
Your boss said that $1 mimosas for lunch is smart! (And we all know that you’re smart.) 
 

We have a great 
 

 
 

THE   ZING DAILY BRUNCH! 
BECAUSE  BRUNCH  SOUNDS  BETTER  THAN LUNKFAST 

 

KEEP ‘ER MOOOVIN 
French Press coffee with some extras 

ODE TO WILBUR 
All bacon, all the time 

MORNING HAS BROKEN 
Hot biscuits, butter and jam 

LEGGO MY QUESO 
Our famous cheese dip with house-made chips 

PRETTY IN PINK 
Traditional Caesar salad with Scottish salmon 

BEAN WAITING LONG? 
Haricots verts and asparagus salad 

Le Moo’s custom-blend French Press coffee with fresh half and half cream and 
semi-sweet chocolate chips. With or without caffeine. Large  or small. 5/9 
Shareable plate of our candied thick-cut bacon with a side of Le Moo’s savory 
white milk country-style bacon gravy.  Four or eight strips. 6/12 
Four Southern-style buttermilk biscuits with whipped French butter and house-made 
raspberry-strawberry jam. 6 
KT’s most popular dish with white pepper jack cheese, spinach and a few special spices. 
Served with our own house-made tortilla chips and Chef Chip’s crispy house-made pork rinds. 12 
Pan-seared rosemary/sea salt-rubbed Scottish salmon, romaine, Caesar dressing, candied 
thick-cut bacon, poached egg, French baguette croutons, Parmesan cheese, anchovies 24 

Steamed haricots verts, shaved asparagus, roasted tomatoes, Burrata cheese, crispy country 
ham, Bourbon Barrel sorghum, almond pesto, balsamic glaze 15 

HOUSE SALAD Spring mix, romaine lettuce, tomatoes, red onions, cucumber, cheddar, croutons 
Choice of dressing. 8 

“I HATE BACON,” SAID NO ONE EVER 
NOT JUST FOR CRAZY PEOPLE 

This Breakfast Burger is, ummm, yes 

 
DEFINITELY FOR CRAZY PEOPLE 

   Our classic burger, local beef, best in town! 

 
YOU’RE BAD, EL CHAPO! 

A fiesta:  big, fresh, flavorful burrito 
BAYOU MEETS GRINSTEAD 

Red-eye gravy, shrimp & cheese grits 
LOVE, LOVE ME DO 

Chorizo sausage, potatoes and eggs 

    NOT YOUR FATHER’S OLDSMOBILE 
Pulled short rib with everything good 

PEANUT BUTHER ITH GOOD FOR YOU 
Skillet-fried PB&J with fresh fruit 

CLOSET SMOKER 
Fresh bagel, smoked salmon & cream cheese 

I’M  THAT GUY 
Eggs, bacon, sausage, biscuits, gravy & a cold Bud 

   MYRA STOLE IT FROM HER MOM 
Mom’s amazing biscuits, gravy 

OH NO SHE DIDN’T 
Filet Eggs Benedict 

Eggs Benedict with Canadian Bacon 

BETTER THAN XANAX 
A grande bowl of cereal with whole milk 

10-oz. Kentucky Black Hawk Farms grass-fed, grain-finished beef, fried egg, candied thick-cut bacon, 
double layer of Tillamook Cheddar, hash browns, house-made roasted garlic mayonnaise, toasted 
fresh brioche bun. Extra crispy random-sized Drunk-Cut™ fries . Prepared medium unless requested 
otherwise. 18 
10-oz. Kentucky Black Hawk Farms grass-fed, grain-finished beef, roasted Roma tomatoes, 
pickled red onions, hybrid iceberg-romaine lettuce, crispy country ham, double layer of 
Tillamook Cheddar, sliced country dill pickles, fresh house-made roasted garlic mayonnaise, 
house-made sriracha ketchup, toasted fresh brioche bun. With Le Moo’s house-prepared, 
extra crispy, random-sized Drunk-Cut™ fries . Prepared medium unless requested otherwise. 18 
White flour tortilla, scrambled eggs, fried potatoes, Tillamook Cheddar, refried black beans, 
rice, sliced jalapeño, house-made salsa verde, pico de gallo 12 
Four blackened jumbo shrimp, parmesan and Kenny’s White Cheddar cheese grits, real red-eye 
gravy made with coffee and fried country ham pan drippings 22 
Hash of ground chorizo sausage, crispy fried potatoes, asparagus, poached eggs, sautéed 
butternut squash, bell peppers, chive crème, bowl of country bacon gravy 14 
A ridiculously flavorful hash of pulled Guinness®-braised beef short rib, crispy hash browns, sautéed 
butternut squash, onions, peppers, poached eggs, chive crème, real red-eye gravy 16 
House-made raspberry-strawberry jam, peanut butter, fresh fruit, double-layered 
and skillet-fried on thick-cut bread, marshmallow crème 13 
Fresh local everything bagel, smoked-Scottish salmon, caper and chive cream cheese, red onion, 
tomato, leaf lettuce, capers 16 
Three eggs any style, three strips of bacon, three sausage patties, two 
of mom’s amazing biscuits with white milk country-style bacon gravy--and an ice-cold Bud! 17 
Two of mom’s fresh-baked country-style biscuits with sausage, poached 
eggs and Le Moo’s amazing white milk country-style bacon gravy 12 
Let them eat the best steak! We’ve taken the best of the best for this 8-oz. seared filet 39 
with poached eggs and house-made Hollandaise on a toasted English muffin 
The same beautiful Eggs Benedict with Canadian bacon instead of steak 15 
Kevin’s go-to! A Jethro-sized bowl of Lucky Charms®, Frosted Mini Wheats® or Raisin Bran® with 
whole or skim milk and a scoop of real vanilla bean ice cream. With a Jethro spoon! Yesssss! 14 

