
CLASSIC BREAKFAST 
3 eggs, choice of house-made guacamole, bacon or breakfast sausage, 
sm’hash browns, sourdough bread.  
Substitute JUST Egg Scramble     2

17 1/2

EGGER & CHEESE SANDWICH  
3 scrambled eggs, cheddar cheese, chipotle aioli, caramelized onions, 
brioche bun. Served with sm’hash browns.  
Add Bacon  4 
Add Beef Patty  4 1/2

17 1/2

SMASH FRENCH TOAST  
4 pieces fried challah french toast, cinnamon sugar, local maple syrup, 
whipped brown butter, fresh berries. 

22

BANANA BREAD FRENCH TOAST   
House-made banana bread, vanilla crème anglaise, chocolate crumble, 
banana ice cream, whipped cream, fresh berries. 

22

BACON MUSHROOM OMELETTE
3 eggs, bacon, roasted mushrooms, cheese blend, sm’hash browns,  
sourdough bread. 
Substitute Egg Whites Only   3

21

GARDEN OMELETTE  
3 eggs, spinach, bell peppers, roasted mushrooms, pico de gallo, 
cheese blend, sm’hash browns, sourdough bread.  
Substitute Egg Whites Only   3

21

BRUNCH MENU AVAILABLE SATURDAY – SUNDAY, 10:00AM – 2:45PM.

Let There Be Brunch

 AN AUTOMATIC GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE. 
NOT ALL INGREDIENTS ARE LISTED, PLEASE NOTIFY YOUR SERVER OF ALL INTOLERANCES, ALLERGIES OR DIETARY RESTRICTIONS.

BRUNCH EXTRAS: 

HOLLANDAISE SAUCE  3  |  EXTRA EGG  3     
JUST EGG SCRAMBLE  5  |  EXTRA BUTTERMILK PANCAKE  5   
HOUSE-MADE GUACAMOLE  5  |  TOAST  5  |  SIDE BACON  6  
BREAKFAST SAUSAGE  6    

HOUSE SALAD   
Mixed greens, feta cheese, cherry tomatoes, cucumbers, red onions, 
bell peppers, lemon & herb vinaigrette.

17

CAESAR SALAD
Chopped romaine hearts, bacon, grana padano, wonton crisps,  
caesar dressing.

17

CHICKEN COBB SALAD  
Chopped romaine hearts, grilled chicken, bacon, avocado, goat 
cheese, chickpea salsa, cherry tomatoes, cucumbers, hard boiled egg, 
honey dijon dressing.

27

SMASH BURGER
2 beef patties, cheddar cheese, smash sauce, lettuce, tomatoes, 
pickled cucumbers, caramelized onions, brioche bun.  
Served with hand cut fries.

22

The Other Stuff

SIDE UPGRADES:

HOUSE SALAD  2  |  CAESAR SALAD  2  |  TRUFFLE FRIES  21/2 

SWEET POTATO FRIES  21/2  |  MINI L.A. MAC & CHEESE   5 
CLASSIC POUTINE 5

ADD-ONS:

GARLIC TOAST  2 1/2  |  CHICKEN GRAVY  3  |  CARAMELIZED ONIONS  3  |  
BACON  4  |  BUTTERMILK FRIED CHICKEN  6  |  GRILLED CHICKEN  7    
GARLIC SHRIMP  7  |  BBQ PULLED BEEF BRISKET  8  | MISO SALMON  14  

Does not include a side.  
Please see our “Brunch Shareables” & order something perfect for the table! 

PORK BELLY BENEDICT 
2 poached eggs, brioche toast, pork belly, carolina mustard BBQ 
sauce, apple compote, pickled red onions, hollandaise sauce. 

22

PORTOBELLO BREAKFAST BAGEL   
JUST egg scramble, sesame seed bagel, tomato ragu,  
roasted portobello mushrooms, balsamic grilled onions,  
house-made guacamole, balsamic reduction. 

24

BBQ BRISKET BENEDICT  
2 poached eggs, brioche toast, BBQ pulled beef brisket,  
onion tanglers, hollandaise sauce, pico de gallo.

25

CRAB & SHRIMP TOAST
Blue crab & tiger shrimp scrambled eggs, roasted corn,  
onions & bell peppers, brioche toast, tomatoes, pickled chilies,  
hollandaise sauce.

26

SM’HASH BROWNS  
Sautéed bell peppers & onions.  

14

MINI FRENCH TOAST   
2 pieces fried challah french toast, cinnamon sugar, local maple syrup,  
whipped brown butter, fresh berries.

15

BUTTERMILK PANCAKES  
3 buttermilk pancakes, dulce de leche cream, whipped brown butter.

18

BREAKFAST POUTINE 
Sunny side up egg, sm’hash browns, cheese curds, chicken gravy,  
breakfast sausage, bacon, pico de gallo.  

19

Brunch Shareables

 VEGETARIAN      VEGAN      GLUTEN FREE      DAIRY FREE      SPICY      NUT ALLERGEN

FRIED CHICKEN SANDWICH  
Buttermilk marinated dark meat, hot honey drizzle, chipotle aioli, 
creamy coleslaw, pickled cucumbers, brioche bun.  
Served with hand cut fries.

22

L.A. MAC & CHEESE  
Cavatappi pasta, cheese sauce, cheese blend, herb crumble.

25

TRUFFLE MUSHROOM BAKED EGGS  
3 baked eggs, roasted garlic potato purée, roasted mushroom  
cream sauce, sautéed spinach, truffle oil, sourdough bread. 

23

BUTTERMILK FRIED CHICKEN & PANCAKES
Marinated dark meat, buttermilk pancakes, local maple syrup,  
whipped brown butter.

24

BBQ BRISKET HASH
2 poached eggs, sm’hash browns, BBQ pulled beef brisket, hollandaise 
sauce, chipotle BBQ ranch, pico de gallo. 

25

PRIVATE DINING & GROUP FUNCTIONS
Smash Kitchen & Bar is ideal for functions as we are able to cater to several different event types & 
accommodate a range of 10-100+ guests. We are available for brunch, lunch & dinner bookings to allow 
for your desired meal period. Smash offers an a la carte menu as well as set menu options to cater to 
your party size. Our private dining room(s) are outfitted with large screen TV’s & can be adapted for 
presentations. We also offer catering for your in home events, office lunches/dinners & more. 

Please visit www.smashkitchenandbar.com to inquire.


