
 

 

… We thank  

for their monetary contribution of $1,500 to 
participating local animal shelters, in 

appreciation for your purchase of our 

 

 

CLASSIC BLOODY MARY    8 
Titos Vodka, Refuge secret mix 
 

PASSION SCREWDRIVER    7 
Titos Vodka, passion fruit puree, fresh oj 
 

MANGO MULE     12 
Titos Vodka, muddled cucumber, mango puree 
honey, fresh lime, ginger beer 

BRUNCH PUNCH    12 
Titos Vodka, Elderflower, strawberries, mint 
cucumber, lemon 
 

THE GREYHOUND   12 
Titos Vodka, Pamplemousse rose, grapefruit 
fresh lime 

ADD UNLIMITED BLOODY MARY & MIMOSA FOR AN 

ADDITIONAL $15.95 PER PERSON (1.5-hour seating) 
EVERYONE MUST PARTICIPATE 

MANGO MULE   5 
muddled cucumber, mango puree, honey 
fresh lime, ginger beer 

SALTY DOG   5 
San Pellegrino grapefruit soda, grenadine 
fresh lime, pinch of salt 

STRAWBERRY BASIL MOJITO     5 
muddled strawberry & basil, simple syrup  
fresh lime, soda 

HOT COFFEE   3.5 
ICED COFFEE   3.5 
CAPPUCCINO   5 
ESPRESSO   4.5 
DOUBLE ESPRESSO   7.5 
HOMEMADE UNSWEETENED ICEA TEA   4 
HOMEMADE  SWEET TEA   4 
HOMEMADE  LEMONADE   4 
HOT TEA   3.5 

 

BRUNCH 
  

REFUGE GUACAMOLE     13.95  jalapeno, tomato, cilantro, onion, lime, crispy corn tortilla chips 
ADD Diablo for $1 
 

WOOD CHARRED WINGS   11.95     spicy Latin rub, sliced apples, avocado ranch 

 

OMELETTE    15.95 Choose up to three fillings – anything additional is .50 each 
spinach / broccoli / onion / peppers / tomato / bacon / ham / swiss / American / mozzarella 
mushrooms / chorizo. Served with sweet potato hash brown, Tuscan toast 
 

CRAB CAKE BENEDICT     16.95 poached egg, English muffin, cholula hollandaise, spinach 
 sweet potato hash brown 
 

BANANA NUTELLA STUFFED FRENCH TOAST    14.95 powdered sugar, warm maple syrup 
 

CINNAMON APPLE CARAMEL PANCAKES     14.95 pecan butter, warm maple syrup 
 

AVOCADO & EGGS      16.95       2 poached eggs in an avocado over multigrain toast, sweet potato hash 
truffle aioli 
 

MEXI BOWL    15.95 2 fried eggs, black beans, Spanish rice, guacamole, sour cream, pico de gallo 
chicken quesadilla 
 

COCONUT VEGAN PANCAKES    15.95       fresh strawberries, maple syrup 
 

 

MUSHROOM TRUFFLE PIZZA     14.95 manchego cheese, tomato, leek, arugula salad & fresh herbs 
 

HUEVOS RANCHERO PIZZA   14.95     sunny side up eggs, chorizo, tomato, Monterey jack cheese 
pico de gallo, sour cream drizzle 
 

CLASSIC MARGHERITA    13.95 tomato, fresh mozzarella, basil    
ADD pepperoni, sausage or meatball $2.95 EACH    |   ADD gluten free pizza dough  $2.95 
 

STEAK & EGG BURRITO      15.95 braised steak sofrito, Spanish rice, fried eggs, salsa, French fries 

REFUGE BURGER       13.95 lettuce, tomato, onion, French fries    |   ADD bacon, egg or cheese for an 
additional $1.50 each 

CRISPY SHRIMP PO’ BOY     16.95 crispy shrimp, crab meat sriracha aioli, lettuce, tomato, fresh 
guacamole, cilantro, toasted hero, French fries 

SALMON TACOS     14.95      asparagus, zucchini, mushrooms, arugula, pico de gallo, guacamole 
sriracha crema, Spanish rice 
 

HARVEST CHOPPED SALAD     18.95 romaine, grilled chicken, toasted almonds, sliced apples 
roasted butternut squash, cranberries,  sunflower seeds, string beans, quinoa, feta cheese, citrus 
poppy dressing 
 

ABUELITA SALAD     17.95      chopped romaine, grilled chicken, pico de gallo, roasted corn, bacon 
shredded cheddar, avocado ranch dressing 

 

CHICKEN PAILLARD    15.95   pounded & grilled, topped with a tricolor salad 
 white balsamic vinaigrette 
 

FARFALLE GIUSEPPE VERDE    15.95     bowtie pasta, grilled chicken, escarole, radicchio, fresh basil 
garlic, extra virgin olive oil 
 

HOMEMADE PAPPARDELLE & EGGPLANT    15.95     breaded, layered & baked eggplant, tomato, basil 
 

CHICKEN BELLA    15.95     boneless chicken breast, mushrooms, roasted peppers, madeira wine 
sauce, seasonal vegetables, Spanish rice 

 


