HASH BROWNS $3
onion $.75
jalapeño $.75
mushroom $.75
pico de gallo $.75

cheddar cheese $1.00
pinto beans $1.50
chorizo $3.50
pulled pork $3.50

bacon $2.50
sausage gravy $2.50
poutine style $3.00
jackfruit $2.50

build your own omelette* $9
made-to-order with 3 scrambled eggs, choice of two additions, served
with grits, gravy, or hash browns; toast or biscuit.
ADDITIONAL
ADDITIONAL
ADDITIONAL
CHEESE: $1.00
VEGETABLES: $.75
MEATS: $1.50
bell pepper
bacon
brie
onion
sausage
cheddar
mushroom
pulled pork
goat
spinach
chorizo
feta
tomato
virginia baked ham
pimento
jalapeño
swiss
avocado
jackfruit [$1.50]

add cheese: $1 | add egg: $1.50
made-to-order with two eggs your style served with grits,
gravy, or hash browns; toast or biscuit.
ADD-ONS
bacon $3.00
sausage patty $2.50
pulled pork $3.50

virginia ham $3.50
fried chicken $4.00
chorizo $3.00

PANCAKES 1-$3
WAFFLES $5
chocolate chips $1.50
nutella $1.50
candied pecans $1.50
blueberry $2.00

| 2-$5

bananas $2.00
s’mores $2.00
cinnamon roll $2.00
bananas foster $3.00

coconut mango $3.00
strawberries $2.00

benedicts* $13
with fruit and choice of one side

BISCUITS
add cheese: $1 | add egg*: $1
plain $1.50
one biscuit and gravy $3.00
two biscuits and gravy $5.00
bacon $3.50

CANADIAN BACON
PULLED PORK
sausage $4.00
fried chicken $4.00
virginia ham $4.00

salads
DRESSINGS:
blue cheese | ranch | tuscan balsamic | Texas Pete vinaigrette
HOUSE SALAD $7.00
fresh greens, hard boiled egg, cheddar cheese, bacon, tomato
COUNTRY COBB SALAD $8.00
fresh greens, pickled okra, pickled beets, yellow corn,
roasted cauliflower, hard boiled egg, cheddar cheese
ARUGULA AND BERRIES SALAD $10.00
baby arugula, seasonal berries, cranberry, candied pecan,
goat cheese, pickled onion
ADD-ONS
fried or grilled chicken $5

YOUNG CARDINAL
BREAKFAST* $8

chicken salad $3

house specialties
AVOCADO TOAST OF THE DAY* MP
smashed avocado on wheatberry, with chef ‘s choice of topping
HUEVOS RANCHEROS* $12.00
two eggs your style, pinto beans, pulled pork, corn tortillas,
pico de gallo, avocado, queso fresco
BREAKFAST BURRITO* $9.00
scrambled eggs, pulled pork, yellow corn, black beans, pico de gallo,
queso fresco
TEX MEX CHICKEN WRAP $10.00
shredded chicken, onion, peppers, shredded cheddar, pico de gallo,
black beans, corn
VEGETARIAN GRIT BOWL $11.00
jackfruit, spinach, mushrooms, onion, peppers

CORN & BLACK BEAN
SMOKED SALMON

JACKFRUIT
ADD CHEDDAR $0.75

SIDES
french fries $3.00
sweet tater tots $3.00
sausage gravy $2.00
grits $2.00
toast - white or wheat $1.50
bacon $3.00
pulled pork $3.00

virginia ham $4.00
pinto beans $1.50
hashbrowns $2.00
biscuit $1.50
pasta salad $2.50
turkey bacon $4.00
jackfruit $3.00

sandwiches
with choice of fries, sweet tater tots, grits, pintos, or hashbrowns
BLT $8.00
bacon, lettuce, tomato, mayo
CARDINAL CUBAN $10.00
pulled pork, virginia baked ham, pickles, dark ale mustard,
swiss cheese
CHICKEN SALAD SANDWICH $8.00
lettuce, sliced tomato, wheatberry bread
SOUTHWEST CORN & BLACK BEAN BURGER $9.00
5oz. corn and black bean patty, pico de gallo, lettuce, avocado
AVOCADO TURKEY WRAP $11.00
spinach, brie, cranberries, turkey, avocado
STEAK & EGGS MELT $12.00
roast beef, fried egg, horseradish cream, caramelized onion,
arugula, roasted red pepper
YC BURGER* $9.00
6oz. ground beef patty, onion aioli, pickles, lettuce, sliced tomato,
cheddar cheese
*ADD BACON $1.00 or EXTRA PATTY $3.00

