KITCHEN FRIES 14.50

’U :; COFFEE CAKE 7 E cheddar, 1000 island, bacon jam, scallion
m almond streusel, maple butter =
q > o FRENCH ONION SOUP s8.95
. : PANCAKES T crouton, gruyére cheese
> = »  SINGLE 5
= ri g: DOUBLE 8 SIMPLE SALAD s8.95
o [add chocolate chips, bananas, or walnuts 2] pickled shallot, radish, red wine
z z vinaigrette, fines herbs
b SIMPLE BREAKFAST 13.95 [add fried chicken 6]
> two eggs”®, bacon, potatoes o’brien,
pullman toast CAESAR SALAD 14
Z [substitute tofu scramble 3] romaine, celery, pecorino, croutons,
caesar dressing”, dill
BEET SALAD 16
beets, radish, red onion, feta, sunflower
558 seeds, red wine vinaigrette
ﬂ [add salmon* 11]
AWARDQ WINNING SMOKED SALMON* & WHEAT BERRIES 19.50
arugula, stone fruit, smoked grapes,
JAN serrano ham, charred scallion vinaigrette
_— SALMON RILLETTE 15.95
FEB local crumb baguette, créme fraiche,
—_ capers, red onion, trout roe, dill
MAR PORK BELLY RICE BOWL 17.95
glazed pork belly, steamed rice,
APR pickled mustard greens, carrots, herb
alad, sesame eds, nny egg”
MAY s d, ses seeds, sunny egg §
- GREENS, EGGS & BREAD 16.50 P“I.I.M‘N B“REER
JUN two sunny eggs®, braised greens, feta,
_— pickled fresnos, local crumb baguette DOUBLE 13.95
JuL TRIPLE 17.95
R BISCUITS EIGRAVIY 1.7'50 bread & butter pickles,
AUG two buttermilk biscuits, sausage gravy, special sauce, american cheese,
_ sunny egg’, scallion brioche bun
SEP [add fried chicken 6] [add bacon 5, fried egg® 1.95, fries 4.95]
— BREAKFAST TACOS 15.25
oCcT flour tortilla, soft scrambled eggs-,
—_— mojo pork, tomatillo salsa, cilantro, .
NOV onion, cheddar frico, smoked pepper aioli MO BURGER 17'9.5
two 4oz beef patties, cheddar,
- CROQUE MADAME 14.95 bacon jam, avocado, pimentdén aioli,
DEC brioche bun

country ham, gruyére cheese,
sunny egg’, sauce mornay, chive,
pullman loaf

[add potatoes o’brien 3.50]

IMPOSSIBLE BURGER 17.50
korean BBQ sauce, cabbage slaw, bread &
butter pickles, garlic sourdough, greens

CORNED BEEF HASH 19.25 TUNA TARTINE

potatoes o’brien, sauce mornay, sunny

17.50
) yellowfin tuna®, local crumb sourdough,
€gg’, chives pimentén aioli, pickled shallots,

cucumber, olive, capers, mint, greens

MIM"SA '"ME CRISPY CHICKEN SANDWICH 15.95

bread & butter pickles, iceberg,

SEE OUR DRINK MENU american cheese, special sauce,

FOR A FULL LIST OF brioche bun, greens

w oS3 BRUNCH COCKTAILS PRINCE’S HOT CHILI CHICKEN 16.95
: : » bread & butter pickles, iceberg, aioli,
° 4 g brioche bun, greens
.
-< [ *ITEMS ARE SERVED RAW OR UNDERCOOKED OR CONTAIN (OR MAY CONTAIN) RAW OR
= [~] UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, c u R RI E n c H I c KE N SALAD SAN DWIC H I 4 M 9 5
; ﬁ SEAFOOD, SHELLFISH, EGGS, OR HONEY MAY INCREASE YOUR RISK OF FOODBORNE golden raisin, iceberg , aioli,
ILLNESS. NOT RECCOMMENDED FOR CONSUMPTION BY CHILDREN UNDER 1 YEAR . .
» or acE multigrain toast, greens
3

3% convenience fee for non cash purchases




HISTORY

Pullman opened in winter
of 2015 with the goal of
serving honest, American
diner-inspired food in

a unique and inviting
environment. The ownership
group, all native

Iowans, are committed to
showcasing and celebrating
the work of the region’s
finest farmers, brewers,
distillers, and food
artisans.

OUR TEAM

Stephanie Breitbach,
Director Of Hospitality

Emma Rogers,
Service Director

Spencer Zipse,
Assistant Service Director

Jillian Druzgala,
Bar Manager

Matthew Prince,
Executive Chef

Jacqueline Howard,
Sous Chef
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