
B R U N C H

BEER APPLE CRISP — $7
House-made tart apple crisp, cinnamon oat crust, salted caramel, Mitchell's vanilla bean ice cream

HUNGARIAN KRÉMES — $8
Napoleon of pillowy vanilla custard and crispy pastry crust, stout chocolate served on the side

CHOCOLATE BALL WAFFLE — $7
House-made chocolate ball waffles, salted caramel, stout chocolate sauce, powdered sugar

ISB BREAKFAST — $12
2 eggs your choice, thick applewood smoked bacon,

sourdough toast, choice of ISB potatoes or shagbark grits

AVOCADO TOAST — $13
Fresh sourdough, avocado, heirloom tomatoes, pickled onions,
radish, sea salt, toasted cumin, citrus oil. Served with choice of 

fruit, grits or ISB potatoes
~ add egg $2 ~

ISB HAM & CHEESE OMELETTE — $13
Leoncini ham, emmental swiss omelette, ISB potatoes, 

sourdough toast

SUPER GREEN OMELETTE — $13
Chimichurri egg omelette, avocado, heirloom tomatoes,

pickled bermuda onions, sour dough toast, fresh fruit

BANANA PANCAKES — $14
House made pancakes with fresh bananas, caramel,

Ohio maple and fresh fruit

BROWNED BUTTER BALL WAFFLES — $12
House made ball waffes, Ohio honey browned butter,

local maple, side of fresh fruit

ISB BENNIE — $17
House langos, poached eggs, Leoncini ham,

fresh hollandaise, ISB potatoes

SHRIMP & GRITS — $20
Local Shagbark heirloom grits, butter poached shrimp,

crispy tasso, creole sauce, sweet pea tendrils

CAESAR — $13
Romaine hearts, sourdough croutons, white

anchovies, house made dressing, parmesan, lemon
~  add chicken or shrimp $5  ~

GREEK SALAD — $12
Romaine hearts, cucumber ribbons, heirloom tomatos,
onions, olives, feta, fresh oregano, red wine vinaigrette

BACON FRISÉE SALAD —  $14
Fresh frisée, crispy smoked lardons, 

6-minute egg, salted marble potatoes, grilled sourdough, 
warm bacon vinaigrette

CROQUE MONSIEUR — $14
French-American style ham, cheese, 

oozy emmental swiss, tasso ham, french mustard. 
Served with grits or ISB potatoes

~  add egg $2  ~

IMMIGRANT SON BRUNCH BURGER — $15
Caramelized onions, emmental swiss, baby arugula, house aioli.

Served with ISB potatoes
~ add bacon $4  ~ add egg $2 ~

LAMB SHAKSHUKA — $20
Domestic lamb, peppers, onions, eggs, 

fire-roasted tomatoes, spices, feta, fresh langos

SMOKED CAULIFLOWER SHAKSHUKA — $19
Smoked caulliflower, peppers, onions, eggs,

fire-roasted tomatoes, spices, feta, fresh langos

ISB POTATOES — $5
Gooey cheddar and sweet onion potato savoy

APPLEWOOD SMOKED BACON — $8
Thick-cut smoked bacon

ADD EGG — $2
Any style

SHAGBARK GRITS — $6
Creamy and buttery organic heirloom grits

HOUSE PIEROGI — $6
Giant house made pierogi, potato, sharp cheddar

filling, pan - fried with butter & onion, créme fraiche

 SIDE FRUIT — $3

KID’S BREAKFAST — $9
Scrambled eggs, ISB potatoes, bacon, fruit

 KID’S BALL WAFFLES — $8
House-made ball waffes, fresh fruit, Ohio maple,

powdered sugar

KID’S PANCAKES — $8
House-made pancakes with fruit and Ohio maple

~ add bananas $2 ~

KID’S OMELETTE — $9
Leoncini ham & cheese omelette, side fruit

L I L’  B R U N C H

SWEETS

SIDES

Fall 2021Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
 Please alert staff of any allergies before ordering. * Contains Nuts Gluten Free Vegan


