
M A I N S
eberly breakfast*	  17
scrambled eggs, bacon, crushed potatoes, corn bread
SUB BERRIES FOR GLUTEN FREE 

crème brûlée french toast	  18
whipped ricotta, blackberry compote, granola

lobster benedict*	  30
pickled green tomato, poached egg, creole hollandaise,
corn bread 
SUB SALAD FOR GLUTEN FREE 

fried chicken*	  19
johnny cakes, hot honey, red-eye gravy, scallions 

lox bagel sandwich*	  19
easy tiger sesame bagel, pickled red onion, capers,
candied jalapeño cream cheese

tavern burger*	  20
aged white cheddar, pepper relish, grilled red onion,
tavern aioli, parmesan fries
REMOVE BUN FOR GLUTEN FREE 

short rib grilled cheese	  20
cheddar, huckleberry-serrano jam, parmesan fries 

L I G H T  F A R E 
caesar salad*	  13
baby gem, parmesan, toasted breadcrumbs, cured egg yolk
add chicken 12, salmon* 15
REMOVE BREADCRUMBS FOR GLUTEN FREE 

beet salad 	  18
whipped feta, citrus, brown butter vinaigrette, hazelnuts

avocado toast*	  13
soft boiled egg, everything bagel seasoning, kimchi

burrata*	  18
cherry tomato, strawberry, calabrian chili crunch,
pistachio pesto semolina bread 
REMOVE BREAD FOR GLUTEN FREE 

P A S T R I E S 
espresso coffee cake 	       8
cinnamon swirl GLUTEN FREE 

blueberry fritter 	  8
lime glaze 

griddled corn bread (3pcs) 	  7
honey butter

S I D E S
bacon* (3pcs) 	  4
p otatoes 	  5
berries 	  5
parmesan fries	  5

brunch 2026

*consuming raw or undercooked meats, poultry, seafood, shellfish,  or eggs may increase 
 your risk of foodborne illness.

K I D S  12 AND UNDER  
burger*	  12
aged white cheddar, parmesan fries

french toast	  10
powdered sugar, maple syrup 

parties of 6 or larger are subject to a 20% automatic gratuity. 
a health & wellness fee of 3% will be applied to all checks.

D E S S E R T
banana cream cheesecake  	  6
dulcey whip, salted caramel, maple walnuts

ice cream 	  4
vanilla GLUTEN FREE or s’mores 



B U B B L E S
cava,  extra brut 	  16 |  62 
Raventós i Blanc “Blanc de Blancs”	  
Conca del Riu Anoia, Spain 2023

champagne-ish,  brut 	  20 |  78
Roederer Estates 
Anderson Valley, California NV

rosé,  brut  	  17 |  66
Chandon 
California NV

W H I T E
pinot grigio 	  14 |  54 
Terlato 
Friuli, Italy 2024

sauvignon blanc 	  16 |  62 
Frenzy “Mt. Richmond Estate” 
Marlborough, New Zealand 2025

grüner veltliner 	  16 |  62
Michael Malat “Crazy Creatures” 
Kremstal, Austria 2023

albariño 	  15 |  58
Mendes & Symington “Contacto” 
Monção and Melgaço, Portugal 2024

chardonnay 	  17 |  66
Chalone Vineyard 
Monterey, California 2023

gls |  btl

R E D
pinot noir 	  16 |  62
Outlier 
Lake County, California 2023

red blend 	  16 |  62
Saint Jacques “Ultreia” 
Bierzo, Spain 2022

sangiovese 	  18 |  70
Antinori “Pèppoli” 
Chianti Classico, Italy 2023

rhône blend 	  14 |  54
Château Saint-Roch 
Languedoc-Roussillon, France 2020

cabernet sauvignon 	  20 |  78
Scattered Peaks 
Napa Valley, California 2022

B E E R
real ale american light lager 	  7

family business  german pilsner 	  8

lagunitas west coast ipa 	  9 
jalisco estrella  mexican lager 	  7

family business modern ipa 	  8 
duvel  belgian strong blond 	  12

athletic non-alcoholic copper 	  6

C A F É
coffee  	  3

espresso 	  4

latte  	  5

cappuccino  	  5

cold brew  	  5

affogato  	  8
house regular espresso, vanilla bean ice cream

hot tea 	  4
chamomile, green tea, english breakfast

R O S É
grenache blend 	  17 |  66
Chateau Minuty 
Côtes de Provence, France 2025 	

gls |  btl C O C K T A I L S
mimosa 	  	 12
sparkling wine, choice of orange or grapefruit

lonestar bloody mary 	  	 15
deep eddy vodka, bloody mary mix, 
pickled asparagus, piri piri & pickle stuffed olives, 
*sub el tequileno tequila or ilegal mezcal

michelada 	  	 14
jalisco estrella cerveza, housemade michelada mix, 
chamoy, chili-citrus salt

desert rose margarita 	  	 16
el tequileno blanco, lo-fi gentian amaro, agave, 	
lime, hibiscus-aleppo salt

indig o cat 	  	 16
casa lujo blanco, jalisco orange, basil, blueberry, 
blackberry-fresno honey, lemon

breakfast sour 	  	 17
old forester 100 bourbon or rittenhouse rye, 		
st. george spiced pear, earl grey, lemon, egg white

espresso martini  	  	 16
expedition vodka, borghetti coffee liqueur, 
bigallet china china, demerara, coffee
*sub el tequileno tequila

 L O W  &  N O  A B V
wildflower fizz 	  	 15
st. germain, lo-fi gentian amaro, lemon, orange, bubbles

cozy carajillo 	  	 15
licor 43, allspice, coffee, orange oil

mockingbird & rita 	  	 12
housemade n/a agave spirit, orange, lime, citrus salt

high desert spritz 	  	 10
housemade n/a cranberry aperitif, lemon, honey, 

ginger beer


