@host_utica

- dawonyy & uduald

ALL AMERICAN BREAKFAST 14
2 eggs any style, crispy potatoes
choice of protein: chicken sausage, pork sausage, bacon
choice of toast: brioche, multigrain, rye

FRENCH OMELETTE 16
honey dijon, arugula, lemon cream, crispy potato (v, gf)
classic w/swiss
bacon & white cheddar +2
smoked trout & lemon pepper cream +3

BREAKFAST QUESADILLA 15

served with crispy potatoes, aguacate salsa

gringo: bacon, cheddar eggs, red hot aioli
carnitas: crispy pork, cheddar eggs, tajin onions

HOST MCMUFFIN 12
house english muffin, smoked tomato aioli, gridled egg,
american cheese, breakfast potatoes (v)
bacon +3, chicken sausage +4, pork sausage +4

CROISSANT SANDWICH 14
crispelli’s croissant, cheddar, scrambled egg, honey
dijon, arugula, breakfast potatoes
bacon +8, chicken sausage +4, pork sausage +4

ORIGNAL PANCAKES 13
add chocolate chips +.50
add butterscotch chips +.50
add berries & cream +2
add caramel apples +2

CHICKEN & WAFFLES 16
crispy chicken, belgian waffle, honey mascarpone,
hot & sassy sauce

STUFFED CROSSAINT 11

crispelli’s croissant with chef’s twist

italiano: whipped lemon ricotta, fresh berries,
almond lemon syrup

chocolate: nutella cream, toast hazelnuts, honey drizzle

BRUNCH

~ Sanduiched

COUSIN’S HOT BEEF 17

shaved italian beef, horseradish creama, munster cheese,
spicy pickles, onion roll, house cut fries

CALI CHICKEN SANDWICH 16
grilled chicken, avocado spread, bib lettuce,
bacon, honey dijon, house cut fries

UP SOUTH CHICKEN 16

crispy chicken, pimento cheese, red hot aioli,
pickles, bioche bun, house cut fries

EASTSIDE EGGPLANT PARM 14
red sauce, munster cheese, pickled Fresno, sliced
brioche, house cut fries

HOST CHEESEBURGER 16
house blend beef patty, hot aioli, munster cheese,
lettuce, tomato, onion, brioche bun, house cut fries

PATTY MELT 16
house blend beef patty, carmelized onions, smoked
tomato aioli, munster cheese, grilled rye, house cut fries

- dalads & taasts

add crispy or grilled chicken +8
WINTER ARUGULA 15

roasted delicata, radicchio, spiced pecans,
lemon sage vinaigrette

MEDITERRANEAN SALAD 15
whipped feta, grain medley, marinated beets,
pepper escabeche, fresh cukes (v)

AVOCADO TOAST 14

shaved egg, zaatar, pomegranate syrup,
aleppo pepper (v)

ALMOND BUTTER TOAST 14
multigrain toast, almond butter, lemon
ricotta, fresh berries

- dlaed

BACON 5
TOAST 3

TWO EGGS ANY STYLE 5
CRISPY POTATOES 5

HERB CHICKEN SAUSAGE 6
MAPLE PORK SAUSAGE 6

SIDE ARGULA SALAD 5
FRUIT CUP 5

HOUSE CUT FRIES 6
CRISPELLI’S CROSSAINT 5
AVOCADO 3

ENGLISH MUFFIN 4
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Ask your server about menu items that are cooked to order or served raw.

PARTY OF 6 OR MORE WE ADD 20% GRATUITY - CREDIT CARD PROCESSING FEE OF 8% APPLIED




FALL 2024

— cgffee classics

CUP OF HOUSE
3.5

COLD BREW
5.5

ESPRESSO
3.5

CAPPUCCINO
5
LATTE
5.5

AMERICANO
3.75

CORTADO
4.75

MACCHIATO
4
CAFE MIEL
5.75

CHAI TEA LATTE
5.75

MATCH17X LATTE
MOCHA LATTE
6

AFFOGATO
3.25

DRINK

- Coffee Jeatunes

“IT’'S THE GREAT PSL”
pumpkin spice, espresso, milk

6.5
MAPLE SPICE LATTE

maple, cinnamon, espresso, milk

6
TART CHERRY CHAI LATTE

cherry juice, black tea, spices, milk

7
HORCHATA

*weekends only*

7.5

i W . MILK

e whole ¢ oat (1) *almond (1)

SYRUP
e caramel e vanilla ¢lavender e lavender-earl grey
 cinnamon-vanilla

COLD FOAM
e regular (1) * peanut butter (2)

ot

— Leen

CITY BUILT
PRAGUE UDERGROUND

czech pilsner

7

GREAT LAKES
EDMUND FITZGERALD

porter

7

TRANSIENT ARTISAN ALES
ROTATING SMOLVERINE

sour

7

TRANSIENT ARTISAN ALES
ROTATING SMOLVERINE

sour

7

ROTATING TAP
ASK ABOUT ME

seasonal brew

7

ROASTED BLOODY MARY
12

MIMOSA
11

APEROL SPRITZ
12

ESPRESSO MARTINI
15

— Cockialld

CORPSE REVIVER NO. 2
gin, lillet blanc, cointreau, lemon

12
PAPER PLANE

bourbon, amaro nonino, aperol, lemon

12
NAKED & FAMOUS

mezcal, aperol, yellow chartreuse, lime

12
EL DIABLO

tequila, creme de cassis, lime, ginger beer

12




