
B R U N C H

A D D - O N S
(2) eggs | 2

3 pc bacon | 3

1/2 avocado | 2

Crispy Yukon gold potatoes | 3
add onions & bacon +1

2 pc toast | 3
sourdough | house-made ciabatta 

marble rye | english muffin
hodgepodge white

hogdgepodge multigrain 

  house-made LARGE yeast biscuit | 3
cross between a biscuit & a bun

2 pc french toast sticks | 4
served with maple syrup

country sausage gravy | 5

2 oz honey | 1

4 oz maple syrup | 1.5

2 oz peanut butter | 1

2 oz cranberry jam | 1

4 oz sriracha maple syrup | 1.5

2 oz bourbon maple-bacon jam | 1.25

K I D S  B R U N C H  $ 6
includes fountain soft drink 
upgrade to juice or milk +1

 kiddie sugar waffle
maple syrup , choice of side

kiddie french toast
maple syrup, choice of side

kiddie platter
choice of egg, choice of toast, bacon

K I D S  S I D E S
bacon | apple sauce | fries | tots

caesar salad | house salad
celery & ranch | onion rings

crispy potatoes | chips & salsa

S A T U R D A Y  &  S U N D A Y
1 1 A M  -  3 P M

$14B R E A K F A S T  T O T - C H O S

tater tots, two eggs your way, house cheese, country sausage gravy, 
pico de gallo, guacamole
add: chorizo +3

B R U N C H  E A T S

$5
$8

h o u s e - m a d e  y e a s t  b i s c u i t

#1: cranberry jam, bourbon maple-bacon jam, whipped caramel salted butter 
#2: country sausage gravy

one large house-made yeast biscuit with your choice of:

P i n t s '  p l a t t e r

two eggs your way, bacon, choice of toast, tater tots, aged cheddar fondue,
whipped caramel salted butter, cranberry jam
add: country sausage gravy +3

$13

b r e a k f a s t  b u r r i t o

scrambled eggs, bacon, house cheese, tater tots, smoked tomato salsa,
jalapeño hot sauce, pico de gallo, guacamole, tortilla chips 
add: country sausage gravy +3 | chorizo +3 | queso +2

$14

f r e n c h  t o a s t  s t i c k s

hodgepodge thick cut white bread, cinnamon-sugar, chocolate syrup,
crushed strawberries, maple syrup, house-made salted caramel sauce

$11

b r u n c h w i c h

two fried eggs, smoked gouda, pretzel bun, tater tots, aged cheddar fondue
add: chorizo +3 | bacon +3 | ham +4 | avocado +2

$9

1/2lb. beef patty, fried egg, cheddar, bourbon maple-bacon jam,
yeast biscuit bun, lettuce, tomato, onion, tater tots, aged cheddar fondue

b r u n c h  b u r g e r $14

c h i l a q u i l e s

house corn chips, scrambled eggs, house cheese, chive sour cream,
smoked tomato salsa, jalapeño hot sauce, pico de gallo, salsa verde
add: chorizo +3 | queso +2

$14

b r e a k f a s t  t a c o s

two flour tortillas, scrambled eggs, house cheese, chive sour cream,
smoked tomato salsa, jalapeño hot sauce, pico de gallo, guacamole,
tortilla chips [GF shells available upon request]
add: chorizo +3 | queso +2 | bacon +3 | avocado +2

$12

p i n t s '  t o s t a d a s

3 house tostadas, chorizo, house cheese, scrambled egg, sour cream,
smoked tomato salsa, jalapeño hot sauce, pico de gallo, guacamole, salsa verde
add: queso +3

$14

s u g a r  w a f f l e s

snickerdoodle: cinnamon-sugar, house-made salted caramel sauce,

strawberry shortcake: crushed strawberries, cinnamon-sugar, whipped cream
peanut butter lover [+2]: peanut butter, honey roasted peanuts,

       whipped caramel salted butter, whipped cream

       chocolate syrup, whipped cream

$12

n a s h v i l l e  h o t  c h i c k e n  b r u n c h  b o w l

scrambled eggs, bacon, crispy nashville hot chicken, house cheese,
country sausage gravy, crispy yukon gold potatoes,
served over one large house-made yeast biscuit

$15

a v o c a d o  t o a s t

hodgepodge thick cut multigrain bread, smashed avocado, 
everything but the bagel seasoning; served alongside mixed greens,
pumpkin seeds, goat cheese, lemon basil vinaigrette
add: chorizo +3 | bacon +3 | eggs +2 

$13

d e n v e r  c o u n t r y  b r u n c h  b o w l

scrambled eggs, bacon, ham, house cheese, country sausage gravy, green pepper,
crispy yukon gold potatoes, served over one large house-made yeast biscuit

$14

T i j u a n a  b r u n c h  b o w l

scrambled eggs, chorizo, house cheese, chive sour cream, queso,
smoked tomato salsa, jalapeño hot sauce, pico de gallo, salsa verde,
crispy yukon gold potatoes, served over sweet cornbread

