -
NMBS? MEXICAN CHORIZO, PARMESAN, LEMON, SUNNY EcC 27 !
“f“”“; PAN ROASTED DUCK BREASTA* !
| CAULIFLOWER, CAPER,LEMON, POTATO PAVE, BABY KALE 31 |
e e e e e - e e e 1 e e o 2 e o B e B o B o |
N\ 7

Let thetre be Branlly Sewed Daity uatils

WEEKEND AT BENNIES* cOLD SMOKED SALMON, EGGS, AVOCADO, HOLLANDAISE 16* o THE SIDE
HEEEERE’S JOHNNY” BRAISED PORK, EGGS BENEDICT, HOLLANDAISE, PICKLE 16*  2EGGSANY WAY/ 6*

BACON/ 4
N *

THE CLASSIC” 2EGGS, BACON, CRISPY POTATOES, TOAST & JAM 16 TOAST W/ JAMA 4@

MARKET OMELETTEA HOLLANDAISE w/ ROAST POTATOES 16* POTATOES” 6 @

CHICKEN & WAFFLE SPICY HONEY, SCALLION, CILANTRO, PEANUT 16
BELGIAN WAFFLE FRUIT, MAPLE SYRUP, POWDERED SUGAR 12

BYE QRPBNERS —dAvadable Anptime

HOUSE BLOODY 13 SANDS THRU THE HOURGLASS 13
horseradish, clam, chegse, light rum, orange juice, lime, bitters
pickle
COSMONAUT JACK 13 ESPRESSO MARTINI 14
vodka, ginger, bubbly 2 shots, Stoli, Irish cream, creme de cacao
IRISH COFFEE 13 WHEN DOVES CRY 13
Jameson, Irish cream, nutmeg tequila, lime, grapefruit, Pimms No.l, salty lemon

A CAN BE MADE GLUTEN FRIENDLY (V)CAN BE MADE VEGAN OR ALREADY IS

»PLEASE TELL YOUR SERVER ABOUT ANY ALLERGIES AS MENU ITEMS MAY CONTAIN INGREGIENTS NOT LISTED <«
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF00D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS.

TONGUE IN CHEEK.BIZ ~ 989 PAYNE AVE ST. PAUL MN ~ 651.888.6148



