
FOLLOW US:  @MATILDA.BABYATLAS 

*CONSUMER ADVISORY: THESE ITEMS ARE COOKED TO ORDER. RAW OR UNDER COOKED MEAT, POULTRY, EGGS OR SEAFOOD MAY
INCREASE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES.

$10 MINIMUM FOR ALL CARDS.  ATM DOWNSTAIRS.  LOCAL AND STATE SALES TAX ADDED TO ALL SALES. 

sustenance 
[ suhs-tuh-nuhns ] 

something that sustains health. “action of sustaining life by food” 
is from c. 1386. “nourishment” is recorded from c. 1489 

SNACKS

êLEMON-HONEY BRUSSELS............................. 10 
baked then fried brussels sprouts, honey glaze, 
lemon, slivered almonds, side of honey mustard 
add *bacon for $2 

CHEESE CURDS .................................................. 10 
wisconsin white cheddar served with house 
marinara and ranch dipping sauce 

BUFFALO CAULIFLOWER .................................. 10 
green goddess dressing, red cabbage, grated 
parmesan 

SPINACH + ARTICHOKE DIP............................. 10 
served with house tortilla chips and grilled pita 
bread 

êTRUFFLE WAFFLE FRIES ................................... 12 

PUB PRETZEL .................................................... one for 8 
PUB PRETZEL .................................................... two for 12 
jumbo bakery pretzel served with Merkts cheddar and 
honey mustard sauces 

ROASTED TOMATO GARLIC HUMMUS ............ 10 
grilled pita, smoked paprika, extra virgin olive oil 

seasoned waffle fries, truffle oil drizzle,  shaved 
parmesan, garlic aioli dipping sauce

BRUNCH PACKAGE INCLUDES TITOS BLOODY MARY, YOUR CHOICE OF ANY 
ENTREE ITEM BELOW AND BOTTOMLESS MIMOSAS FOR TWO HOURS - $60 

NOT DRINKING? ENJOY ANY ENTREE ITEM AND BOTTOMLESS N/A DRINKS - $35
ENTREES
served with breakfast potatos, waffle fries, thin cut fries or sweet potato fries (upgrade your fries to truffle parm fries +$2) 
sub side with salad or brussels +$2, and gluten-free bun available  

ê= MATILDA FAN FAVORITES 

êTHE QUINOA
house veggie patty made with red & black beans, 
basmati rice, potato, jalapeno chilies & roasted corn 
topped with sautéed mushrooms, smoked vegan gouda, 
arugula, tomato, onion, pickle and house kimchi aioli 

CHICKEN CLUB* 
grilled chicken topped with bacon, lettuce, tomato, 
red onion and chipotle aioli on a butter toasted tomato 
focaccia roll (add avocado + $2) 

CRISPY CHICKEN SANDWICH* 
house-breaded chicken breast, lettuce, tomato, red 
onion and charred onion aioli on a butter toasted 
brioche bun (optional: toss in a sauce of your choice) 

WINTER SALAD WRAP
mixed greens, dried cranberries, feta cheese, 
pomegranate seeds, roasted butternut squash, 
sliced pears, shredded carrots, candied pecans, and red 
wine maple vinaigrette. flour tortilla

CHICKEN CESAR SALAD WRAP*
romaine lettuce, shaved parmesan, grilled chicken, 
croutons, cesar dressing, flour tortilla

AVOCADO TOAST
sourdough, avocado spread, arugula, cherry peppers, 
cherry tomatos, two eggs any style

BREAKFAST SANDWICH*
american cheese, thick sliced bacon, fried egg, and 
charred onion aioli on a butter toasted hawaiian bun

êMARCO POLLO*
flour wrapped burrito, chicken tinga, breakfast 
potatoes, scrambled eggs, grilled sweet corn, salsa 
verde, monterey jack cheese

CALI STEAK BURRITO*
flour wrapped burrito, marinated steak, thin cut 
fries, scrambled eggs, house guacomole, salsa verde, 
monterey jack cheese

