
M A I N S
eberly breakfast*   17
scrambled eggs, bacon, crushed potatoes, drop biscuit

pancakes   19
maple anglaise, strawberry mascarpone whip, spiced pecans

benedict*   19
crispy speck, creamed kale, creole hollandaise,                
black pepper biscuits, poached egg

fried chicken*   19
thai chili gastrique, yuzu ranch, johnny cakes

prawns & grits*   19
tiger prawns, nduja butter, scallions

tavern burger*   20
aged white cheddar, pepper relish, grilled red onion
tavern aioli, parmesan fries

steak & eg gs*   26
ny strip, crushed potatoes, tomatoes,
shishito peppers, chimichurri, sunny eggs

add prawns* 15 (3)

L I G H T  F A R E 
deviled eg gs*       15
trout roe, dill

caesar salad*  13
baby gem, parmesan, toasted breadcrumbs, 
cured egg yolk 
 add prawns* 15 (3), chicken 12, salmon* 15

beet salad   16
blood orange vinaigrette, green goddess emulsion,  
candied pistachios, ricotta salata

avocado toast*  13
pickled onions, hard-boiled egg, sunflower sprouts, lemon

add salmon* 15

crab cake*   28
parsley aioli, lemon-fresno gastrique

P A S T R I E S 
cinnamon apple fritter        8
cider glaze

chocolate banana muffin   8
dulcey chocolate chips, streusel topping

drop biscuits   7
european style butter, seasonal jam

S I D E S
bacon  4
p otatoes   5
berries   5
sliced avocado  6
grits   5
parmesan fries  5
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*consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.

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



C O C K T A I L S
mimosa   12
sparkling wine, fresh pressed orange juice
     by the bottle 48 

eberly bloody mary   12
tito’s vodka or del maguey vida mezcal,  
eberly bloody mary mix

the high line   15
reyka vodka, chamomile-infused lillet rose, 
giffard rhubarbe, grapefruit, honey, saline solution 

nitro espresso martini    16
skyy vodka, vanilla, kahlúa,  
texas coffee traders cold brew

concrete jungle   15 
teremana blanco tequila, campari, aperol, 
lemon, pineapple syrup

southern nights   16
mezcal union uno, sazerac rye, sweet vermouth, 
solerno

beyond the pines  16
tanqueray gin, st. germain, lime, simple,  
dolin génépy, rosemary

charlie foxtrot  15
flor de caña 4yr rum, novo fogo cachaça, 
chinola, orgeat, lemon, angostura bitters

Z E R O  P R O O F
banana old-fashioned   12
spiritless kentucky 74 whiskey, spiced banana 
cacao nib gomme syrup, chocolate bitters

basil matcha fizz   12
spiritless jalisco 55 tequila, basil matcha syrup, 
coconut milk, soda water

clover club   12
seedlip 108 gin, lemon, raspberry pineapple 
gomme syrup

B U B B L E S
cava,  extra brut   16 |  62 
Raventós i Blanc*  
Blanc de Blancs, Conca del Riu Anoia, Spain 2021

champagne,  brut   27 |  106
Joseph Perrier* 
Champagne, France NV

rosé,  brut nature   18 |  70
Gruet “Sauvage” 
New Mexico NV

W H I T E
sauvignon blanc   16 |  62 
Frenzy “Mt. Richmond Estate”*  
Marlborough, New Zealand 2023  

sauvignon blanc   21 |  82 
Bernard Fleuriet*  
Sancerre, France 2022

chenin blanc   14 |  54
Les Athlètes du Vin* 
Loire Valley, France 2022

grüner veltliner   16 |  62
Michael Malat “Crazy Creatures”* 
Kremstal, Austria 2021

chardonnay   18 |  70
Brew Cru* 
Elgin, Western Cape, South Africa 2021

gls |  btl

R E D
gamay   17 |  66
Jean Foillard* 
Beaujolais-Villages, France 2021

pinot noir   18 |  70
Lioco* 
Mendocino County, California 2022

tempranillo   14 |  54
El Valor y La Gracia* 
Castilla-La Mancha, Spain 2021

sangiovese   17 |  66
Indigenous* 
Tuscany, Italy 2019

cabernet sauvignon   19 |  74
Gramercy Cellars* 
Columbia Valley, Washington 2019

* sustainably/organically grown

B E E R
founders all day ipa  7 
real ale bright shadows golden ale  7
lone star  lager  6
paulaner  salvator doppelbock  8

C A F É  S E R V I C E
coffee    3
espresso   4
specialties    5
     americano |  cappuccino |  latte

hot tea    4
     chamomile |  jasmine |  breakfast

cold brew    5
affogato    8
     house regular espresso, vanilla bean ice cream

biscotti 5 per order   5
     chai tea

R O S É
grenache blend   17 |  66
Chateau d’Esclans “Whispering Angel”  
Côtes de Provence, France 2022  

gls |  btl


