BreakFast 7aste + Sp + Snie

(All omelets are three eggs. Substitute egg whites for an additional 1.00)
Served with toast, herb potato, rosemary creme fraiche & your choice of fruit, brown sugar oats or DD hash.

Gurkey sausage ® chorizo ®

daily dose turkey sausage, onion, chorizo, jalapenos, red onion,
spinach & mozzarella 11.75 cheddar/jack & fresh guacamole 11.75

Omelets

veggie ® v

cremini mushrooms, onion, pepper,
asparagus & swiss 10.75

Straight
Shooters

roasted top sirloin ® crabby bacon ® bwo eggs, @

diged top sirloin, ;remini mushroom, blue crab.cakes, red pepper, spinach & peppered bacon, diced tomato, Anelend? n’1eat, toast, potato & fruit* 10.75
onion & cheddar/jack 12.75 cheddar/jack 13.75 avocado & mozzarella 11.75 EWo eggs & Cﬂkes

applewood smoked ham ® green chili pork ® meat & cheese ® choice of meat, two pancakes & fruit* 10.75
applewood smoked ham, poblano peppers, green chili pork, red onion, tomatillo, chorizo, turkey sausage, bacon & .

tomato, avocado & swiss 11.75 blistered jalapefio & pepper jack 11.75 smoked mozarella 13.75 thl'ee Egg Wh|te Omelet @

with spinach & mushrooms served with
potato & fruit 10.75

Ghree eggs & potato

herb potatoes, toast or pancake 8.50

lox ®

cold smoked salmon, capers,
red onion & cream cheese 12.75%

caprese ® v

tomato, basil & mozzarella 10.75

Eggs Benedict

breakFast meat

applewood smoked ham, pork sausage, bacon,
turkey sausage or chorizo 11.75%

grilled mushroom & avocado 1175+

Toasted english muffin topped with two poached eggs & hollandaise. (Unless described otherwise)
Served with herb potato & choice of fruit, brown sugar oats or DD hash.

TRY IT
DD STYLE!

crispy polenta & roasted poblano  breakFast tostada

smoked salmon 12.75+ Swap out the english crispy polenta, roasted poblano, two crispy corn tortillas, white bean salsa,

e muffin & hollandaise poached eggs, white cheese sauce & avocado, two poached eggs, red chili
roasted top sirloin 1275+ Do e 2 hollandaise 11.75*fresco 11.75* cheese sauce, hollandaise & queso
crab cake 13.75¢ fresco 11.75*

sausage gravy.

BreakFast Bowls

Served with choice of toast.

steak & potato bowl

shaved top sirloin, grilled cremini mushroom, onion &
pepper combination, breakfast potato, smoked mozzarella &
two eggs your way 14.5%

power bowl

grilled tempeh, house grain blend, baby kale, spinach,
avocado, four egg whites, queso fresco, spinach,
pico & red salsa 12.5

PU"CUkeS, FPE"Ch TOUSt & WﬂFFles Pancake batters: buttermilk, honey wheat, gluten free (Add 2.25)

Pancakes are served three per order. Cakes, French Toast and Belgian Waffles are served with choice of fruit, brown sugar oats or DD hash.

noked cokes, waFfle or French Goast ' mixed berry protein cakes v banana bread French toast v

topped with powdered sugar 8.75 wheat batter stuffed with banana, strawberry, caramelized bananas, candied pecans & banana
: blackberry, raspberry, blueberry, toasted bread with vanilla creme anglaise & caramel 11.5
cinnamon roll cakes v

cinnamon filled buttermilk batter & almonds & high protein flax grancla 1.3 pEUﬂUt butter & Jeuu wafFle v
vanilla icing 10.5 chocolate scrawberry cakes v banana, peanut butter & house made
smores cakes v strawberries, chocolate chips, chocolate sauce & ~ Perry compote 10.5

graham cracker crust, marshmallow icing & Whipped cream 10. SthherriES & CP‘Eme WUFHE v .
chocolate chips 10.5 mﬂple Ulmﬂnd cpunch Fpench toast vV belgian waffle, topped with fresh strawberries,

illa cré laise & whipped 11.5
pretzel bread, gingersnap granola, maple icing & vanfia créme angiaise & Whipped cream
fresh blueberries 10.5

Gurkey sausage & polenta bowl

crispy polenta, turkey sausage, bean salsa, pepper jack,
cilantro sour cream, pico & two eggs your way 12.5*

