
a bloody good time

B L O O D Y  M A R Y
house bloody mix & vodka $8.5

P I O N E E R  B L O O D Y
house bloody mix, vodka, burger sauce,
salted rim, pepper bacon & a beer back

$10.5

P I C K  Y O U R  P O I S O N
your choice of house infused vodka with

our house bloody mix $10
serrano & pickle | jalapeno lime | 

green chili habanero 

brunch classics
M I M O S A

champagne & OJ $7

S C R E W D R I V E R
vodka & OJ $8

M I C H E L A D A
mexican lager with our house bloody mix

& a tajin salted rim $8
+shot of tequila $4

og signature cocktails
B O T T O M L E S S *  M I M O S A S

$25 per person | 90 minute max
*we reserve the right to find the bottom of any

bottomless mimosa. food purchase required

H A N G O V E R  H E L P E R
a cold snack, bloody back, & a piece of bacon $7

+shot of vodka $4

E S P R E S S O  M A R T I N I
with breckenridge espresso vodka $13

G O O D  M O R N I N G  O L D
F A S H I O N E D

a classic old fashioned with branch & barrel coffee
bourbon & a coffee ice cube $12

I ' M  Y O U R  H U C K L E B E R R Y
huckleberry vodka, hibiscus liqueur, OJ, &

champagne $9

P A L I S A D E  P U N C H  
3hundred days peach cobbler moonshine, peach

schnapps, OJ, & a splash of soda water $9.5

S A L T E D  C A R A M E L  C O F F E E
iced or hot with a salted caramel cream liqueur $7

make it irish +$5

odyssey
B R U N C H

S A T  &  S U N  1 0 - 2

gastropub

drinks.

B R E A K F A S T  S H O T  

irish whiskey & butterscotch schnapps with  
an OJ & bacon back $8

O R A N G E  R U S S I A N
vodka, kahlua, & whipped orange cream liqueur

$8



eats.
starters

lunch 
full menu available after 2pm

og specialties

M O R N I N G  C H I L I  C H E E S E  F R I E S
waffle fries, our signature pork green chili, cheddar

cheese, & two eggs your style $17

D O N U T  H O L E S
your choice of one of the following flavors $9: 

maple bacon | chocolate & strawberry | peach honey

F R E N C H  T O A S T  S T I C K S  
crispy french toast sticks, berry compote, powdered

sugar, toasted almonds $14

A . M .  C R I S P Y  B R U S S E L S
crispy brussels sprouts with a maple bacon jam $14 gf

F R U I T  B O W L
fresh seasonal fruit $8 gf/ve

K A L E  C R U N C H  S A L A D
shaved brussels, kale, carrots, red onion, cabbage, &
almonds, tossed in a toasted sesame vinaigrette $15

ve/gf
 +chicken $5 | +steak $5 | +bacon $3

O D Y S S E Y  B U R G E R *
our signature pork green chili, bacon, cheddar

cheese, & an egg your style. served with fries $18

P I O N E E R  B U R G E R *
honey bacon, provolone cheese, crispy sambal

onions, burger sauce, lettuce, tomato, onion, & pickle.
served with fries $17

P O R K  B E L L Y  B L T A *
crispy pork belly, lettuce, tomato, avocado, an egg
your style, & chipotle aioli on toasted sourdough.

served with fries  $17

P R O P R I E T O R S
J E N N Y  &  T Y L E R  S H E R M A N

C H E F
A N D R E W  B O R E K

G E N E R A L  M A N A G E R
M E G A N  K R A U S E

A V O C A D O  T O A S T  
toasted sourdough, smashed avocado, arugula, pickled

onion, strawberry vinaigrette, cotija cheese, & two eggs your
style $15 vo/gf | +bacon $3

B R E A K F A S T  S T R E E T  T A C O S
carnitas, scrambled eggs, pickled onion, cotija cheese,

cilantro, corn tortillas, & served with 
house potatoes $16 gf

C H I L A Q U I L E S  V E R D E *
corn tortilla chips, pulled pork, salsa verde, two eggs your

style, pickled onions, lime crema, & cilantro $18 gf

E G G S  I N  P U R G A T O R Y
two poached eggs in a diablo pomodoro, baby spinach,
parmesan cheese, fresh basil, & sourdough toast $17 gf

S P A M  F R I E D  R I C E
fried rice, diced spam, peppers, onions, fried egg, citrus

ponzo, scallions, & sesame seeds $15 gf

H O T  H O N E Y  C H I C K E N  &  W A F F L E S
southern fried chicken, belgian house waffle, bourbon
maple syrup, peach marmalade, & powdered sugar $17

add bacon to the waffle +$3

S M O T H E R E D  B U R R I T O
scrambled eggs, bacon, cheddar cheese, pickled

jalapenos, peppers, onions, & house potatoes in a flour
tortilla smothered in your choice of country gravy or pork

green chili $17 

E G G S  F L O R E N T I N E
two poached eggs, baby spinach, bacon, grilled tomato,
buttermilk biscuits, hollandaise, paprika, & served with

house potatoes $16

C H I C K E N  &  B I S C U I T  S A N D W I C H *
crispy fried chicken, cheddar cheese, your choice of

country gravy or pork green chili, & served with house
potatoes $15

S T E A K  &  E G G S *
steak tips, caramelized onions, roasted mushrooms,

cherry tomatoes, house potatoes, chimichurri, & two eggs
$18

F I S H  &  C H I P S
mahi-mahi fried in a five spice beer batter, served

with fries, asian slaw, & sweet chili tarter sauce $20

a  l a  c a r t e
B I S C U I T S  &  G R A V Y  $ 5 / 1 1
B E L G I A N  W A F F L E  $ 8
T W O  E G G S  $ 3

B A C O N  /  S A U S A G E  $ 4
 H O U S E  P O T A T O E S  $ 3

B R E A D  $ 3

please make your server aware of any dietary restrictions or allergies
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness. 

v t :  v e g e t a r i a n  |  v e :  v e g a n
v o :  v e g a n  o p t i o n  | g f :  g l u t e n  f r i e n d l y  


