
F R O M  T H E  F I E L D 
NAP A  GA RDEN  romaine, swiss chard, 
kale, roasted peppers, golden beets, 
dates, goat cheese, toasted almonds, 
sunflower vinaigrette 7/13 

JAX  grilled romaine, hearts of palm, 
artichoke hearts, smoked bacon, 
blue cheese, champagne mustard 
vinaigrette 7/13 

C AES A R  baby romaine, parmesan chips, 
polenta croutons, anchovy caesar 
dressing 6/12

add chicken $4, shrimp $5, or  
salmon $6 to any salad above*

AH I  T UNA* spinach & watercress, bean 
sprouts, wontons, peanuts, sesame 
seeds, wasabi peas, chili ginger 
vinaigrette 18 

WAT ERMELON  &  TOMATO  goat cheese, 
balsamic reduction, candy walnut, 
micro greens 10 

F O R  T H E  T A B L E
BREAD  BA S KE T  fresh baked breads & cakes, 
house-made jam, whipped butter 8

GR I L L ED  DOUGHNU T S  smoked bacon 
praline syrup 5

A RT IC HOKE  FR I T T ER S  beer battered, truffle 
aioli 12

D IP  DUO  whipped honey goat cheese with 
fig & olive tapenade, hummus, candied 
pepitas, naan, crostini 12

DEV I L ED  EGG S*
 dijon & capers; choice of: 

celery or smoked bacon 5/8, or 
cured smoked salmon add 2 

FR I ED  BU R RATA  parmesan garlic sauce, 
lemon vinaigrette 10 

F R O M  T H E  G R I D D L E
OATMEAL  P ANC AKES  powdered sugar,  
maple syrup 10 CHOOSE ONE TOPPING: 
cranberry chutney, apple butter & bourbon 
caramel, or bananas & bourbon caramel

BU T T ERMIL K  P ANC AKES  maple vanilla  
syrup 9

BR IOC HE  FRENC H  TOA S T TOPPING: spicy 
praline or bananas foster 9.5  

U RBAN  MIN I  WAFFL ES  CHOOSE ONE TOPPING: 
bacon-praline syrup, maple vanilla syrup, or 
raspberry caramel 2.5 

F R O M  T H E  M A R K E T
S P AGHE T T I  S QUA S H  sautéed kale, roasted 
tomatoes, herb butter, reggiano 8 

C AUL I FLOWER  grapefruit, mint,  
shallot vinaigrette, candied pepitas 8 

C R I S P Y  BRU S S EL S  S P ROU T S   bacon, 
parmesan, malt vinegar 8 

FRES H  C U T  FRENC H  FR I ES  3

S WEE T  P OTATO  FR I ES  3

C H IP S  2

I R I S H  S T EEL  C U T  OATMEAL  brown 
sugar, toasted pecans, cranberries, 
steamed milk 7

MO RNING  P OTATOES  caramelized 
onions, garlic, parmesan 3   

BAC ON,  T U RKE Y  BAC ON, 
O R  S AU S AGE*    3

FRES H  FRU I T  BOWL  seasonal 
selections 6 

HOU S E-MADE  GRANOL A  P A RFA I T 
vanilla-honey greek yogurt,  
fresh berries 8

O T H E R  S T U F F

S &  P  BREAKFA S T* 2 eggs your way, bacon 
or sausage, nine grain or ciabatta toast 11 

DA Y BREAKER* 3 egg white omelette, roasted 
turkey breast, spinach, avocado pico de gallo, 
nine grain or ciabatta toast 10 

C H I L AQU I L ES* 2 fried eggs, crispy corn 
tortillas, black beans, enchilada sauce, salsa 
verde, avocado, cotija cheese, manchego 12 

L E  C OC HON* scrambled eggs, bacon, ham, 
truffle aioli, manchego, toasted sourdough, 
morning potatoes 12 

WAFFL E  S L IDER S* over-easy eggs, sausage, 
cheddar, bacon praline syrup, waffles 10

C O RNED  BEEF  HA S H  2 eggs, fried potatoes, 
caramelized onions, cheddar, smoked tomato 
sauce* 11 

V I L L AGER* scottish smoked salmon, tomato, 
capers, cornichons, shaved onions, dill-caper 
cream cheese, grilled  bread or toasted  
bagel 13 

BREAKFA S T  TAC O S* scrambled eggs, chorizo, 
morning potatoes, avocado pico de gallo, 
radish, manchego, soft corn tortillas 12.5 

B I S C U I T S  &  GRAV Y* cheddar & parmesan 
biscuits, sausage gravy, smoked bacon 9 

TAC O S  DE  P OL LO* roasted green chile chicken, 
avocado crème, pico, radish, cotija cheese, 
soft corn tortillas, black beans 13 

P L A T E S

D O U G H

S A N D W I C H E S
choice of: chips, fries, sweet fries, coleslaw, 
or house salad 

U RBAN  C H IC KEN  S AL AD  S ANDWIC H* celery, 
pecans, cranberries, truffle aioli, arugula,  
nine grain 12 

