
FRIED CHICKEN & 
BISCUIT SANDWICH   
$17

house made biscuits, fried 
chicken, cheddar cheese, sunny 
side egg, chili syrup drizzle & 
hashbrowns

THE BREAKFAST   $10

two eggs, toast, hashbrowns, 
choice of bacon, ham OR 
roasted roma tomato
SUB MAPLE SAUSAGE OR 
SMOKED TURKEY SAUSAGE $2       

BIG SCORE        
BREAKFAST   $16

three eggs, two pieces of toast, 
bacon, maple sausage, baked 
beans, mushrooms, roasted 
roma tomato & hashbrowns

GREEN TOAST AND 
JAM $16

2 poached eggs on grilled 
artisan sourdough, garlic oil, 
avocado, feta, dukkah, red 
radish, spiced tomato jam, 
mixed greens
ADD SMOKED SALMON $4

FRIED CHICKEN & 
WAFFLES   $18

Belgian waffles, fried chicken, 
bacon country gravy, maple 
syrup

BRUNCH

VEGGIE  $14

soft poached eggs, grilled 
zucchini, roasted button 
mushrooms, hollandaise, 
english muffin & hashbrowns

TRADITIONAL   $15

soft poached eggs, smoked 
ham, hollandaise, english 
muffin & hashbrowns

FRIED CHICKEN   $16

soft poached eggs, fried 
chicken, cheddar cheese, 
tomato, hollandaise, jalapeno 
cheddar cornbread & 
hashbrowns

BENNYS 

PULLED PORK MAC & 
CHEESE   $19

braised BBQ pulled pork, beer 
cheese sauce, cavatappi noodles 
baked with mozzarella, served 
with garlic toast

TUNA TATAKI BOWL   
$21

seared yellowfin Tuna, forbidden 
rice, edamame, sliced cucumber, 
pickled slaw, shallots, pea shoots, 
sesame ginger dressing  

JERK CHICKEN RICE 
BOWL   $19

house made jerk chicken, rice, 
peas, jalapeno slaw, pickled 
pineapple pico, micro harvest 
greens, fried plantains, jerk aioli 
drizzle 

BUDDHA BOWL   $19

quinoa, avocado, chili pickled 
pineapple, broccoli, slaw, pea 
shoots, candy cane beets, sesame 
dressing
ADD BLACKENED CHICKEN $6  
ADD GRILLED CAJUN TOFU $5

MEDITERRANEAN BOWL   
$18

quinoa, garlic hummus, cherry 
tomatoes, cucumber, pickled red 
onion, curry cauliflower, mint, 
creamy feta, sesame & poppy 
seeds
ADD BLACKENED CHICKEN $6 

BIBIMBAP   $19

sushi rice, korean marinated 
beef, mushroom, kale, carrots, 
bean sprouts, fried egg & 
bibimbap sauce 

KALE CAESAR   $18

caesar dressing, fresh baby kale, 
shallots, bacon bits, cherry 
tomato, parmesan, chickpeas                         
ADD BLACKENED CHICKEN  $6
ADD WILD SALMON   $7

BOWLS/SALADS
SCORE BURGER   $19

7oz ground chuck, bacon onion 
beer jam, cheddar, lettuce, 
tomato, score aioli, buttered 
brioche bun

FRIED CHICKEN 
SANDWICH   $19

Mango Fire marinated chicken, 
american cheese, garlic aioli, 
dill honey mustard, pickles, 
lettuce, buttered brioche bun

HANDHELDS 

NACHOS   S-$20 L-$27 

corn tortilla chips, nacho 
cheese, olives, green onions, 
jalapenos, tomato, sour cream, 
salsa
ADD BRAISED CHICKEN OR 
PULLED PORK - $5  ADD GUAC 
$3

CAULIFLOWER WINGS   
$14

tempura battered cauliflower, 
crispy kale, spicy garlic aioli - 
your choice of chef spiced, hot, 
honey garlic or Sriracha 
Pineapple
ADD RANCH / BLUECHEESE  $1.5

WINGS   $15

free range chicken wings 
tossed in your choice of hot, 
sweet chili, BBQ, honey garlic, 
S&P, Sriracha Pineapple, Score 
Sauce or teriyaki

CHICKEN LITTLES $15

buttermilk marinated chicken 
bites tossed in house made 
gochujang sauce, sesame 
seeds, green onions served 
with fries and fermented 
jalapeno aioli dip

TUNA POKE NACHOS   
$19

seared ahi tuna, avocado, 
kiwi-mango salsa, green onion, 
spicy asian mayo on fried 
plantain chips

SHARE

STICKY TOFFEE    
PUDDING   $10

a la mode  

BOURBON CARROT 
CAKE   $10 

bourbon, cream cheese, butter 
cream, bourbon drizzle 

DESSERTS

SERVED W/ FRIES OR HOUSE SALAD                
SUB KALE CAESAR, YAM FRIES, ONION 
RINGS, OR GARLIC PARMESAN FRIES 
$2 

DESSERTS ARE MADE IN HOUSE BY 
MYRTLE’S  TASTY DELIGHT