BreakFast Meats

bacon (3)3.75

Gurkey sausage patty (2) 3.00
sausage patEy(2) 3.00
chorizo patby(2) 3.00

ham steak (502) 3.00

Sides
DD hash 3.50

herb potato 3.00
Presh Pruit 3.50

Specialty Items

breakFast burger southwest wrap avocado Goast sliced tomato 2.00
1/3 Ib. burger, pepper jack, over easy egg, pork chorizo, red onion, two scrambled eggs, egg bread, avocado, bacon & hard boiled egg 10 cuttuge cheese 3 50
peppered bacon, white cheese sauce & toasted avocado & mozzarella in a chipotle tortilla, . :
egg bun served with choice of side 12.5* served with pico de gallo, herb potato & biscuits & gravy pancake (1) 2.25

chili verde huevos rancheros

southwest tortilla, green chili pork, bean salsa,
blistered jalapefio, avocado, pico, cilantro, sour
cream, red salsa, queso fresco & two eggs

your way 12*

lox & bagel

cold smoked salmon, cream cheese, sliced
tomato, red onion, capers, mixed greens,
fresh fruit on choice of bagel 13.5*

extra cream cheese .75

HealGh Nut

fresh fruit 12
Ghe hangover sandwich

peppered bacon, turkey sausage, cheddar/jack,
caramelized jalapefio, onion, harissa aioli & one
egg your way, served on sourdough with

herb potato & fresh fruit 12*

breakFast nachos

warm corn tortilla chips topped with white & red

cheese sauce, jalapenos, chorizo scrambled

eggs, tomatillo salsa & pico de gallo, served with

a side of sausage gravy 12

warm buttermilk biscuits topped with daily dose
sausage gravy, served with herb potato &
fresh fruit 9.5

soubhwest Flannel hash

our shredded corned beef hash cooked with
jalapenos, tomatillos, potatoes & red onion,
served with two eggs your way & toast 12*

chicken & waPfles

bacon crusted chicken, waffle,
harissa aioli & two eggs your way 12*%

protein & iron ®

four scrambled egg whites, grilled chicken breast,

sautéed spinach & toast 12*

smokey mushroom omelete ®

grilled cremini mushroom, egg whites, roasted
red pepper & smoked mozzarella, served with
fresh fruit & toast 12*

Irish Steel Cut Oats

egq white wrap ® v

egg whites, house grains, smoked mozzarella,

mushroom & avocado in a chipotle tortilla, served

with pico de gallo, herb potato & fruit 12*

burkey sausage whiteout

four egg white omelet, house made turkey
sausage & mozzarella, served with fresh fruit &
toast 12*

tempeh burrito v

grilled tempeh, baby kale, mushrooms, onions,
avocado, house grain blend, southwest tortilla &
red salsa, served with fruit 12

Fruit & yogurt breakPast bowl

fresh fruit with vanilla greek
yogurt & ginger snap granola 10

® - Gluten Free

gluten free add .75
toast 1.50

sourdough, marble rye,
multi grain, english muffin
or buttermilk biscuit.
gluten free add .75

EXGras

Fresh berries 4.00
wafPle 6.25

loaded pancake (1) 3.75
gluten free add .75

banana bread Prench Goast 4.5
biscuit & gravy 3.75

single egg 1.50*

egg white 2.00

pure maple syrup 1.50
bagels 3.25

with cream cheese
plain or everything.

V- Vegetarian

brown sugar oats berry & honey oats v maple oats carmalized banana oats
steel cut oats, brown sugar, gold raisins, blueberries, dried cranberries, toasted strawberries, bananas, sunflower seeds & brown sugar bananas, gold raisins & candied
dried cranberries & almonds (all items almonds & organic honey 8.5 pure maple syrup 8.5 pecans 8.5

served individually) 6.75

*Reminder: These items may be raw or cooked to order. Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness especially if you have certain medical conditions.



Taste + Sip + Snile

® - Gluten Free V- Vegetarian

Tacos are served on flour or corn tortillas (gluten free)@with cheddar/jack, cabbage, avocado, house made pico de gallo,
u cos tomatillo salsa & cilantro sour cream. Served with grains and beans.