MONT E  C R I S TO* ham, goat cheese, urban 
table jam, battered brioche 13 

BLT E* smoked bacon, bibb lettuce, roma 
tomato, fried egg, sun-dried tomato pesto, 
ciabatta 12 

DEV I L ED  EGG  S ANDWIC H* sun-dried tomato 
spread, romaine, smoked bacon, lemon caper 
aioli, house-made hot sauce, marble rye 12 

QU INOA  BU RGER  arugula, feta, hummus, 
tzatziki, cucumber, kalamata olives, avocado, 
wheat bun 13 

HAT F I EL D  FA RM S BU RGER* watercress, 
caramelized onions, mushroom mix, soy-
mustard sauce, salt & pepper bun 14 

C H IC KEN* grilled, watercress, caramelized 
onions, mushroom mix, soy-mustard sauce, 
salt & pepper bun 13 

GR I L L ED  C AP RES E  fresh mozzarella, basil, 
tomatoes, red peppers, ciabatta 11 
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gluten free option - must request gluten free THE FINE PRINT:  *Consuming raw or undercooked meats, poultry, or eggs may increase your risk of foodborne illness.  
We use nuts and nut based oils in most of our menu items. Please let us know if you are allergic to any foods. 

O F  T H E  D A Y
OMEL E T T E* 3 eggs, ciabatta or nine grain  
toast 10   

QU IC HE* eggs, cream, vegetables, cheese, 
flaky pie crust, arugula salad 11

S C RAMBL ER* eggs, vegetables, cheese, 
morning potatoes, ciabatta or nine-grain 
toast 11 

BAGEL  &  C REAM C HEES E  3
C INNAMON ROL L  3.75

MONKE Y  BREAD  4

TOA S T  nine grain or ciabatta,  
butter & jam 2.5 

C HEDDA R  P A RMES AN  B I S C U I T  butter, honey 4

C HEES Y  GA RL IC  MONKE Y  BREAD  
chive basil oil 5

B IG  T EXA S  C H I L I  
sirloin, ancho, mole, jalapeño corn  
bread 10



BEVERAGES
MIL K  2

C HOC OL AT E  MIL K  2.25

MOT T S  JU IC E  BOX  
fruit punch • apple 1.5

C RAF T  NAT U RAL  A RT I S AN  S ODA  
mexican cola • spicy ginger beer 
root beer 2.75

S AN  P EL L IGR INO  16oz. 3

KAL D I S  IC ED  T EA  
ask server for today’s flavor 2.79

C AP P UC C INO  3.95 L AT T E  3.95

ADD A FLAVOR 50¢ 
• vanilla   
• hazelnut  
• caramel 

 

ES P RES S O  2.75

MAC C H IATO  3.25

C AFÉ  MOC HA  3.95

AMER IC ANO  3.25

BREVE  3.75

C HA I  T EA  L AT T E  3.95

C OFFEE  
regular • decaf 2.75

MIL K  C HO IC ES 
skim • 2% • whole • soy • almond milk

All coffee drinks available  
decaffeinated and/or iced. 

• sugar free vanilla 
• �white chocolate 

raspberry 
• seasonal flavors

HOT  DR INKS
A S K Y OU R  S ERVER  FO R  S EA S ONAL  S P EC IALT Y.

 
 
BLOOD Y  MA R Y  
house-made bloody mary mix, 
Bombora vodka, slice of bacon 8 

BLOOD Y  MA RIA 
house-made bloody mary mix, Tapatio 
tequila, slice of bacon 8 

RED  S NAP P ER 
house-made bloody mary mix, Citadelle 
gin, slice of bacon 8  

 
 
 
MIDN IGH T  ES P RES S O 
Kahlua midnight, Frangelico, latte 8 

MIMO S A  
orange or grapefruit juice, sparkling 
wine 7 

 

B r u n c h  C o c k t a i l s

C O C K T A I L S   9   

URBAN CLASSICS

U RBAN  MUL E  
Tom’s Town vodka, ginger agave, 
lime, soda

U RBAN  P IMM’S  
Pimm’s no. 1, cucumber vodka,  
lime, ginger 

U RBAN  MANHAT TAN  
Union Horse Reunion rye, chai 
vermouth, Breckenridge bitters, 
angostura 

URBAN SIGNATURES

WAT ERMELON  MAN  
jalapeño Mi Rancho blanco tequila, 
watermelon, rose water, agave, lime, 
rose salt  

S T RAWBER R Y  F I E L D S  
J. Rieger & Co. vodka, strawberry-
champagne vinegar shrub, lavender 
bitters, lemon, sparkling rosé, mint

T HE  T  C UP  
Pearl Plum vodka, elderflower, 
cranberry, pineapple, lemon

ITALIAN CLASSICS

NEGRON I  
J. Rieger & Co. gin, sweet  
vermouth, Campari

AMER IC ANO 
sweet vermouth, Campari, soda

AP EROL  S P R I T Z  
Aperol, prosecco, soda

E S P R E S S O


