
FOR THE TABLE
Creamy Artichoke Dip 16 (add crudité 4)
artichoke heart, spinach, Romano, Gruyère, 
sharp white cheddar; crispy pita chips

Guacamole 16 (add crudité 4)
jalapeño, cilantro, tomato, onion; tortilla chips

Crispy Calamari* 16
cherry peppers; spicy marinara sauce, lemon aioli

Ricotta Dip 18
Mike’s Hot Honey; grilled sourdough, fresh fi gs, apricots, 
candied pecans, grilled sourdough

Smoked Crispy Wings 19
smoked in-house; horseradish cream

Smoked Pork Nachos 22
smoked in-house; pepper jack, ancho chili salsa, guacamole, 
jalapeño, cilantro

Giant Soft Pretzel 24
Salt or Everything Spice
Austrian pimento cheese dip, Nutella, horseradish mustard, 
Radeberger cheese sauce

PLATES
TWP Avocado Toast 16
chopped avocado, heirloom tomato, basil, cilantro, parsley, 
crushed red pepper
add poached eggs 5 

go grand with butter poached lobster 14

Eggs Benedict* 17
2 poached eggs, Westphalian ham, Hollandaise sauce; mixed greens
substitute smoked salmon  4

Bacon & Cheddar Omelet 17
5 Spoke Creamery sharp white cheddar, Schaller & Weber bacon; 
hash browns

Herbed Goat Cheese & Spinach Omelet 18
3 eggs, scallion; toasted sourdough, hash browns

TWP Signature French Toast 18
caramelized bananas, house-made Lindeman’s Framboise 
Lambic compote, maple syrup
add 2 scrambled eggs or sliced avocado 4

add fresh berries 6

Egg, Bacon & Avoacado Sandwich 18
fontina, jalapeño, grilled onions, Sriracha mayo, 
brioche bun; fries

Marble Rye Lox 18
Catsmo smoked salmon, Jersey tomato, house-made chive 
cream cheese, onion, capers

Breakfast Chilaquiles 18
scrambled eggs, queso fresco crumbs, chile costeno, corn tortillas, 
onion, sour cream, guajillo sauce, sesame seeds

Chef’s Brunch Burger* 20
8oz Pat La Frieda beef blend, fried egg, herbed grilled red onion, 
candied bacon, fontina, lettuce, tomato, pickles, black pepper aioli, 
brioche bun; fries

Chicken & Waffles 22
southern style crispy chicken, Belgian waffl  es; Nutella, 
bourbon maple syrup, raspberries

COCKTAILS
TWP Bloody Mary 13
vodka, signature mix, TWP hot sauce, lemon
bye bye hangover

Treadwell Bloody Maria 15
tequila, mezcal, signature mix, South American hot sauce blend, 
house-pickled veggies, lime 
adios resaca

Mmmm-Mosa 13
Prosecco, Cointreau, orange juice
a little glass of sunshine

Cold Brew-Tini 14
Tito’s vodka, Mr. Black coff ee liqueur, cold brew espresso
espress yourself

French 62 15
Empress 1908 Gin, Mathilde peche liqueur, lemon, Prosecco
our purple-hued take on a classic

Make It blue 15
Espolon tequila, blue Curaçao, lime, Prosecco
good things come in blue packages

Bubbles Flight 48
Mmmm-Mosa, French 62, Re-Release, Make It Blue
a full rainbow of bubbles!

*a portion of the proceeds go to the Stonewall Inn Gives Back Initiative

Rosé Colored Glasses 68
Santa Teresa Solera rum, Lillet Blanc, pineapple, cranberry, 
rosé; silly straw glasses

*Shared cocktail, 2 liters, serves 4-6

for those that see the silly side of life

20% gratuity is added to parties of 6 or more | *consuming raw or undercooked meats, poultry, seafood, shellfi sh
or eggs may increase your risk of foodborne illness

YOUNGSTERS
Mini Waffles, Fresh Berries & Maple Syrup 12

Classic Mac & Cheese 13

Nutella & Strawberry Panini; tater tots 14

Scrambled Eggs & Cheese, Bacon; tater tots 14

À LA 
Tater Tots 8

Applewood Smoked Bacon 8

House-Made Hash Browns 8

GOT DOG?
Ask your server for a Treadwell Bark dog treat!

“French Toast” Board (Serves 4) 100
a feast for your eyes as well as your belly

bananas, fresh berries, Lindeman’s Framboise Lambic compote, 
Nutella, chocolate chips, toasted almonds, smoked bacon, beef 
sausage, chicken sausage, maple syrup

GO BIG! BUILD YOUR OWN

HAPPILY SERVING NATALIE’S JUICES




