
potatoes*, tots*, salad,  fruit, cheese grits, sweet potato fries*  +2 GF/VF
                                                                                        w/ cinnamon-ginger drizzle  

SIDES GF

BREAKFAST  CHAMPAGNE  Ω   MIMOSA  Ω   ROSé      (SERVED ALL DAY)

GF ·  G L U T E N  F R E E     VF ·  V E G A N  F R I E N D LY     NVF ·  N O T  V E G A N  F R I E N D LY
**Consuming raw or undercooked food may increase your risk of foodbourne illness. *Shared cooking surface. Our eggs are free-range, antibiotic free. We are a SEED OIL FREE establisment.

CHAMPAGNE  
glass 6  bottle 28 

MIMOSA  6 

PROSECCO  10 

LIMONCELLO  14 

PROSECCO + HYPPO POP  12

ROSÉ  
glass 6  bottle 28

BLOODY MARY  8

LOCAL FLORIDA BEER  6

CORONA  6

MICHELADA  10

TAMPA HEIGHTS

GRAZE PLATE**  10 GF
2 eggs any style, protein + side

BURRITO  14
3 scrambled eggs with black beans, pickled jalapeño, scallion, tots, pepper & onion, american 
& jack cheeses, choice of protein in a flour tortilla + side

BRUNCHWICHES
LOX**  15
2 eggs any style, dill schmear, smoked salmon, pickled onion, spinach, everything bagel  
+ side 

B-Y-O-BRUNCHWICH**  12
2 eggs any style, cheese, protein, choice of brioche bun or everything bagel + side
INDULGE   veggie  +1 ea  protein  +2 ea  extra cheese  +1 ea 

BUBBA CLUCK BOWL  16
waffle, fried chicken, 3 eggs scrambled, maple & bacon glaze 

B-Y-O-BOWL  14 GF
3 eggs scrambled, 1 base, 1 protein, 2 veggies, 1 cheese 

BASE tots*, potatoes*, spinach, cheese grits, brown rice, chopped waffle +2  
PROTEIN bacon, turkey sausage, fire braised chicken, chorizo, pork sausage +2 ea extra 
EXTRAS  smoked salmon**  +5 GF
VEGGIES roasted tomato, shiitakes, pickled jalapeño, spinach, scallion, roasted poblano, diced onion, 
roasted broccoli, black beans, caramelized onion, guacamole, sautéed pepper & onion  +1 ea extra
CHEESE jalapeño jack, white cheddar, feta, goat, american  +1 ea extra

EXTRAS GF   1 egg**  +2   egg whites  +2    guacamole  +2   avocado  +2

  GRAZE ALL DAY

GF TARTINE replace the toast with greens   
SUB croissant waffle +2  |  no substitutions on side salad

ALL BEVERAGES ARE GLUTEN FREE
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BASIC**  12                                     ADD smoked salmon** GF,  blackened seared rare tuna** GF  +5 ea
multi-grain toast, guacamole, sunny-side egg, crushed red pepper + side salad

AVOCADO EGG SALAD  14      ADD smoked salmon** GF,  blackened seared rare tuna** GF  +5 ea
multi-grain toast, guacamole, mixed greens, mayo-free avocado egg salad, microgreens, 
crushed red pepper + side salad

ALMOND BUTTER  10   
multi-grain toast, almond butter, strawberry slices, blueberries, chia seeds, honey drizzle 

TARTINES

WAFFLES  
plain  7  fruit  9  seasonal  11  

CHICKEN & WAFFLES  
plain  11  maple & bacon glaze  14

OATMEAL  8 
cinnamon, brown sugar, bananas, pecans  

EVERYTHING BAGEL  3  
dill schmear

SALMON &  BAGEL**  10  
smoked salmon, dill schmear, scallion, pickled onion
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COFFEE
hot  3    
Made cold brew  6
Gingerbeard peanut butter nitro  6 

NATALIE’S JUICES  5
orange, orange mango,  
orange pineapple, lemonade,  
strawberry lemonade 

BOTTLED WATER  3

HOT TEA  3
black, green, caffeine free 

ASSORTED BOTTLED SODAS  3

COKE ZERO CAN  2

ICED TEA  3
sweet, unsweet blackberry jasmine 
green

SPARKLING APPLE JUICE  4



potatoes*, tots*, salad,  fruit, sweet potato fries*  +2 GF/VF
                                                     w/ cinnamon-ginger drizzle  

SIDES GF

LUNCHΩDINNER

GF ·  G L U T E N  F R E E     VF ·  V E G A N  F R I E N D LY     NVF ·  N O T  V E G A N  F R I E N D LY
**Consuming raw or undercooked food may increase your risk of foodbourne illness. *Shared cooking surface. 