YC HOT HONEY CHICKEN $10.00
fried chicken, texas pete hot honey, pimento, lettuce, tomato
*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness

beverages
JUICE $3
orange, apple, cranberry, grapefruit, pineapple
MILK $2.5
2%, almond, chocolate milk, oat milk
SAN PELLEGRINO SPARKLING MINERAL WATER $3
FOUNTAIN DRINKS $2.5
Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale, Dr. Pepper,
Cheerwine, Pink Lemonade
CUP OF COFFEE $2.5
regular or decaf
ADDITIONAL SHOT OF ESPRESSO $1.00

MIX-INS
SYRUPS $.75
salted caramel, vanilla, hazelnut, chocolate,
peppermint, pumpkin spice
HOT TEA | DOUBLE ESPRESSO | ICED COFFEE $3
LATTE | AMERICANO | ICED LATTE $4
CAPPUCCINO | MOCHA $5

boozy coffees $8
YC IRISH COFFEE
Jameson Irish Whiskey, Bailey’s Irish Cream, coffee,
whipped cream, mint
MILLIONAIRE’S COFFEE
Bailey’s Irish Cream, Kahlua, Frangelico, coffee
BOURBON SALTED CARAMEL
Maker’s Mark Bourbon, caramel, coffee
LUCKY LATTE
Jameson Cold Brew, Kahlua, vanilla, cream

draft beer [16oz]
RED OAK $6
WICKED WEED PERNICIOUS IPA $7
WISEMAN SEASONAL $7
ASK ABOUT SEASONAL BEER

bottled beer
BUD LIGHT | MILLER LITE | MICHELOB ULTRA
COORS LIGHT $3
WISE MAN MOUNTAIN CALLING IPA $7
FOOTHILLS JADE IPA $5
WHITE CLAW $4
MODELO ESPECIAL $4

CARDINAL
COCKTAILS
THE MARYS
CLASSIC BLOODY MARY $7
Smirnoff, housemade bloody mary mix
BLOODY MARIA $8
Lunazul Anejo, tomato and citrus juices, tahin rim
BLACK AND BLEU MARY $8
Absolut Peppar, bleu cheese-stuffed olives, black and bleu rim
BACON MARY $8
Bakon Vodka, housemade bloody mary mix, bacon strip
CLASSIC MIMOSA $5 | $20
MILEY CITRUS $8
Tito’s Vodka, Solerno, blood orange
LAVENDER WONDERLAND $10
Sutler’s Gin, St-Germain, lavender, lemon, lemon-lime soda
VERY BERRY $8
Absolut Citron, seasonal fruit, lemon-lime soda
BULLEIT WOUND $9
Bulleit Rye, Orange Bitters, Blood Orange
FIZZY PEACH $8
Maker’s Mark, Domaine De Canton, Ricco Peach Moscato, Peach Nectar
SUMMER MULE $8
Effen Cucumber Vodka, Strawberry, Mint Simple, Ginger Beer

wines
RED WINES
Three Thieves Cabernet Sauvignon

7 / 24

Montevina Red Zinfandel

8 / 26

Save Me San Francisco Pinot Noir

7 / 24

Colores del Sol Malbec

7 / 24

B Side Cabernet Sauvignon

49

The Federalist Bourbon Barrel Aged Zinfandel

53

Unshackled by The Prisoner Red Blend

50

WHITE WINES
Montevina Chardonnay

7 / 24

Cupcake Sauvignon Blanc

7 / 24

Villa Pozzi Pinot Grigio

7 / 24

Ricco Peach Moscato

6 / 22

Rodney Strong Chardonnay

40

ROSÉ
Three Thieves Still Rosé

7 / 24

Bouvet Sparkling Rosé

9 / 30

SPARKLING
Freixenet Blanc de Blancs

6 / 22

Da Luca Prosecco [split]

8

BY THE BOTTLE ONLY
Moët et Chandon Imperial Brut

85

Veuve Clicquot Yellow Label Brut

95

