
BRUNCH

Bloody Murder  10
ancho reyes verde, vodka, bloody mix 

Bloody Mary  8
Mimosa   8 / 28
Bellini   8 / 28
Salty Dog  8

Spiced Cider
montelobos mezcal, cinnamon, cider

Red Sangria
brandy, cointreau, orange, red wine

Fall Shandy
heaven hill bourbon, clove, cinnamon, lemon, 

allagash white
Morning Glory

absolut elyx, rosemary, fresh ginger, grapefruit

Signature Carafes
$32

bRUNCH Cocktails

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Sweet & Savory
Greek Yogurt Parfait 12
cherry and almond granola, wild berry coulis

BAR rOOM french toast 15
apple bacon hash, rosemary maple butter

pumpkin pancakeS 14
candied walnuts, spiced whipped cream 

wild Mushroom Toast 10
organic rye, soft scrambled eggs, herb-whipped ricotta

smoked Salmon Platter 18
rye, capers, tomatoes, red onion, cream cheese

Shrimp and Grits 17
chorizo, spicy piperade 

breakfast burrito 14
bacon, cheddar, pico de gallo, sour cream 

Tuscan Kale Pesto 16
penne, fresh ricotta, lemon zest    
add chicken 5   add shrimp 9

Catfish Po’Boy 16
cajun remoulade, spicy tomato relish, shredded lettuce 

Roasted Turkey Club 16
nueske bacon, red onion, tomato, meyer lemon aioli

Classic B.l.t. 15
smoked bacon, house remoulade, brioche bun

bar room burger 19
cheddar, pickles, truffle aioli, melted onions
add slab bacon 4    

add chicken 5     add salmon 8     add shrimp 9     

Chopped salad 15
cucumber, bacon, egg, tomato, buttermilk-blue cheese 
 

Winter Green Salad 14
asian pear, blue cheese, candied walnuts, honey vinaigrette

Roasted Beet Salad 13
fennel, orange, goat cheese mousse, pumpkin seeds

Warm Kale Salad 16
butternut squash, dried cranberries, roasted mushrooms, 
toasted almonds, brown butter vinaigrette

Salads

m/p

chef's selection
of ßß

Eggs
Benedicts

served on with homefries
on a toasted english muffin & béarnaise

Classic 16
smoked nueske bacon

Nova 19
smoked alaskan salmon

Florentine 15
sautéed spinach

Omelette
3 egg omelette $10

served on with mixed greens & homefries

~ add your own toppings ~

Cheese $2 each
goat cheese, parmesan, cheddar

Veggies $1 each
spinach, cherry tomatoes,  

caramelized onions, red peppers, 
mushrooms, scallions, jalapeño

Beef It Up $3 each
bacon, prosciutto, smoked salmon


