
 

 
*Ask server for vegetarian/vegan option. 20% gratuity on all parties 6+. Consuming raw or undercooked meats, poultry, seafood or eggs 
may increase your risk of foodborne illness. Please inform your server of any food allergies. 
 

 

Brunch Menu 
 

V Montadito 12 
Smashed avocado, whipped burrata, cherry 

tomatoes, balsamic glaze, micro basil on grilled 
baguette 

*Add soft scramble with crème fraiche & chives (+4) 
 

*Lox Montadito 16 

House beet cured Lox, salt cured capers, egg, 
shaved red onion, smashed avocado, whipped 

burrata on grilled everything bagel 
 

 *Millhouse Breakfast 15 
Choice of bacon or Sausage, sourdough or English 

muffin, smash browns & two eggs 
 

*Three Little Pigs Benedict 20 
Smoked ham, capacola, peppered bacon, 

poached eggs, hollandaise on English muffin 
with smash browns or fresh fruit 

 

Chicken & Waffles 18 
Southern fried chicken atop buttermilk waffle with 

hot honey & side of fresh fruit 
 

Creme Brûlée French Toast  16 

Battered challah, maple syrup, orange honey 
butter, marionberry jam & fresh fruit 

 

Breakfast Burrito 16 

Bacon, sausage OR mushrooms, eggs, potatoes, 

caramelized onions, peppers, cheddar, Calabrian 

salsa & avocado with side of fruit 
 

 

Salads 
 

Romaine Wedge  10/16 
Romaine, house-made bleu cheese, gorgonzola, 

pickled red onion, tomato & bacon  
 

V Ensalada Primavera  10/16 
Red gem lettuce, carrot ribbons, Asian pear, hakurei 

turnip, sugar snap peas, yuzu vinaigrette  
 

V Shaved Brussels Caesar 10/16 
Shaved Brussels, radicchio, Caesar dressing, shaved 

parmesan, herbed croutons 
  
 

Skillets 
Served with potatoes, *two eggs, avocado & Calabrian 

salsa 
 

V/GF The Charlie 18 
Sweet potatoes, baby kale, carrots, onions & chèvre 

 

GF Reuben Hash 18 
Corned beef, kraut, gruyere & Russian dressing 

 

GF Campfire Hash 20 
Sausage, bacon, orange bell pepper, caramelized 

onion, cheddar & scallions 
 

 

 

Flapjacks 
(4) fluffy flapjacks served with orange honey butter, 

maple syrup & fruit 

 

V Classic Buttermilk  12 
 

V Blueberries & Lemon Curd  14 
 

V Strawberry, Balsamic & Chèvre 14 
 

V Raspberry Mint Julep 14 

 

 
 



 

 
*Ask server for vegetarian/vegan option. 20% gratuity on all parties 6+. Consuming raw or undercooked meats, poultry, seafood or eggs 
may increase your risk of foodborne illness. Please inform your server of any food allergies. 
 

Sandwiches 
Choice of Sidewinder fries, smash browns, fresh fruit 
or half Ensalada (+2) or Wedge (+2) or Caesar (+2) 

 

*Brunch SmashBurger 16 
Single Painted Hills beef patty, egg, bacon jam, 
cheese, lettuce & tomato served on potato bun 

add bacon (+4) avocado (+3) 
 

*Ham & Gruyere Croissant 18 
Smoked ham, capacola, gruyere, fried egg, lettuce, 

tomato, country mustard aioli 
add bacon (+4) avocado (+3) 

 

*Turkey & Cheddar Croissant 18 
Smoked Turkey breast, cheddar, fried egg, butter 

lettuce, tomato & country mustard aioli 
add bacon (+4) avocado (+3) 

 

Station SmashBurger 17 
Painted Hills beef, butter lettuce, tomato, grilled 
onions, house pickles & Lively’s signature burger 

sauce, with choice of cheese  on potato bun 
 

Lively BLT  16 
Thick-cut pepper bacon, tomato, lettuce, fresh 
toasted sourdough with house black garlic aioli 

 

Grilled Chicken Caesar Wrap  18 
Grilled chicken, brussels, radicchio, croutons, shaved 

parmesan, Caesar dressing wrapped in gordita 
+bacon (4) +avocado (+3) 

 

A La Carte  
*Eggs  4 

Smash Browns  5 

Thick-cut Pepper Bacon  5 

Sausage Links  5 

Seasonal Fruit  5 

Sourdough Toast  4 

 
 

Kids 
Served with a cookie & choice of fries, apple sauce 

or fresh fruit 
 

Brunch Corndogs  12 
Uncured franks dipped in pancake batter and lightly 

fried with maple syrup 
 

French Toast Sticks  12 
Maple syrup & marionberry jam 

 

V Silver Dollar Pancakes 10/12 
Plain/Blueberry or Chocolate served with fruit or 

potatoes 
 

Kids Cheeseburger  12 
 

 

Coffee Bar 
milk: oat, coconut, almond, soy, 2% & whole 

 

Latte 4/4.50   Mocha 4.50/5 
Cappuccino 4/4.50 Tea 3 
Drip Coffee 3.50/4 Americano 3.50/4 
Italian Soda 3.75 Hot Chocolate 3.50/4 

_____________________________ 
 

Brunch Cocktails 
 

Simply Mimosa   g l a ss  7 / p i t c h e r  2 2  
brut  & orange juice  
 

Tina’s  Bloody  1 1  
vodka,  tomato juice,  spice b lend & taj in r im  
 

Vivace Bell in i   1 2  
prosecco,  peach schnapps,  fru it  puree   
 

Lady Marmalade  1 3  
gin,  Cointreau,  lemon & orange preserves  
 

For the Walk Home  1 2  
rum,  L icor  43,  espresso & cream 


