
COMFORTS

CHICKEN & 
WAFFLES  (PA)
bell & evens fried chicken, 
barrel-aged bourbon hot sauce, 
maple syrup, whipped butter 
$14

  

BISCUIT & GRAVY
buttermilk biscuits, sausage 
gravy, scrambled eggs $13

CAGE FREE EGGS                 
ANY STYLE* (VA)

potato hash, choice of bacon or 
sausage $13  

GF                          

TAVERN 
OMELET* (VA)

build your own, potato hash $14

H A M, B ACO N, T U R K E Y B ACO N, 
P O R K S AU S AG E, C H I C K E N 
S AU S AG E, PE PPE R S, O N I O N S, 
T O M AT O E S, S PI N AC H, 
M U S H RO O M S, C H E D DA R, G OAT 
C H E E S E, S W I S S

ULTIMATE BRUNCH 
SLIDERS
local beef and chorizo burgers, 
bacon, avocado spread, 
whispering breeze cheddar, 
arugula, sunny side up egg, 
waffle bun, served with house 
side salad $14 

HASHES & 
BENEDICTS

CHORIZO* (VA)

l o c a l  h a n d - m a d e  c h o r i z o 
s a u s a g e ,  s p i c e d  p o t a t o e s , 
g r e e n  o n i o n ,  l o c a l  c h e d d a r,                  
s u n n y - s i d e  u p  e g g,  a v o c a d o 
$15      
GF	         

BRISKET*
s l o w  b r a i s e d  b r i s k e t ,  a u  j u s , 
s p i c e d  p o t a t o e s ,  k a l e ,  s a l s a 
v e r d e ,  s u n n y - s i d e  u p  e g g  $15   
GF	

VEGAN HASH* 
sweet potatoes, apple sage 
sausage, cherry tomatoes, 
spinach, red pepper sauce, 
onions, mushroom $11
VEGAN / GF

THE BENEDICT*  (VA)
english muffin, canadian bacon, 
poached eggs, hollandaise $14
SERVED WITH BREAKFAST SALAD

SALMON BENEDICT*
english muffin, house-cured 
salmon, spinach, poached eggs, 
hollandaise $15
SERVED WITH BREAKFAST SALAD

AVOCADO 
BENEDICT*
english muffin, grilled 
portabella mushrooms, 
avocado spread, poached eggs, 
hollandaise  $12	
SERVED WITH BREAKFAST SALAD

*Cooked to order.   Consuming raw or undercooked meats, poultry, shellfish or eggs may increase 
your risk of  foodborne illness, especially if you have certain medical conditions. 
Parties of 6 or more may include 18% service charge.				  

THE 
GRIDDLE

PANCAKES
house-made granola, Nutella, 
strawberries, maple syrup, 
whipped butter $12

FRENCH TOAST
cinnamon & sugar, smashed 
blackberries,
maple syrup, whipped butter $13

WAFFLES
blueberry jam, warm 	
cheesecake sauce, maple 	
syrup, whipped butter $12
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s u n n y  s i d e - u p  e g g,  a v o c a d o 
$15      
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BRISKET*
s l o w  b r a i s e d  b r i s k e t ,  a u  j u s , 
s p i c e d  p o t a t o e s ,  k a l e ,  s a l s a 
v e r d e ,  s u n n y - s i d e  u p  e g g  $15   
GF	

VEGAN HASH* 
sweet potatoes, apple sage 
sausage, cherry tomatoes, 
spinach, red pepper sauce, 
onions, mushroom $11
VEGAN / GF

THE BENEDICT*  (VA)
english muffin, canadian bacon, 
poached eggs, hollandaise $14
SERVED WITH BREAKFAST SALAD

SALMON BENEDICT*
english muffin, house-cured 
salmon, spinach, poached eggs, 
hollandaise  $15
SERVED WITH BREAKFAST SALAD

AVOCADO 
BENEDICT*
english muffin, grilled portabella 
mushrooms, avocado spread, 
poached eggs, hollandaise  $12	
SERVED WITH BREAKFAST SALAD

With community and sustainabilty	  	
in mind , we feature local and regionally 
sourced products where available. Our 	
partners support our belief in utilizing 
healthful , sustainable ingredients as	
well as our commitment to the		
community and our environment. 		
A list of our quality local and 		
sustainable partners is located 		
on the back of the menu.
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*Cooked to order.   Consuming raw or undercooked meats, poultry, shellfish or eggs may increase 
your risk of  foodborne illness, especially if you have certain medical conditions. 
Parties of 6 or more may include 18% service charge.				  
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THE 
GRIDDLE

FRENCH TOAST
cinnamon & sugar, smashed 
blackberries,
maple syrup, whipped butter $13

WAFFLES
blueberry jam, warm 	
cheesecake sauce, maple 	
syrup, whipped butter $12

PANCAKES
house-made granola, Nutella, 
strawberries, maple syrup, 
whipped butter $12

 2 EGGS ANY STYLE* $5

PARFAIT 
yogur t , g ranola , ber r ies $7  

POTATO HASH $4

ENGLISH MUFFIN,
TOAST, BAGEL $4

SEASONAL SLICED FRUIT $5

                   HOUSE-CUT FRIES                                                      	

   regular or sweet potato $4

FARM FRESH VEGGIES $4

BREAKFAST MEAT  
chicken sausage, pork sausage,                                                           

t u rkey bacon, pork bacon $5

 2 EGGS ANY STYLE* $5

PARFAIT 
yogur t , g ranola , ber r ies $7  

POTATO HASH $4

ENGLISH MUFFIN,
TOAST, BAGEL $4

SEASONAL SLICED FRUIT $5

                   HOUSE-CUT FRIES                                                      	

   regular or sweet potato $4

FARM FRESH VEGGIES $4

BREAKFAST MEAT  
chicken sausage, pork sausage,                                                           

t u rkey bacon, pork bacon $5

SIDES



BLOODY 
M ARY

The name “Bloody 
Mary” is associated 
with a number of 
historical figures, 
particularly Queen 
Mary I of England, 

who was nicknamed as 
such in Foxe’s Book of 

Martyrs. 