$16

s o u t h e r n  c h i c k e n

two over easy eggs, crispy chicken breast, country sausage gravy,
bourbon maple-bacon jam, crispy yukon gold potatoes,
served over one large house-made yeast biscuit

$15

w a f f l e  s a n d w i c h

two fried eggs, crispy chicken breast, bacon, cheddar cheese, sugar waffle bun,
bourbon maple-bacon jam, sriracha maple syrup, tater tots, aged cheddar fondue

$15

order online
950 w. norton                               

www.pintsandquarts.com

231.830.9889     K I C K I N ’  C H I C K E N  &  W A F F L E S

two fried eggs, crispy chicken, chopped bacon, sugar waffles,
whipped caramel salted butter, sriracha maple syrup

$18



choice of: tito’s vodka or corazon avocado infused tequila;  
spiced rim, house bloody mary mix, bacon,
bleu cheese stuffed olive, dill pickle, lemon, lime
upgrade to 32 oz pail +7

h o u s e  b l o o d y $8 

p i n t s ’  b l o o d y  p i t c h e r

choice of: tito’s vodka or corazon avocado infused tequila;
spiced rim, house bloody mary mix, bacon,
bleu cheese stuffed olive, dill pickle, lemon, lime
budweiser cans [serves up to 4]
upgrade to a fully loaded skewer +5/each

$25

L I Q U I D  B R U N C H
B R U N C H  C O C K T A I L S

p i n t s ’  f u l l y  l o a d e d  b l o o d y

choice of: tito's vodka or corazon avocado infused tequila;
spiced rim, house bloody mix, pulled pork slider, pickle wrap,
bacon, bleu cheese stuffed olive, pickled jalapeño,
pepperoncini, dill pickle, dill pickle ice cube, celery,
lemon, lime, budweiser can 
upgrade to 32 oz pail +7

$16 

B R U N C H  B U B B L E S

M I M O S A

champagne, orange juice
upgrade to a flavored mimosa +2
choice of juice: apple cider | tart cherry | vanilla peach | pear ginger

$3

B R U N C H  W I T H O U T  B O O Z E  I S  J U S T  A  S A D  B R E A K F A S T

b u b b l y

available by the glass or bottle
choice of: champagne | prosecco

$4 | $16

b u b b l e  p a r t y

one bottle of champagne or prosecco
choice of juice: orange | pineapple | cranberry

$18

m i m o s a  f l i g h t

flight of these four unique flavors 
apple cider | tart cherry | vanilla peach | pear ginger

$13

M I D  M O R N I N G  E Y E  O P E N E R S

b r e a k f a s t  s h o t

paddy’s irish whiskey, butterscotch schnapps,
orange juice, bacon

$8

m o r n i n g  m u l e

vodka, orange juice, lime juice, ginger beer
$8

a f t e r n o o n  d e l i g h t

mango-pineapple vodka, peach high noon, orange juice
$10

b r u n c h  p u n c h  p i t c h e r

prosecco, myer’s dark rum, grand gala, apricot liqueur,
apple cider, ginger beer, lemon-ginger syrup [serves up to 4]

$22

s m o k e d  h o n e y  p o t

smoked bulleit rye whiskey, apricot liqueur, lemon-ginger
syrup, honey

$10

a d u l t  n i t r o  c o f f e e

ketel one vodka, coffee liqueur, nitro cold brew,
oat milk, topped with sweet cold foam, served over ice

$10

$ 3  M I M O S A S
c h a m p a g n e ,  o r a n g e  j u i c e

p r e m i u m  m i m o s a

la’ marca prosecco split, orange juice
$9

m a m a  i s  t h i r s t y

pearl blueberry vodka, prosecco, orange juice
$10

H o u s e  s p r i t z  $ 4
h o u s e  p r o s e c c o ,

e l d e r f l o w e r  l i q u e u r ,  s o d a  w a t e r

F L A V O R E D  S P R I T Z  $ 6
h o u s e  p r o s e c c o ,  e l d e r f l o w e r  l i q u e u r ,

s o d a  w a t e r ,  c h o i c e  o f  f l a v o r  
G R A P E F R U I T  &  R O S E M A R Y  |  L A V E N D E R  L E M O N

L E M O N  B L U E B E R R Y  |  T A R T  C H E R R Y  

S P R I T Z  F L I G H T  $ 1 2
F L I G H T  O F  T H E S E  F O U R  U N I Q U E  F L A V O R S

h o u s e  p r o s e c c o ,
e l d e r f l o w e r  l i q u e u r ,  s o d a  w a t e r

G R A P E F R U I T  &  R O S E M A R Y  |  L A V E N D E R  L E M O N

L E M O N  B L U E B E R R Y  |  T A R T  C H E R R Y

S P R I T Z

C O L D  B R E W  $ 1 0
16oz nitro cold brew, oat milk,
topped with sweet cold foam

choice of: original | brown sugar cinnamon*

salted caramel* | pumpkin spice
*Sugar free

DRINK SPECIALS
Sat: 11am - 4pm
Sun: 11am - 8pm

$10 domestic draft pitchers
$4 glasses house wine