WHAT WE BELIEVE: WE BELIEVE IN MIMOSAS BEFORE NOON 
MOO FEE 

Domaine De Canton, Orgeat Syrup 
Raspberry, Champagne de la maison. $5 

TICKLY BUBBLES 
St. Germain Elderflower, Grapefruit 

Bitters, Cucumber, Champagne de la maison. $5 

KELLY SUE 
X-rated, Passion Fruit Reduction, 

Orange, Champagne de la maison. $5 

 
   PRIME TENDERLOIN OMELETTE 

SPICY CHORIZO OMELETTE 
VEGGIE OMELETTE 

BLUEBERRY WAFFLE 
CHICKEN AND WAFFLE 

      PLAIN FRESH WAFFLE 

 
TATER TOT CASSEROLE 

BRAISED COLLARD GREENS 
FRIED GRITS CAKES 

GRITS 
SAUSAGE 

BACON 
COUNTRY BISCUITS 

FRIED POTATOES 
WHEAT TOAST 

EGGS 
BACON GRAVY 

SPECIALTY OMELETTES AND WAFFLES 
Six eggs, five-mushroom medley, prime tenderloin tips, sharp cheddar, house-made Hollandaise 15 

Six eggs, ground chorizo sausage, jalapeños, onions, Tillamook Cheddar, pico de gallo 12 

Six eggs, broccoli, onion, yellow squash, five-mushroom medley, fromage blanc, chive crème 11 
Belgian waffle, house-made blueberry syrup, vanilla bean ice cream, fresh blueberries 11 
Sweet potato waffle, 6-oz. fried boneless chicken breast, sorghum butter, Frank’s Hot maple syrup 15 
Our house-made hot waffle with sorghum butter and maple syrup 10 

SIDES AND EXTRAS 
Tater Tot casserole with eggs, sausage, thick-cut bacon, Tillamook Cheddar, onions, chive crème 6 

Grammaw’s braised collard greens with bacon, country ham and onion 5 
Fried Weisenberger® grits cakes with Kenny’s White Cheddar and Parmesan cheeses 5 
Bowl of Weisenberger® grits 6 
Three sausage patties 5 
Three strips of our amazing thick-cut bacon 4 
Two of mom’s fresh-baked homestyle country biscuits 4 
Skillet-fried potatoes, onions, bell peppers 5 
Three slices of wheat berry toast with our own sorghum butter and raspberry-strawberry jam 4 
Two eggs, any style 4 
A side of our white milk country-style bacon gravy 4 

FRESH JUICES, ETC. $4 
Orange or grapefruit juice; whole and skim milks. Try our Fresh Arnold Palmer with our own special tea/lemonade blend. 

SPECIALTY DIET OPTIONS 
We will try to make anything! Le Moo’s chefs are happy to prepare gluten-free, vegan or any specialty dish so long as it’s in the kitchen. 😊 Please ask your server. 

 

Consuming raw or undercooked meat, poultry, seafood, shellfish or egg may increase your risk of foodborne illness. Please drink responsibly. We reserve the right to refuse service to anyone. 
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“Best Brunch in 
Louisville.” 

2017 Yelp 

“Best Boozy Brunch 
in Louisville!” 

2017 LEO Readers’ Choice Myra (mom) yours.” 

“My Biscuits & Gravy 
are better than 


