Day Time Menu

OYSTERS 8 MAINS

2 )] Ask ABOUT TODAY’'S
MARKET VARIETY
EGGs BENEDICT 20
SERVED WITH FRIES & SALAD
CANADIAN BACON

STARTERS EcGs NORWEIGEN 23
SERVED WITH FRIES & SALAD
CAESAR SALAD 19 SMOKED SALMON
BABY GEM, CROUTON, PARMIGIANO STEAK & EGGS 36

CARAMELIZED ANCHOVIE DRESSING RIBBON SIRLOIN WITH EGGS YOUR WAY,

FINGERLING POTATOES
CHICORY SALAD 21

APPLE, PECAN, BUTTERNUT SQUASH HOMEMADE CORNED BEEF HASH 25
PEACHES. AGED FETA. DATE VINAIGRETTE POACHED EGGS, HOLLANDAISE, BROCCOLINI

BRIOCHE FRENCH TOAST 19
FRESH BERRIES, MAPLE SYRUP

ROASTED ARTICHOKES 24
CONFIT GARLIC, GOAT CHEESE, CAPERS

PANCAKES 20

ROTISSERIE CHICKEN SOUP 17 WHIPPED CREAMS & BERRIES

SPAETZLE, GREEN CHILIES,

CILANTRO, POACHED EGG BELGIAN WAFFLE
MIXED BERRIES, WHIPPED CREAM 20.5

CALAMARI 22 ADD NASHVILLE HOT CHICKEN 25

CAYENNE AIOLI, PEPPERS
RIBBON OMELETTE 22

BUFFALO CAULIFLOWER 19 BACON, SPINACH, TOMATO, GOAT CHEESE

CELERY, BLUE CHEESE TAVERN BURGER 26

FRIED CHICKEN 22 BRISKET/ SIRLOIN/ CHUCK,
WHITE AMERICAN CHEESE,
ALABAMA WHITE SAUCE, PICKLES, SAUTEED ONIONS
GOATHORN PEPPER
FRIED CHICKEN SANDWICH 28
LETTUCE, TOMATO, PICKLES, RIBBON SAUCE,
COLESLAW, MAC N CHEESE

AVOCADO TOAST RIBBON “DIP” 28
SOURDOUGH BREAD , CHERRY TOMATOES, SLICED PRIME RIB AU JUS, FRIES
RADISHES, EVERYTHING SEASONING 16 FAROE ISLAND SALMON 44
WINTER WHEAT BERRY SALAD
POACHED EGG 3, | SMOKED SALMON 6,

| BACON 3.5 NEW YORK STEAK 56

BLOOMSDALE SPINACH,
GREEN PEPPERCORN SAUCE

SIDES

MAC N CHEESE 14
SAUTEED BROCCOLINI 9
MASHED POTATOES 9
FRENCH FRIES 8

Shareable Monkey Bread
Topped with Buttery Brown Sugar Sauce
24