STRAWBERRY MARSCARPONE STUFFED FRENCH TOAST* 
served with two slices of bacon

BRUNCH BURGER*
double stack ¼ pound beef patties with 2 slices of 
american cheese, thick sliced bacon, fried egg, 
lettuce, tomato, pickle, and charred onion aioli on a 
butter toasted brioche bun
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ethanol 
[ eth-uh-nawl, -nol ] 

a colorless volatile flammable liquid, C2H5OH, obtained by fermentation of sugars and 
starches, widely used as a solvent and in drugs, cleaning solutions, explosives, and 
intoxicating beverages. also called alcohol, ethyl alcohol, grain alcohol. 

HOT COCKTAILS  10 
HOT TODDY – bourbon, lemon, 
honey, hot water, cinnamon  

HOT BUTTERED RUM – brown sugar, vanilla 
ice cream, spices, cinnamon-nutmeg whip 

MULLED WINE – red wine, honey, brandy, 
orange slice, star anise 

DRAFT COCKTAILS  12 
DONNIE MOSCOW – gin, tangerine, carrot,  
ginger, lemon *make it a party with a $60 pitcher* 

BRUNCH COCKTAILS  14 
CUCUMBER-SERRANO MARGARITA  
libelula tequila or prolijo mezcal, serrano, cucumber, 
triple sec, lime   *make it a party with a $60 pitcher* 

BREAKFAST JUICE  
aviation gin, orange juice, lemon

HALO HALO  
leblon cachaca, havana club rum, house ube milk, lime, 
pineapple, mint 

STRAWBERRY BRUNCH PUNCH 
titos vodka, strawberry, orange juice, lime 

MATCHA HIGHBALL
suntory toki, lemon, honey, matcha, soda

ZERO PROOF  8, non-alcoholic
add a shot of Flora THC (Delta8 or Delta9) or CBD 
single (12.5mg) +$4 or double (25mg) +$8 
DOLLY PARTON grenadine, lime, ginger beer, maraschino cherry 
PASSION MULE passion fruit, lime, agave, mint, ginger beer 
BUTTERFLY LEMONADE butterfly tea, lemon, honey, soda   
GREEN GODDESS cucumber, simple, lime, celery 

WINE
WHITE + PINK 
Forchir, Pinot Grigio, Italy ....................................................... 9/36 

Gunderloch Fritz, Riesling, Germany .................................... 12/48 

Dawn Chorus, Sauvignon Blanc, New Zealand  ................ 10/40 

Hayes Valley, Chardonnay, California  ............................... 9/36 

Domaine De Figueirasse, Rosé, France ............................... 9/36 

MATILDA OLD FASHIONED – sazerac rye, black cherry, 
blood orange, simple 

MATILDA CLASSICS  14 
HIBISCUS MARGARITA  
libelula tequila or prolijo mezcal, triple sec, hibiscus, lime 
*make it a party with a $60 pitcher*

SHEFFIELD & BARRY  
starward two fold whiskey, honey, blackberry jam, lemon, 
soda, lemon twist 

PIMMIN’ AIN’T EASY  
pimm’s #1, aviation gin, lemon, cucumber, ginger beer 

HONEY BADGER  
aviation gin, lemon, honey, apex predator farmhouse 
ale 

CAFE MARTINI  -  add strawberry liqueur for $2 
titos vodka or starward two fold whiskey,  
hexe nitro cold brew, mr. black 

BRUNCH SHOTS  8
CREAMSICLE  
whipped cream vodka, orange juice

MORNING AFTER 
mr black, irish cream, whipped cream

RAINBOW DREAMS
malibu, pineapple, blue vodka, grenadine

RED 
Bacchus, Pinot Noir, California..............................................10/40 

Cultivar, Cabernet Sauvignon, Napa County....................16/64 

Gouguenheim, Malbec, Argentina .....................................9/36 

BUBBLES 
Libertat, Cava Brut, Spain ......................................................10/40 

Gouguenheim, Extra Brut Rosé, Spain .................................9/36 