Others trace the name 
to a waitress named 
Mary who worked at 
a Chicago bar called 
the Bucket of Blood.  

Either way, here’s the 
list... 

TAVERN 
MARY 

tito’s handmade vodka,                     
house-made bloody mix 

$9

DANISH MARY
aquavit, house-made 

bloody mix $9
(r.e. simon’s favorite)

RED SNAPPER 
(VA)

bowman’s gin,  house-
made bloody mary mix $9

ROYA L E S
“Champagne is one of 
the elegant extras in 
life.” -Charles Dickens

AIRMAIL
ron zacapa 23 yr rum, 

honey syrup, lime 
juice, burlesque bitters,             

sparkling wine $12

FRENCH 75
sunset hills gin (va), 

lemon, sugar, sparkling 
wine $12

NORTH BY 
NORTHWEST

ransom old tom 
gin, carpano antica, 

limoncello, lime juice, 
simple syrup, sparkling 

wine $14

BUCKS &
MULES

The Mule is a Buck, 
but the Buck is not a 

Mule. Read it again, its 
still early for some...

DARK & 
STORMY 

bowman’s colonial dark 
rum, lime, ginger-beer 

$11

MOSCOW 
MULE

tito’s handmade vodka, 
lime, ginger-beer  $11

JUL IPS  & 
SM A S HE S

APPLE JULIP 
laird’s applejack brandy, 

maple syrup, mint $10

ANTEBELLUM 
MINT JULIP
catoctin creek 1757 

brandy, mint, sugar $12

BOURBON 
SMASH

va gentleman bourbon, 
lemon, sugar, mint $10

CORPSE 
REVIVER #2 

gin, orange liqueur, lillet, 
lemon, absinthe $13

GREEN GIANT
old tom gin, pickled 
asparagus, tarragon, 

lemon, dry vermouth $12

JACK ROSE
laird’s applejack brandy, 

lime, grenadine $10

SPARKLING & WHITE

JEIO  /  PROSECCO BRUT / ITALY				    $10	 $40

NOBLE VINES “152” / PINOT GRIGIO / MONTEREY				    $10	 $40

CHATEÂU STE. MICHELLE                                                                                                 		

BRUT ROSÉ / COLUMBIA VALLEY				    $10	 $40

SAINT M.  / RIESLING / PFALZ -  GERMANY				    $10	 $40

BLACK STALLION 							     

SAUVIGNON BLANC / NAPA VALLEY				    $11	 $44

PROTEA 							     

CHENIN BLANC / WESTERN CAPE -  SOUTH AFRICA				    $14	 $56

BARBOURSVILLE RESER VE 							     

V IOGNIER / VIRGINIA				    $14	 $56

CANVAS / CHARDONNAY / CALIFORNIA				    $9	 $36

FOLIE À DEUX 						    

CHARDONNAY / RUSSIAN RIVER VALLEY -  SONOMA				    $14	 $56

ROSÉ
SAVED “MAGIC MAKER”
ROSÉ / O R EG O N	 	 		                      	  $12	 $42

DESSERT WHITE

WILLIAMSBURG “ PE TITE FLEUR”							     

MUSCAT OT TONEL, VIDAL BLANC / VIRGINIA				    $12	 $48

RED 

CANVAS / PINOT NOIR / CALIFORNIA			   $9	 $36

LINCOURT “LINDSEY’S VINEYARD” 	 					   

PINOT NOIR / SANTA RITA HILLS			   $14	 $56

DONA PAULA  / MALBEC / MENDOZA - ARGENTINA			   $9	 $36

ANDRÉ BRUNEL  / CÒTES DU RHÒNE                                                          				  

(GRENACHE, CINSAULT, SYRAH)  / FRANCE			   $10	 $40

SASYR / SANGIOVESE & SYRAH / TOSCANA - ITALY			   $13	 $52

SUEÑO  /  TEMPRANILLO / RIBERO DEL JUCAR- SPAIN			   $12	 $48

MOT TO “UNABASHED” / ZINFANDEL / CALIFORNIA			   $10	 $40

BARBOURSVILLE						    

CABERNE T FRANC / VIRGINIA			   $15	 $60

DRUMHELLER CELLARS                                                                           			 

MERLOT / COLUMBIA VALLEY			   $11	 $44

CANVAS / CABERNE T SAUVIGNON / CALIFORNIA			   $9	 $36

YARDSTICK  “RUTH’S REACH”                                 

CABERNET SAUVIGNON / NAPA VALLEY                           		  $16	 $66

PORT

FOX RUN “RUBY PORT”   						    

MERLOT (40%), LEMBERGER (44%) / F INGER LAKES			   $12	 $48 
(1/2 BOTTLE)
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(1/2 BOTTLE)

BARREL AGED 
WINES

COPPER & THIEF

TEQUILA BARREL AGED 
SAUVIGNON BLANC

BOURBON BARREL AGED 
RED BLEND

$15  OR  
2X3OZ FLIGHT $16

BARREL AGED 
WINES

COPPER & THIEF

TEQUILA BARREL AGED 
SAUVIGNON BLANC

BOURBON BARREL AGED 
RED BLEND

$15  OR  
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