
The Wicked Hop
Mini Brunch  Mondays 11am-3pm 
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I Dream of Doughnuts

House-made soft and dreamy deep fried doughnut holes tossed in cinnamon sugar. Served

with raspberry coulis & Nutella dipping sauce. 

West Coast Breakfast

Choice of toast crested with avocado, sliced cherry tomatoes, fresh basil, and cracked black

pepper.

FRENCH TOAST & WAFFLES
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Wisco Belgian Waffle

Our house-recipe waffle made with New Glarus Spotted Cow farmhouse ale. Completed with maple

syrup, powdered sugar & sided with orange honey butter. 

Fonzarelli

Three pieces of thick-cute Texas toast dipped in egg bater with cinnamon & vanilla. Served golden

bronze- topped with powdered sugar & sided with orange honey butter & maple syrup.

Berries Garcia

Same as the Fonzarelli- topped with powdered sugar, fresh berries & baby chocolate chips. 



EVERYTHING ELSE
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American Gothic

A couple of farm fresh eggs any style with choice of

bacon or sausage AND choice of Sunday spuds,

cottage cheese or fresh fruit AND choice of toast.

Dick Bacon

A breakfast burrito, Three eggs, bacon, sausage and

sautéed onion with cheddar & jack cheeses. Served

with choice of Sunday  spuds, cottage cheese or

fresh fruit. Sided with cajun or sun dried tomato

sour cream.

Crescent Wrench

A toasty buttery croissant cranked up a few notches

with fluffy scrambled eggs, melted American cheese

and your choice of bacon or sausage. 
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Smoked turkey, Swiss cheese, bacon,

lettuce, tomato & red onion with roasted

garlic & dill aioli on a toasted buttery

croissant. 

SIDES
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Fruit

Bacon or Sausage

Sunday spuds or cottage cheese

Toast- 2 pieces

Egg- Any style

Vanilla bean gelato

Pictured: Dick Bacon


