
LOCA LUNAt he
• 1996 •

LITTLE ROCK, AR BRUNCH MENU

BRUNCH SIDES
Home Fries • Two Eggs (your way) • Gravy • Bacon  • Ham • Sausage • Grits • Fruit Cup

6 each

STARTERS
CHIPS & DIP smoked onion dip, house seasoned kettle chips ................................................................................. 12

PIMENTO CHEESE DIP Tillamook & extra sharp cheddar. roasted red pepper, grilled sourdough bread ...... 12

CHEESE DIP & SALSA O.G. white cheese dip, jalapeño tomato salsa, tortilla chips ......................................... 14

CORNBREAD MUFFINS Anson Mills white cornmeal, white cheddar, aleppo chile butter ............................. 15

BALTIMORE CRAB CAKE Baltimore style, house old bay seasoning, remoulade ............................................ 24

We take pride in preparing our food from scratch every day. Please let your server know about specific food allergies. Consuming raw or undercooked meats,
poultry, or eggs may increase your risk of foodborne illness. Groups of 6 or larger will automatically be charged a 20% gratuity. If you use a credit card, we will

charge an additional 3% to help offset processing costs. This amount is not more than what we pay in fees. We do not surcharge debit cards.  

HOUSE WAFFLE OR 2 PANCAKES  butter, maple syrup (add seasonal fruit compote +2) ........................ 12
FRENCH TOAST lemon mascarpone cream, roasted strawberry sauce ................................................................ 14
STICKY BUN Served warm, toffee sauce, pecans (enough to share) ....................................................................... 14

BRUNCH SWEETS
YOGURT & GRANOLA greek yogurt, house-made granola (add seasonal fruit compote +2) ............................ 8

SALADS (Add grilled chicken or grilled salmon to any salad, +6)

HOUSE SALAD Mixed spring greens, herbs, bread crumbs, oven dried cherry tomatoes, pickled red onion .. 6 | 12

CAESAR Chopped romaine, garlic croutons, cracked black pepper, parmesan, caeser dressing .......................... 7 | 14
– Hatch Chili Ranch · Honey Dijon · Maytag Blue Cheese · Red Wine Herb Vinaigrette

SANDWICHES (Served w/ home fries)

LOCA BURGER Loca sauce, butter lettuce, roasted hatch chili, caramelized onion, jack cheese, milk bun ........ 15

CRISPY CHICKEN Buttermilk brined & fried chicken breast, dill pickle, spicy garlic sauce, milk bun ........... 15

BRUNCH SPECIALTIES
BISCUITS & GRAVY Southern style white gravy (sub sausage gravy +2), two eggs your way ........................... 13
LOCA BREAKFAST Two eggs, breakfast meat, home fries, choice of toast or biscuit, w/ butter, jam, or honey . 15

SHRIMP & GRITS Grilled, aged-cheddar stone ground grits ............................................................................... 17
CHICKEN & WAFFLES Buttermilk fried tenders, aleppo butter, local honey or maple syrup ......................... 17
SWEET POTATO HASH Sweet potatoes, chorizo, roasted poblano, white cheddar, sunny-side up egg .............. 18
OLE SOUTH SKILLET Crumbled bacon & sausage, 2 eggs, gravy, melted cheese, biscuit ................................ 18
EGGS BENEDICT Ham, poached eggs, hollandaise, english muffin (sub Baltimore crab cake, +10) .................. 18
CHICKEN FRIED Chicken fried steak or chicken, two eggs your way, home fries, gravy ................................... 22

OMELETTES Choice of Denver, veggie & cheese, or chorizo & potato, home fries .................................................... 16

HUEVOS RANCHEROS tortillas, two eggs your way, pinto beans, warm tomato chili salsa ............................ 15

(add side of toasted sourdough or milk bread w/ jam or honey +3)



BRUNCH DRINKS

We would like to see you make it home safely. If you do not have a designated driver or a rideshare app, 
we would be happy to help make arrangements.