(two per order, can be mixed or matched)
crispy polenta v o

Salads

$3 Goppers:
grilled, pulled or crispy chicken,

roast turkey, squash veggie patty

roosted strip steak salad

crisp romaine, cheddar/jack, cucumber, tomato &

red onion tossed with chipotle ranch dressing, topped
with crispy fries & roasted strip steak 12

caesar salad v

crisp romaine, tomato, croutons & parmesan
with caesar dressing 8

cibrus avocado salad

spinach, baby kale, grapefruit, orange, avocado, toasted
sesame seeds & cilantro lime dressing 9

crab cakes,
shaved roasted sirloin steak

house salad v

mix greens, avocado, tomato, croutons, cucumber,
red onion & cheddar/jack 8

berry mint salod v

mixed greens, strawberries, blueberries, toasted almonds &
goat cheese with mint lime dressing 9

cobb salad

crisp romaine, bleu cheese crumbles, peppered bacon,
avocado, tomato, croutons & hard boiled egg with
blue cheese vinaigrette 9

: . : . boasted soft pretzel
gN”ed, pU||ed or CI‘ISpU Chmken 9.5 ChUNZU 10 carne USUdU 11 warm pretzel, horseradish sauce & red chili cheese sauce
(served buttered & salted upon request 4.50 ea.
chips, salsa & guacamole 575
$5 toppers: dressings:

blue cheese, caesar, cilantro lime, chipotle ranch, mint lime,
or low fat grained honey mustard

souchwest chop salad v

crisp romain, queso fresco,
dried super sweet corn, roasted
red pepper, tomato, avocado &
crispy tortilla strips with
chipotle ranch 9

S u n dWi c h es & W r‘u ps All sandwiches are served with shredded lettuce, tomato and choice of side.

oldtown stack

shaved top sirloin steak, swiss, horseradish mayo &
red chili slaw, served with a side of au jus on

a toasted pretzel bun 14.5

blue crab patty melt
our house made blue crab patty topped with melted swiss,
grilled onion & red chili sauce on toasted marble rye 13.5

caprese grilled cheese v

mozzarella, tomato & basil with balsamic reduction
on sourdough 9.5

smokey chicken & bacon

grilled chicken breast topped with smoked mozzarella,
avocado, peppered bacon & harissa aioli on an egg bun 12

Gurkey & avocado

turkey breast, roasted poblano, avocado, cheddar/jack &
chipotle mayo on a toasted whole wheat bun 12

peppered b.LE.
1/2lb peppered bacon, shredded lettuce, tomato & harrisa
aioli on sourdough 12

red chili reuben

shredded corned beef or roasted turkey topped with red chili
slaw, swiss & roasted green chili Russian dressing on

marble rye 12

6.b.L6. wrap

roasted turkey, peppered bacon & chipotle mayonnaise
wrapped in a southwest tortilla 11.5

southwest club wrap

applewood smoked ham, roasted turkey, peppered bacon,
guacamole & poblano in a southwest tortilla 11.5

B u P g e PS & |V| 0 Pe Choice of pretzel, egg or whole wheat bun. Served with shredded lettuce, tomato and your choice of side. Add 1.00 for gluten free bread.

doily dose burger

cheddar/jack, peppered bacon, fresh basil, onion, tomato &
harissa aioli on a toasted pretzel bun 12.5%

Ghe gladiator burger

topped with cheddar/jack, caramelized jalapenos & onions,
pepper bacon & red chili cheese sauce on an

egg bun 12.5%

pulled chicken quesadilla

chipotle tortilla, smoked mozzarella, pulled chicken,
guacamole, pico de gallo, tomatillo salsa & shredded lettuce 10

Sides

Graditional burger

on a bun of your choice 11.5%

daily dose Gurkey burger

ground turkey mixed with house seasonings, swiss, onion,
avocado & chipotle mayo on a whole wheat bun 11.5

crispy chicken Fingers & Pries

panko crusted chicken fingers & crispy fries,
served with chipotle ranch 10

roasted buternut squash veggie burger
butternut squash, house grains, roasted poblano, smoked
mozzarella, spicy mayonnaise on a whole wheat bun 11.5

chicken nachos

white and red cheese sauce, pico de gallo, cilantro sour
cream, fresh guacamole & tomatillo salsa with grilled chicken &
sliced jalapenos 10.5

Pries 3.5 Vv

crispy, sweet potato, combo, waffle

HOG Drinks - corsee s espresso

regular or decaf coPPee 3.00
cold brew coPfee 4.5
eSpresso single 3.25 double 4.00
cappuccino or caPé latte 4.50
americano 3.75