Our eggs are free-range, antibiotic free. We are a SEED OIL FREE establisment.

TAMPA HEIGHTS

1910 BURGER  14
onion, pickle, american, 1910 sauce, brioche bun + side
ADD patty +3 

GRAZE BURGER  16
white cheddar, maple-pepper bacon, caramelized onion, bbq aioli, 
brioche bun + side 

TURKEY BURGER  15  
roasted tomato, mixed greens, avocado, white cheddar,  
roasted poblano-avocado aioli , brioche bun + side

BLACK BEAN BURGER  13  
mixed greens, guacamole, crispy onion, house made black bean patty, 
jalapeño jack, brioche bun + side 

CRISPY CHICKEN  12   OR   SPICY CHICKEN  13  

RAY RAY’S BLT  15 
maple-pepper bacon, avocado, roasted tomato, mixed greens,  
roasted poblano-avocado aioli + side
INDULGE  egg**  +2 ea  chicken salad  +5  smoked salmon**  +6   
blackened seared rare tuna**  +6

S A N D W I C H E S
Gluten Free (GF) bun available +2

1910 sauce, pickle, 
brioche bun + side

1910 slaw, pickle, sriracha aioli, 
brioche bun + side 

BLACKENED AHI TUNA**  18
kale-pesto rice, pickled onion & carrot, spinach, 
watermelon radish, cucumber, guacamole, scallion,  
blackened seared rare tuna, thai peanut sauce *contains soy

BRAISED CHICKEN  15 GF
brown basmati rice, pepper & onion, black beans,  
roasted corn, 1910 slaw, cilantro-lime creme  

KOREAN BBQ CHICKEN  15 
brown basmati rice, fire braised chicken, snap peas, 
superfood stir-fry, diced pineapple, broccoli, scallion,  
korean bbq sauce ADD 2 eggs** +4                          *contains soy  

CHICKEN BACON RANCH  16  
brown basmati rice, crispy chicken, 1910 slaw,  
maple-pepper bacon, diced tomato, roasted broccoli,  
white cheddar, house made ranch 
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VEGANS ONLY  14 GF/VF
1 base, 3 veggies, 1 dressing

BASE mixed greens, tots*, brown rice, potatoes*, spinach,  
1910 slaw
VEGGIES shiitakes, pickled jalapeño, 1910 slaw, guacamole, 
roasted broccoli, black beans, roasted corn, brussels,  
sautéed pepper & onion, scallion, pickled onion, cucumber, 
roasted tomato, pickled carrot, strawberry slices, spinach,  
snap peas, blueberries  +1 ea extra
DRESSING citrus champagne vinaigrette GF/VF  
maple mustard vinaigrette GF/VF  spicy thai peanut NVF

EXTRAS  
fire braised chicken GF, crispy chicken, black bean patty +4 ea  
chicken salad GF  +5 ea,  
blackened seared rare tuna** GF  marinated ahi tuna** +6 ea

Available after 11am M-F & after 1pm Sat & Sun.   

MARINATED AHI TUNA**  17   
french bread toast, guacamole, marinated ahi tuna, cucumber, pickled onion, scallion, sesame seeds + side salad

CHICKEN SALAD  15   
croissant waffle, mixed greens, roasted chicken salad, roasted poblano-avocado aioli, toasted pumpkin seeds, microgreens + side salad

ROASTED TOMATO  12                                                                                                                                                                        ADD chicken salad GF   +5
french bread, black pepper ricotta, arugula, roasted tomatoes, chopped basil, balsamic drizzle + side salad  

TA R T I N E S GF TARTINE replace the toast with greens   
SUB croissant waffle +2  |  no substitutions on side salad

MAPLE & BACON BRUSSELS  7 GF 
without bacon VF 

ROASTED BROCCOLI  5 GF/VF

1910 SLAW  5 GF/VF

ROASTED CORN  5 GF/VF

POTATOES  5 GF/VF*
w/ pepper & onion 

TOTS  5 GF/VF*

STREET TOTS  9 GF*
cheese sauce, roasted corn, 
pickled jalapeño, guacamole 

SWEET POTATO FRIES  5 GF/VF*
w/ cinnamon-ginger drizzle

FRESH FRUIT  5 GF/VF

EXTRA SAUCE  1 ea

SIDE SALAD  5 GF/VF

A  L A  C A R T E

MAC N’ CHEESE  10
INDULGE  

roasted corn, roasted broccoli, pickled jalapeño  +1 ea
crispy chicken, maple-pepper bacon, fire braised chicken  +2 ea


