
		
	
	

						
	
	
BRUNCH	MENU	

	
STARTERS	

	
SUGARBACON,	smoked	pork	belly,	ancho	bbq,	b+b	pickles					11	

	
HOUSE-MADE	TATER	TOTS,	pulled	pork,	pimento	cheese,	bbq	aioli						10	

	
RICOTTA	DOUGHNUTS,	cinnamon	&	sugar,	barrel	aged	maple	syrup						10	

	
SPAGHETTI	SQUASH	HUSHPUPPIES,	green	chili	harissa						10					

	
CHEDDAR	&	GREEN	ONION	BISCUITS,	black	pepper	country	sausage	gravy						10		

	
ROASTED	RED	PEPPER	HUMMUS,	chimichurri,	vegetable	crudité						9	

	
	

BRUNCH	
	

BLT	SALAD,	crispy	pork	belly,	john’s	greens,	local	tomato,	fresh	mozzarella,	white	balsamic	vinaigrette						10	
	

BABY	SPINACH,	local	strawberry,	sugarbacon,	crispy	goat	cheese,	red	onion,	citrus	vinaigrette						10	
	

SHRIMP	LOUIS,	asparagus,	butter	lettuce,	avocado,	hb-egg,	local	tomato						12					
	

DOUBLE	DOUBLE	BURGER,	Morgan	Ranch	sirloin	&	brisket,	sharp	cheddar,	LTO,	pickle,	ketchup,	mustard						14	
	

GRILLED	CHICKEN	CAESAR,	romaine	lettuce,	parmesan	cheese,	croutons							16	
	

BBQ	SHRIMP	&	GRITS,	homestead	grits,	sugarbacon,	caramelized	onion,	fresno	jam					17	
	

PULLED	PORK	BENEDICT,	cheddar	biscuit,	chipotle	hollandaise,	breakfast	potato					15	
	

COUNTRY	FRIED	STEAK,	chorizo-jalapeno	gravy,	breakfast	potato,	eggs						16		
	

BUTTERMILK	FRIED	CHICKEN,	green	onions,	waffle,	chipotle-maple	glaze					17	
	

RED	CHILAQUILES,	grilled	chicken,	pepper	hash,	crispy	tortilla,	fried	eggs,	cheddar	cheese,	black	beans						16	
	

RED	NECK	TACO,	buttermilk	pancakes,	bbq	brisket,	fried	eggs,	pico,	crispy	tortilla					17	
	

GRILLED	CHICKEN	SANDWICH,	Nashville	hot	sauce	mayo,	pimiento	cheese,	bacon,	lettuce,	tomato						13			
	

SMOKED	BRISKET-YUKON	GOLD	POTATO	HASH,	roasted	green	chili,	fried	eggs,	chimichurri,	crispy	tortilla					16	
	

BUTTERMILK	PANCAKES,	scrambled	eggs,	bacon					14		
	

SMOKED	BRISKET	&	CHEDDAR	ENCHILADAS,	mole	sauce,	crema,	black	beans,	eggs					17	
	
	
	

SIDES	
	

Breakfast	Potato			4								Smoked	Bacon				3								Add	an	Egg				2							Avocado				2	



LIVE	MUSIC:	
	

FRIDAY	7	–	10pm	
SATURDAY	7	–	10pm	

	
Visit:	facebook.com/	

sugarbaconproperkitchen	
for	weekly	schedules	

HAPPY	HOUR:	

MONDAY	–	FRIDAY	

3	–	6pm	

	

BRUNCH:	

SUNDAY	11	-	3	

MIMOSAS	

Prosecco	
choice	of	2	fresh	juices	per	bottle	

grapefruit,	oj,	pineapple,	cranberry	

	
WINES	BY	THE	GLASS	

	
WHITES	

BOSCO	de	MERLO	prosecco	brut,	italy,	D.O.C.					9	
J	WINERY	pinot	gris,	napa	valley,	california					9	

KUNG	FU	GIRL	reisling,	columbia	valley,	washington					9	
BUEHLER	chardonnay,	russian	river	valley,	california						10	

DRUMHELLER	chardonnay,	columbia	valley,	Washington					10	
STRUB	reisling,	rheinhessen,	germany					11	

ELIZABETH	SPENCER	sauvignon	blanc,	napa	valley,	california					11	
CARMAEL	ROAD	unoaked,	chardonnay,	monterey,	california					11	
SPY	VALLEY	sauvignon	blanc,	marlborough,	new	zealand					11	

KETTMEIR		pinot	bianco,	trentino-alto	adige,	italy					12	
	

REDS	
LYETH	cabernet,	sonoma	valley,	california						9	
LOCATIONS	E	“orin	swift”	red	blend,	spain						10	

VALRAVN	OLD	VINE	zinfandel,	sonoma,	california					11	
BYRON	ESTATES	pinot	noir,	santa	barabara,	california					12	

CHELSEA	GOLDSCHMIDT		merlot,	alexander	valley,	california					12	
MICHAEL	DAVID	syrah,	lodi,	california					12	

BRELLA	WINERY	pinot	noir,	willamette	valley,	oregon					14	
TWENTY	ROWS	cabernet,	napa	valley,	california					14	

																																								
COCKTAILS	

	
BARREL	AGED	OLD	FASHIONED						13	

rebecca	creek	bourbon,	angostura	bitters,	orange	bitters	
	

MAPLE	WHISKEY	SMASH						11	
redemption	rye,	lemon,	maple,	mint	

	
COUNTRY	GRAMMAR						10	

house-infused	peach	tea	vodka,	lemon,	honey,	mint	
	

MEZCAL	MULE						12	
mezcal,	muddled	lime,	cilantro,	agave,	ginger	beer	

	
POM	75						11	

bombay	saphire,	lemon,	pomegranate,	prosecco	floater	
	

SEASONAL	FRUIT	CRUSH							11	
tito’s	vodka,	muddled	seasonal	fruit,	st.	germaine,	gingerale	

	
BEE	STING						10	

	 	 tequila,	lime,	cointreau,	grapefruit,	agave,	jalapeno	
	

POODLE	SKIRT						10	
botanist	gin,	aperol,	grapefruit	juice,	lemon,	rosemary	

	
MODERN	MANHATTAN						18	

	 whistle	pig	rye,	dolin	rouge,	grand	marnier,	bitters	 	 	
	

BARREL	AGED	TEQUILA	OLD	FASHIONED						15	
dulce	vida	tequila	anejo,	agave,	angostura	bitters,	orange	bitters	

	
SB	BLOODY	MARY						10	

hickory	smoked	house-infused	vodka,	bloody	mary	mix	