French press hot tea 4.5

caffeinated: earl grey, english breakfast, apricot green,
chai americana

decaf: chamomile & spearmint

homemade hot chocolate 3.50
chai tea latte 4.5

crispy polenta Gots v

with red & green salsa 3.5

house grain blend 3.5

Cold Drinks

bean salsa 35

unlimited refills

sodas 2.75

Pepsi, Diet Pepsi, Sierra Mist,

Stubborn Black Cherry Stubborn Rootbeer
Presh brewed teas unsweetened 2.75

traditional, desert fruit, pomegranate green &
blackberry peach white

homemade lemonade 2.75

no refills (1002) (1607)
local squeezed orange juice 325 475
local squeezed grapefruit juice 325  4.75

apple juice 225 3.5
organic cranberry juice 225 375
tomato juice 225  3.75
spicy tomato juice 225  3.75

*Reminder: These items may be raw or cooked to order. Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness especially if you have certain medical conditions.



Ballast Point san Diego, CA
Ask your server for current selection

Bells kalamazoo, M
Two Hearted I.P.A. 7.0% ABV

SanTan Chandler, AZ
Gallactic Grapefruit I.P.A. 6.6% ABV

Seasonal
Ask your server for current selection

Lumberyard Flagstaff, AZ
Hefeweizen 5.6% ABV

Oak Creek sedona, Az
Nut Brown Ale 6.0% ABV

McFate scottsdale, AZ
Irish Red Ale 5.4% ABV

dailydose

Pitchers served to parties
of two or more guests.

Wild Tonic
1207 1607 4807 Jun Kombacha
500 625 18.75 Blackberry Mint Non-Alcoholic 12 0z 6.50
Blackberry Basil 5.6% ABV 12 0z 8.50
Passport Cold Brew
P00 0S8 1A 12 OZ Draft 4.50
(Ice upon request)
P08 050180 Michelada Style Beer
(add 2.50 to your choice of beer)
500 6.25 1875 Salted glass of ice, fresh lime juice & a
carafe of house bloody mary mix,
creole bloody mary mix or fomato juice.
4,75 6.00 18.00
Beer Mosa 5.75
A pint of Lumberyard Hefeweizen &
4,75 6.00 18.00 fresh squeezed orange juice.
Other Drafts
4,75 6.00 18.00 Michelob Ultra

120z. 3.25 / 160z. 425 | 480z. 12.75
Dose Equis Lager
120z. 3.75 / 160z. 4.75 | 48 0z. 14.25

Want Whipped Cream... Just Ask!

The Classic
makers mark + baily's irish cream + frangelico 8.00

Nuity Chai
chai + amaretto + chamboard + cream 8.00

Smooth Irish
frangelico + whipped cream vodka + baily's irish cream 8.00

Cinnamon Chata
rum chata + bulleit bourbon + cinnamon brown sugar torani 8.00

All drinks are prepared with a double espresso shot
+ Additional Shots $.50 - Served Hot or Iced

Choc-o-nut

Chocolate Sauce + Hazelnut + 'f"::\'/‘hcrm'ceﬁ
Peanut Bufter 5.25 | ole

¢ Skim
Bee Keeper o

Wild Flower Honey + Almond Roca +
Vanilla Bean 5.25

Mellow Bean
Toasted Marshmallow + Vanila Bean 5.25

Using all Ghiradelli™ Sauces
and Torani™ Syrups

+ Aimond Roca

* Brown Sugar Cinnamon

12-Bpm

Monday-Friday

Champagne 16.50 Bottles
All Champagne Cocktails 1.00 Off
Deep Eddy Bloody Mary's 5.00
Craft Beer Pints 4.75
Sangria 5.50 glass 20.00 Pitchers
Deep Eddy Vodka 5.00

Cranberry, Grapefruit, Iced Tea, Orange, Peach & Traditional
Grown Up Coffee Drinks 6.50
Specialty Coffee Drinks 4.25

Chicken Nachos 7.50
Breakfast Nachos 9.50
Burgers (Al burgers included) $2 Off
Tacos (Choice of two) 6.75
Fish & Chips 9.50
Straight Shooters 8.50

White Cinnamon Sugar Bean
White Chocolate Sauce + Brown Sugar
Cinnamon + Vanilla Bean 5.25

