
brunch
W E E K E N D S  •  10 : 0 0 A M  t o  1 : 3 0 PM

co�ee & such
 

R I C H A R D ’ S  B L E N D  C O F F E E  B Y  D A W S O N  T A Y L O R  regular or decaf  3.50
 

A S S O R T E D  H O T  T E A    green, english breakfast, earl grey, chamomile, peppermint  3.50
 

J U I C E   orange, cranberry, apple, grapefruit, tomato, pineapple   •   small 3.00   •   large 6.00

brunch cocktails   
 

P E A R  B E L L I N I  belle de brillet pear cognac liqueur, prosecco, lemon, thyme   •   9.00
 

M Y R T L E  M I M O S A  prosecco, orange juice   •   glass 7.00   •   bottomless 13.00

B U I L D - Y O U R - O W N  B L O O D Y  M A R Y  from 7.00

starts & sides
 

B L U E B E R R Y  S T R E U S E L  C R E A M  C H E E S E  C O F F E E C A K E  V  6.00
 

B R U N C H  B R E A D  white cheddar-bacon bread with chili-honey butter (serves 2 - 4)  8.00
 

H A N D - C U T  P O T A T O  C H I P S  V  truffe salt, roasted tomato aïoli  6.50 
 

H O U S E  S A L A D  GF • V      small 8.00   •   shareable 14.00
mixed greens, toasted sunflower seeds, garbanzo beans, sweet peppers, tomatoes, red onion, feta;
choice of: stone-ground mustard vinaigrette or creamy green olive dressing   •   add a fried egg 2.00
 

T O M A T O  B A S I L  S O U P  GF • V   small 5.00   •   large 7.00
 

S A U T É E D  K A L E  GF • V  roasted garlic, balsamic 5.00
 

B R E A K F A S T  P O T A T O E S  V  with roasted tomato aïoli  6.00   

L O C A L  E G G  GF • V  poached, fried or scrambled  2.25 each 
 

B L A C K  P E P P E R  B A C O N  GF   1.00 each slice 
 

H O U S E - M A D E  P O R K  S A U S A G E  P A T T I E S  ( 2 )  GF   4.00 
 

A C M E  B A K E S H O P  T O A S T  V    sliced baguette, whole grain or sourdough   •   butter & jam  3.50
 

G R E E K  Y O G U R T  GF • V  4.25           
 

C H E F ’ S  C H O I C E  F R U I T  GF • V  6.00
 

P I C O  D E  G A L L O  GF • V  1.75

GF = GLUTEN-FREE • V = VEGETARIAN • ITEMS ARE PREPARED IN AN OPEN KITCHEN THAT CONTAINS WHEAT PRODUCTS • OUR EGGS ARE LOCALLY SOURCED &
UNGRADED • CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS • FOR YOUR CONVENIENCE, AN OPTIONAL 20% GRATUITY WILL BE ADDED FOR PARTIES OF 6 OR MORE
WE’RE HAPPY TO SPLIT CHECKS INTO EQUAL AMOUNTS • A $1.50 SPLIT PLATE CHARGE AND A $2.00 SUBSTITUTION CHARGE WILL BE APPLIED.

R I C H A R D S B O I S E . C O M  •  5 0 0  S  C A P I T O L  B L V D ,  B O I S E ,  I D  8 3 7 0 2  •  ( 2 0 8 ) 4 7 2 - 1 4 6 3



eggs
 

S C R A M B L E D  E G G  S A N D W I C H   

with tomato, spinach, gruyère, mayo & sriracha on acme bakeshop focaccia  14.00
add prosciutto  2.50   •   add black pepper bacon  2.50   •   add ham  2.50
 

C A P I T O L  B R E A K F A S T   
2 eggs, red potatoes, with acme bakeshop baguette
choice of: black pepper bacon or house-made pork sausage patty  12.50
 

F R E N C H  O M E L E T T E   
gruyére, chive crème fraîche, choice of bacon or sausage, with acme toast  13.00
 

B E N E D I C T    

house-made english muffins, poached eggs, hollandaise, red potatoes
choice of: honey-smoked ham or salmon lox  15.00
 

S H A K S H U K A  V  

2 eggs baked in spicy tomato sauce, with green peppers & caramelized onions,
topped with feta, with grilled acme bakeshop focaccia  14.00

A V O C A D O  T O A S T   
mashed avocado, pico de gallo, fried egg, acme whole wheat toast  9.00

B R E A K F A S T  S A N D W I C H  S T A C K   
ham, scrambled eggs, hashbrowns, lettuce, tomatoes, pickles, new orleans-style remoulade,
on acme sourdough  12.00   •   add black pepper bacon  2.50   •   add ham  2.50

not eggs
 

B I S C U I T S  &  G R A V Y   
house-made biscuits, smoked turkey gravy  8.50   •   add egg(s)  2.25 each
 

B A N A N A  B R E A D  F R E N C H  T O A S T    

house-made banana bread, whipped cream, chocolate sauce
choice of: black pepper bacon or house-made pork sausage patty  14.00
 

B U T T E R M I L K  P A N C A K E S  V  

whipped orange mascarpone, toasted pecans, maple syrup  
choice of: black pepper bacon or house-made pork sausage patty  13.00
 

R I C H A R D ’ S  G R A N O L A  GF • V  

toasted oats, dried fruit, honey, toasted nuts & seeds with milk  8.00   •   sub yogurt  2.00
 

G R I L L E D  S H R I M P  &  R I S O T T O  C A K E S    

basil cream sauce  13.50
 

R I C H A R D ’ S  B U R G E R   
american kobe-style beef, warm gorgonzola-garlic spread, lettuce, tomato, mustard
on an acme bakeshop brioche bun; 
choice of: breakfast potatoes or truffle chips  18.00   •   add a fried egg  2.25
 

F I G  F L A T B R E A D    

gorgonzola, prosciutto, honey & basil  12.50

EXECUTIVE CHEF RICHARD LANGSTON   •   SOUS CHEF KYLE BATES   •   GENERAL MANAGER JIM BORTON   •   ASSISTANT GENERAL MANAGER MATTHEW VARBEL 120421


