
The French Toast  $9
Myer rum dipped brioche, with  

nutella cream cheese –or– carmelized bananas

Huevos  $8
grilled blue corn tortillas with black or pinto beans, 

topped with white cheddar, 2 eggs fried,  
salsa verde & sour cream

Brisket Breakfast  $11
14-hour slow-roasted Angus beef, 

shredded in its own spicy tomato broth,  
with 2 eggs poached and toasted baguette

Southwest Tofu Scramble  $9
Spicy tofu cubes, broccoli, black beans & red onions, 

topped with guacamole

Buttermilk Pancakes  $425 / $550

“the world’s best pancakes” – N.Y. Times
hand-sifted, made from scratch, with hot maple syrup 

Short stack (2) –or– fat stack (3)
…add toasted Georgia pecans  $1

caramelized bananas  $2 
chocolate chips  $2

Biscuits & Gravy  $5
two handmade buttermilk biscuits  

with pepper milk gravy

Fish & Grits  $11
blackened whitefish over a huge bowl of  

organic stone-ground white cheddar grits.  
Side of toasted baguette

Granola/Oatmeal  $450 / $550
house-toasted oats, grains, nuts with dried fruit. 

Hot, cooked to order (allow extra time) –or–
Cold with yogurt, milk or soy. Add sliced banana $.75

Country Fried Tempeh (soybean stuff)  $9                  
With house gravy, grilled tomato and sauteed spinach, 

atop a grilled buttermilk biscuit

Bluebird Burrito  $9
2 eggs scrambled, skillet potatoes, white cheddar, 

pinto beans –or– black beans, topped with  
salsa verde & sour cream, choice of one side. 

With tofu instead of eggs  $1.50

Bionic Breakfast  $7
Mountain of skillet potatoes with sauteed mushrooms, 

spinach, red & poblano peppers, topped with  
spicy tofu sauce… add cheddar $1.50

Early Bird Special  $850

2 eggs cooked to order… substitute tofu, add  $1.50 
Choose one of each: 

 bacon, ham, sausage –or– soysage;
 skillet potatoes, creamy grits –or–  

grilled sweet potato cake 
 english muffin –or– warm biscuit; 

Today’s Omelette  $950
omelette comes with the same choice of sides  

as the Early Bird Special (above)

To maintain the integrity of our menu,  
and the sanity of our staff,  

No Substitutions!
Thank you.

	 $150	 $250	 $375 
	 egg	 buttermilk biscuit 	 sausage links
 	 sour cream	 english muffin	 bacon or grilled ham
	 pepper milk gravy	 baguette	 spicy tofu cubes
	 hot maple syrup	 organic grits	 soysage
	 white cheddar cheese	 yogurt	 fruit cup
	 salsa verde	 guacamole	 cup o’ beans
		  sliced avocado	 sweet potato cake
			   skillet potatoes

served all day
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BRUNCH SIDES 	



 No separate checks, no cry babies, thank you

 20% gratuity added for parties of 5 or more

 No nukes! We don’t nuke food or people

11am-3pm

Bluebird Cookies  $150
Peanut Butter or Chocolate Chip
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     LIQUID REFRESHMENTS
	 iced tea  $2	 fresh-squeezed lemonade  $250

	 loose hot tea  $250	 milk  $2/$3
	bottomless house coffee  $250	 fresh juice  $3/$4
	espresso drinks / market price	 bottle of pop  $150
	 iced coffee (no refills)  $250	 Pellegrino  $225

 Take home a pound of Bluebird Coffee for just $13

visit our sister Sauced Restaurant & Lounge  
Dinner & drinks Wed-Sun. Just 1.3 miles from here! 
Located at Edgwood Ave. & Waddell St., Inman Park. 

Sandwiches  $925
with one side and fresh dill pickle

French Dip
pile of house roasted beef with baby swiss cheese, on 
pressed baguette. Served with hot au jus for dipping

Reuben 2-way
Choose: tempeh with dijon mustard –or– 

grilled Boars Head pastrami with Russian dressing.
Both on marble rye, with sauerkraut and baby swiss 

Chicken & Brie
grilled Springer Mountain thighs on sourdough,  

with brie and basil pesto

Veggie Philly Wrap
house made seitan with peppers, onions, mushrooms, 

provolone, and spicy tofu sauce in grilled tortilla 
…substitute Daiya vegan cheese $1.50

Rosemary Chicken Salad
made from whole roasted chicken,  

on a warm croissant, with provolone  
and toasted almonds

Pepper Turkey Melt
with caramelized onions, avocado and  

baby swiss on grilled marble rye

Grilled Cheese
on sourdough with shaved garlic and grilled tomato 

…add bacon –or– fakin’ bacon bits for $1.50 

please ask your server

White Cheddar Quesadilla  $8
with salsa verde, sour cream, tomato, lettuce  

Choices:
 Black Bean and Avocado

 Southwest Tofu with Spinach & Mushrooms

 Potato & BBQ Chicken –or– Brisket 

SALADS  $725
top with a scoop of Chicken Salad,  

or Grilled Chicken, Blackened Whitefish,  
spicy Tofu cubes, or Tempeh  …add $3.50

Grande Salad
field greens tossed with hazelnuts, roasted tomatoes, 

dried apricots, chickpeas, feta cheese, shallot vinaigrette

Spinach Salad
sliced apples, goat cheese, toasted pecans,  

roast peppers, fakin’ bacon vinaigrette

Soup & Salad
cup of soup, served with a warm buttermilk biscuit, 
and field green salad dressed in shallot vinaigrette

LUNCH SIDES  $375

	 soup of the day	 rosemary chickpea salad

	 steamed broccoli	 field green salad

	baked sweet potato	 coleslaw


