
M A I N S
eberly breakfast*	  17
scrambled eggs, bacon, crushed potatoes, corn bread

maple french toast	  18
whipped ricotta, blueberry compote, granola

crab cake benedict*	  28
green tomato, poached egg, creole hollandaise 

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

short rib grilled cheese	  20
gouda, 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, crab cake* 18 

radicchio & strawberry salad 	  16
pickled strawberries, rosemary vinaigrette, feta, 
corn crisps

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

burrata*	  18
fire cider vinaigrette, fig, grapefruit, focaccia 

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

strawberry english scone 	  8
pink peppercorn glaze

griddled corn bread 	  7
honey butter

S I D E S
bacon (3pcs) 	  4
p otatoes 	  5
berries 	  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.

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

french toast	  10

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 
maple miso donut  	  4

scoop of ice cream (vanilla, mocha chip) 	  4



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

bloody mary	  15
vodka, zing zang, lime juice, tajin 

page six	  15
vodka, elderflower liqueur, mint,                               
lychee raspberry purée, lemon

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

ruby mule 	  15
grapefruit vodka, pamplemousse,
ginger beer, lime

bramble 	  15
gin, creme de mure, lemon 

carrot ginger fizz	 15	
gin, carrot juice, honey-ginger shrub, lemon

maracuja margarita 	 16
blanco tequila, passionfruit liqueur, solerno, 
agave, lime

Z E R O  P R O O F
maple ginger tea 	  12
orange juice, yuzu, lemon, mint simple syrup

lavender lemonade 	  12
lavender infused simple syrup, honey, lemon

rosemary p op 	  12
rosemary infused simple syrup, lemon, club soda

B U B B L E S
cava,  extra brut 	  16 |  62 
Raventós i Blanc “Blanc de Blancs” 	  
Conca del Riu Anoia, Spain 2022

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

rosé,  brut  	  20 |  78
Chandon 
California NV

W H I T E
sauvignon blanc 	  16 |  62 
Frenzy “Mt. Richmond Estate” 
Marlborough, New Zealand 2024

chenin blanc 	  14 |  54
Folk Machine 
Clarksburg, California 2024

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

chardonnay 	  21 |  82
Domaine Agnes & Didier 
Chablis, Burgundy, France 2022

gls |  btl

R E D
pinot noir 	  18 |  70
Lioco 
Mendocino, California 2023

barbera 	  17 |  66
La Miraja “Le Masche” 
Asti, Piedmont, Italy 2022

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

sangiovese 	  18 |  70
Antinori “Pèppoli” 
Chianti Classico, Italy 2022

cabernet sauvignon 	  20 |  78
Gramercy Cellars “Lower East” 

B E E R
real ale crispy business helles lager 	  7

paulaner  hefe-weizen 	  8

founders all day ipa 	  7 
chimay  cinq cents trappist tripel ale 	  15

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 2023 	

gls |  btl