Choc-o-Mel
Chocolate Sauce + Salted Caramel 5.25

Filthy Chai
Chai + Double Espresso + Milk
Try it with Torani Coconut 5.25

* Coconut

* Hazelnut

* Peanut Butter

* Peppermint

* Salted Caramel

* Sugar Free Raspbery

* Sugar Free White Chocolate
* Toasted Marshmallow

* Vanilla Bean



Peach Bulleit
Deep Eddy Peach Vodka + house made lemonade +
Bulleit Bourbon float 6.75

Grapefruit Fizz

Deep Eddy Ruby Red Vodka + fresh lime juice + house
made lemonade + soda water + fresh grapefiuit juice
float + lime garnish 6.75

Spiked Paimer

Deep Eddy Lemon Vodka + Deep Eddy Sweet Tea Vodka
+ house made lemonade + black iced tea + lemon
garmish 6.75

Ketel Fashion

Ketel One Citrus + muddled orange & chery + The Bitter
Truth orange bitters + soda splash + Maker's Mark float +
orange slice gamish 8.75

Moscow Mule
Ketel One + Ginger Beer + traditional copper mug +
lime wedge + mint gamish 8.75

Spicy Watermelon Margarita
Tanteo Jalopeno Tequila + fresh watermelon +
fresh lime juice + agave nectar +

cucumber slice garmish 8.75

OR Choose "Non-spicy version” with

Jimador Silver Tequila

DD Bacon Bloody Mary
House infused Bacon Vodka +
choice of bloody mary mix +
bacon + celery + cucumber, +
green olive gamish 7.75

Choose a mix:

* Housemade DD Original

* Housemade Clamato Creole
Choose a vodka:

Deep Eday 6.75

House Infused Bacon Vodka 7.75
Ketel One Vodka 8.75

Prairie Organic Cucumber Vodka 8.75
Prairie Organic Vodka 8.75

Titos Vodka 7.75

Our housemade mix with:

El Jimador Silver Tequila 7.75
Reposado 7.75
Anejo 9.75

Herradura Silver Tequila 9.75
Reposado 9.75
Anejo 10.75

Tanteo Jalapeno Tequila 8.75

Greyhound

Prairie Organic Voadka +

fresh grapefiuit juice

*Try it with Prairie Organic Gin 7.75

Salty Dog
Greyhound + salted rim 7.75

Tequila Sunrise

El Jmador Silver Tequila +
fresh squeezed orange juice +
dark cheny simple syrup 7.75

Daily Dose Margarita

A house blend of El Jimador Silver +
Triple Sec + fresh Margarita mix
(Served on the Rocks) 6.75

Screwdriver

Prairie Organic Vodka + fresh

squeezed orange juice

*Try it with Smimoff Whipped
Vodka 8.00

dildose

Daily Dose Sangria

House recipe of red, white & sparkling wine +
spirits + fresh juice + Sangria soaked fruit gamish
(served on the rocks)

6.75 gloss / 28.50 pitcher

Pitcher served to parties of two or more.

Canyon Road Chardonnay, CA
A pleasant mix of cifrus + floral accents
5.75 Glass | 18 Bottle

Canyon Road

Cabernet Sauvignon, CA

Medium bodied with black cherny + curent +
a fouch of foasted ook

5.75 Glass | 18 Bottle

All Bubbles poured with Canals & Nubiola
Cava Sparkling Wine

Bottle of Bubbles 20.75

Served with 6 ounce carafe of juice (orange,
grapefiuit, cranberry, apple or peach nectar)
Additional Carafes 1.00

Ginger Elixir
Ginger simple syrup + Bubbles
Single 6.00 / Double 10.00

Mimosa
Fresh squeezed orange juice + Bubbles
Single 6.00 / Double 10.00

Bellini
Fresh peach nectar + Bubbles
Single 6.00 / Double 10.00

Kir Royale
Chambord + Bubbles
Single 7.00 / Double 12.00

Sparkling Strawberry
Strawberry Nectar + Bubbles
Single 6.00 / Double 10.00

Melon
Midori + Bubbles
Single 7.00 / Double 12.00

Deep Eddy Fizz

Choice of; Deep Eddy Peach, Lemon or
Grapefruit Vodka, Fresh Juice and Sparkling Wine
Single 6.50 / Double 11.50
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