
Brunch Menu

*Food is cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially with certain medical conditions. Before placing your order, please inform your server if a person in your party has a food allergy.

[V] VEGETARIAN    [GF] GLUTEN FREE UPON REQUEST   [VEGAN] VEGAN    [P] PESCATARIAN    [ ] SPICY DISH

[GF] SCRAMBLED EGGS 95/190

[GF] BREAKFAST POTATOES 40/80

ENGLISH MUFFINS 30/60 
(15/30 muffins) (gluten-free available upon request)

[GF] BACON 55/110 

[GF] COUNTRY HAM 40/80

[GF] MAPLE SAUSAGE 50/100

COFFEE BAR 70
serve yourself unlimited regular coffee, milk,  
cream and sugars. Tea and decaf coffee upon  
request but included in price of coffee bar

BUILD YOUR OWN MIMOSA BAR  
35/bottle of sparkling wine 
Choice of 3 unlimited juices: orange juice, peach juice, 
grapefruit juice, cranberry juice, pineapple juice;  
Choice of 3 unlimited fruits for garnish: strawberries, 
orange slices, grapefruit slices, blueberries, 
blackberries, raspberries

JUICE PITCHER 18
choice of orange juice, cranberry juice, apple juice, 
grapefruit juice, pineapple juice

SANGRIA PITCHERS 42
choice of tavern sangria or our seasonal sangria

MARGARITA PITCHERS 48
classic, passionfruit, mango, strawberry, or blackberry

SIGNATURE COCKTAIL (price varies)
work with our master mixologist to offer your guests 
a signature cocktail

FRENCH TOAST BITES   80/160
dusted with cinnamon sugar

STRAWBERRY-MELON-PINEAPPLE SALAD  
80/160  [GF/VEGAN]

SIRLOIN STEAK TIPS 255/510
[GF] house marinaded steak tips

BANANA FOSTER FRENCH TOAST 180/360 
cornflake streusel 

PLAIN PANCAKES 72/140
add chocolate chips or blueberries 15/30

PLAIN FRENCH TOAST 72/140

SEASONAL BERRIES 25
[GF/V/VEGAN] side bowl to offer as topper on 
pancakes or french toast 

SEASONAL PANCAKES 150/300

SEASONAL DONUT 80 (40 donut holes)

TAVERN BENEDICT 175/350
poached eggs, toasted English, country ham, 
hollandaise (24 count/48 count)

BUFFALO CHICKEN BENEDICT 180/360
[ ] poached eggs, buffalo fried chicken,  
toasted English, hollandaise, blue cheese dip

REGULAR SERVES 10-15, LARGE SERVES 20-25
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