
SHAREABLE BRUNCH SIDES
Eggs* / 6

Home Fries / 6
Toast / 4

Sausage / 6
Bacon / 6
Ham / 6

Asparagus / 9
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APPETIZERS

Augie’s Big Bag O’ Nachos / 19
choose your chips:
cool ranch doritos | nacho cheese doritos | fritos
choose your protein:
house chili | smoked shredded chicken
add unlimited toppings:
nacho cheese sauce | onions | tomatoes | fresh jalapeños
cilantro | pickled chili pepper relish | sour cream
Urbano’s smoked salsa

Sausage, White Bean & Kale Soup / 10
carrots, onions, snap peas homemade beef consomme

French Onion Soup / 14
caramelized onions, savory beef broth, house made croutons,
melted swiss cheese

Chili / 10
cheddar, sour cream, scallions, garlic toast

Caesar Salad* / 14
romaine, parmesan, croutons, house caesar dressing

Beet Salad / 15
goat cheese, caramelized pecans, cucumber, red onion, mixed
greens, orange vinaigrette, orange segments

Augie’s Chopped Salad / 15
romaine, tomato, onion, cucumber, pears, corn, avocado, honey
pecans, dried cranberries, crispy tortilla strips, smoked ranch

Augie’s Cobb Salad* / 17
avocado, egg, cherry tomato, pork belly, corn, goat cheese,
croutons, red onion, herb vinaigrette

salad additions:
grilled or fried chicken / 9 | shrimp* / 10 | salmon* / 10 | steak* 12

Augie’s Breakfast Burger* / 18
ham, bacon, egg, cheddar, lettuce, mayo
choice of greens or home fries
add sliced avocado / +3

Augie’s Egg Sandwich* / 14
american cheese, egg, bacon, lettuce, mayo
choice of greens or home fries
add sliced avocado / +3

Croque Monsieur / 16
ham, swiss, bèchamel, texas toast
choice of greens or home fries

Croque Madame* / 18
The Croque Monsieur - just add egg!
choice of greens or home fries

Steak & Eggs* / 25
eggs your way, asparagus, hollandaise

Augie’s Standard* / 16
bacon or ham or sausage, two eggs your way, toast
choice of greens or home fries

Chicken & Waffles* / 25
hot sauce, maple syrup, honey, butter

Speculoos Belgian Waffle / 16
speculoos cookie butter, whipped cream, berries

French Toast / 16
fresh berries, maple syrup, whipped cream

Smoked Brisket Hash / 18
two eggs* any style, peppers, onions, potatoes

Build-Your-Own Omelette*
choose any three toppings / 16
additional toppings / +1

cheeses: fresh mozz | provolone, cheddar
veggies: onion | tomato | spinach | kale | bell peppers| hot peppers
meats: bacon | sausage, ham
choice of greens or home fries

Classic Eggs Benedict / 18
poached egg, hollandaise, english muffin
choice of greens or home fries

Smoked Salmon & Spinach Benny / 19

Steak & Asparagus Benny / 21

SOUPS, SALADS, AND SANDWICHES

BRUNCH MAINS

*These menu items may contain raw or undercooked meats, poultry, seafood, shellfish, or eggs. Consuming these items may increase your risk of food borne illness.
** 20% gratuity will be added to parties of 6 or more **

Fried Mozzarella / 14
fresh mozzarella cheese, house marinara

Cheese Fries / 15
crispy pork belly, cheese sauce, pickled chilies, ranch 

Hummus Dip / 13
chili oil, almonds, goat cheese, tahini

Tuna Tartare* / 18
sriracha aioli, avocado, ginger, cashews, wonton chips,
herb dressing

Chicken Pot Pie Empanada / 14
chicken, onions, carrots, peas, tarragon cream

Smoked Chicken Sliders / 15
smoked in-house, alabama white BBQ sauce, fried onions

Augie’s Platter / 26
brat, half smoke, brisket, brussels, apple slices, caramelized
peppers & onions, house pretzels, basil garlic sauce,
stone ground mustard

Augie’s HUGE Baked Potato / 8
green onions, chives, butter

premium toppings / .75 each
pork belly | house-made chili | bacon | sour cream
herb butter | beer cheese | shredded cheese
roasted garlic & chives sour cream | hot pepper relish

Pretzels & Beer Cheese / 14
house made salted pretzel and beer cheese

Augie’s Wings / 14
choose your flavor:
classic | old bay | diablo | augie’s sauce | green curry

Buffalo / 14 / 12 / 13
shrimp* | cauliflower | combo*

Steak & Cheese Egg Rolls / 13
shaved rib eye, american cheese, pickled chiles, augie’s sauce

Nashville Hot Chicken Tenders / 14
honey pickle aioli, pickle slices

Watermelon Caprese / 15
heirloom tomatoes, basil, fresh mozzarella, balsamic,
evoo, lava salt

Charcuterie* / 23
prosciutto, dry salami, fresh mozz, honey, almonds, olives,
crostinis, smoked gouda