BOTTLES & CANS

MIMOSA
Choice of orange, pineapple, or cranberry
juice, Poggio Costa Brut Prosecco

LOCA BLOODY MARY 11
vodka, house-made bloody mary mix,
house pickle garnish

Vodka, house-made coffee liqueur, espresso,
simple syrup

ESPRESSO MARTINI 13

10 | 32 bucket

COFFEE DRINKS

COFFEE
ESPRESSO
LATTE

........................................................ 4

.............................................................. 6

................................................ 4

BUBBLES

RED WINE

Relax Riesling, Mosel Germany 10| 36

Trivento Bodegas White Malbec, Mendoza, Argentina 10 | 36

Santa Margherita Pinot Grigio, Alto Adige Region, Italy 14 | 48

Sauvignon Blanc, Marlborough, New ZealandStoneleigh 10 | 36
Villa Maria Sauvignon Blanc, Marlborough, New Zealand 10 | 36

Black Stallion Cabernet Sauvignon, Napa Valley, California 17 | 54

Seghioso Family Vineyard Zinfandel, Sonoma, CA 13 | 40

La Crema Pinot Noir, Monterey, CA 13 | 40 

Louis Jadot Pinot Noir, Burgundy, France 15 |50

Tercos Malbec, Mendoza, Argentina 13 | 40 

1924 Double Black Cabernet Sav, Lodi, CA 9 | 34

Le Soliste Tetu Pinot Noir, Languedoc-Roussillon, France 10 |36

The Whole Shebang Red Blend, Napa, CA

The Spanish Quarter Cabernet Sauvignon, Catalonia, Spain 9 | 34

Smith & Hook Cabernet Sauvignon, Central Coast, CA 12 | 38

Monticello Gran Reserva Rioja Gran Reserva, Spain 82

Quilt Cabernet Sauvignon, Napa Valley, CA 125

WHITE & ROSE

12 | 38

Vietti Lenghe Nebbiolo Pervacoo D.O.C., Piedmont, Italy 17 | 55

Bogle Family Merlot, Suisun Valley, California 10 |36

Z. Alexander Brown Chardonnay, Monterrey, California 10 | 36

Piattelli Vineyards Rosé of Malbec, Mendoza, Argentina 10 | 36

7 Ranchlands Cline Chardonnay, Sonoma, California 10 | 36
Rombauer Chardonnay, Napa Valley, California 22 | 72

Segura Viudas Cava Brut, Penedès Region, Spain 8 | 24

Maschio Brut Prosecco, Veneto Region, Italy 10| 36

Friexnet Prosecco Rosé, Veneto Region, Italy 12 | 38

Mondois Brut Origine Champagne, Pierry France 80
Zonin Cuvée Zero Proof Sparkling, Veneto Region, Italy 10

Mezzacorona Pinot Grigio, Trentino Region,  Italy 10 | 36
Anne Amie Pinot Gris, Willamette Valley, Oregon 13 | 40

7 Ranchlands Cline Sauvignon Blanc, Sonoma, California 10| 36

Architect Cabernet Sauvignon, Alexander Valley, California 14 | 44

Cavaliere d’Oro Chianti Reserva D.O.C.G., Tuscany, Italy 16 | 52

Casa E Di Mirafore Barolo D.O.C.G., Piedmont, Italy 110

Presqu’ile Syrah, Santa Barbara Valley 80

Caymus Cabernet Sauvignon, Napa Valley, California 120

Glass| Bottle

Mich Ultra American Style 4.2% .................. 4

Budweiser American Lager 5.0% ................. 4

Bud Light American Lager 4.2% ................. 4

Shock Top Belgian Wheat Ale 5.2% ............. 5

Estrella Jalisco Mexican Pilsner 4.5% .. 6

Miller Lite American Lager 4.2% ................. 4

DRAFT BEER
MICHELOB ULTRA American Style 4.2% ... 6
STELLA ARTOIS Belgian Blonde 5.0% ......... 7

OZARK BEER CO. German Lager 5.0% ...... 7
GRAVITY  Kolsch 4.3% ....................................... 8

Flyway Bluewing Berry Wheat 4.9% .... 6
Ozark Beer Co. Cream Stout, 5.3% ....... 6

8

DOS EQUIS Vienna Amber Especial 4.7% ...... 7

White Claw Assorted Flavors 5.0% .............. 6
Heineken Zero N/A Pale Lager 0.0% ...... 6

Coors Light American Style 4.2% ............ 4

Pacifico Mexican Lager 4.4% .......................... 5

OZARK BEER CO. India Pale Ale (IPA) 6.3% 
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