
Brunch

Tomato Bisque ~ Parmesan Crouton $4/7
Tavern Greens ~ Tomato, Parmesan, Aged Balsamic $5/$8

Heirloom Tomato Caprese ~ House stretched Mozzarella, Pesto, Balsamic  $12
Roasted Chicken Arugula Caesar Salad $10

Fresh Pastry of the Day ~ Chef’s Choice

Farm Eggs ~ two eggs with choice of:
Grits or Brunch Potatoes, Toast or Biscuit, Smoked Bacon or Sausage $9

Challah French Toast ~ Seasonal Fruit, Whipped Cream $9
Country Benedict ~ Biscuit, Ham, Scrambled Egg, Sausage Gravy $10

Daily Omelette ~ Grits or Brunch Potatoes, Toast or Biscuit $10
B.L.T.E. ~ Grits or Brunch Potatoes $10

Farmers Market Quiche ~ Tavern Greens $10
Tavern Burger ~ Stilton, Mushroom Cognac Cream, Challah Bun $ 13

Daily Grilled Cheese ~ Chefs Choice with Tomato Bisque $10

Sides

Frites $5
Brunch Potatoes $5

Seasonal Fruit $5
Cheese Grits $5

Smoked Bacon $4
Sausage $4

Sparkling

Mimosa ~ fresh orange juice $6
Cucumber Sparkler ~ cucumber liqueur, vodka $6

Jasmine Royale ~ jasmine liqueur, Crème de Cassis $6
Waterloo Sunset ~ St. Germain, gin, raspberry liqueur $6

Moon Walk ~ Fresh Grapefruit Juice, Grand Marnier, Rose Water $6
Bermuda Bowler ~ hibiscus liqueur, Gosling’s Black Seal Rum $6

Executive Chef ~ Grant Vespasian
Pastry Chef ~ David Robuck


