
BOTTOMLESS 25
Mimosa  16

c h o i c e  o f :  c r anber r y,  g r ape f r u i t ,  o r ang e ,

peach ,  p ineapp le  

Bloody  Mar y  18

PRE-FIXE BRUNCH MENU

SMALL PLATES
c h o o s e  o n e

Miso  Honey  Bun 12

c innamon ,  b rown sug a r  

Smoked Sa lmon Hash Brown 14

c rème  f r a i che ,  s a lmon  roe ,  ch ive  

Roasted  Nectar ine  Sa lad  18

cand ied  pecan ,  b l ackber r y,  g oa t  cheese ,  

ba l s amic - t a r r ag on  v ina ig re t t e

Baby Gem Caeser  16

to r n  c rou tons,  pa r mesan ,  ch ive  

Br usse l  Sprouts  15

g a r l i c ,  anchovy,  l emon ,  bas i l ,  c ape r s,  g r i l l

b read  

Crispy  Far m Pota toes   15

roas t ed  ga r l i c  a io l i ,  smoked  papr ika ,  

f r i ed  ga r l i c ,  g r een  on ion ,  pa rmesan

ENTRÉE
c h o o s e  o n e

Ovoka  Far ms Burger  28

smoked  cheddar,  c a r ame l i zed  on ion ,

l e a fy  g reens,  he i r loom tomato,  thousand

i s l and  

Avocado Toast  25

toas t ed  sourdough ,  c r ushed  avocado,  two

eg gs  any  s t y l e ,  wa te r me lon  r ad i sh ,

he i r loom tomatoes,  f r e sno  ch i l i  o i l  

Yel lowta i l  Tacos  18  

shaved  r ed  cabbag e ,  ha r i s s a  a io l i ,  r anch ,

l ime  

Lemon Ricot ta  Waf f le   24

doub le  c ream,  maca ra t ed  r ed  f r u i t

Breakfas t  Engl i sh  Muf f in  Sandwich  22

Virg in i a  ham,  f r i ed  eg g ,  hash  b rown ,

ag ed  cheddar  s auce  

Eggs  Benedic t*  26

two  poached  eg gs,  cho i ce  o f  sp inach  or

canad i an  bacon  on  eng l i sh  muf f in ,

ho l l anda i s e  & break fa s t  po ta toes.

The Amer ican   36

two  eg gs  any  s t y l e ,  b reak fa s t  po ta toes,  &

cho ice  o f  toas t  

c h o i c e  o f  ( 1 )  m ea t :  smoked  bacon ,  pork

sausag e ,  ch i cken  sausag e ,  o r  V i rg in i a

ham 

W hif f le t r ee  Far ms S teak  & Eggs  40

NY s t r ip,  cho i ce  o f  eg gs,  s e r ved  w i th

break fa s t  po ta toes,  s a l s a  ve rde

DESSERT
c h o o s e  o n e

War m But te r  Cake  14

ca rame l  app le s,  wh ipped  c ream,

c innamon

Icebox  Cheesecake  14

b lueber r y  compote ,  c r ème  f r a i che ,

cand ied  pecan ,  thyme

Consuming raw or undercooked meats, poultry, seafood, shellfish or

eggs may increase your risk of foodborne illness, especially if you

have certain medical conditions. 16% gratuity will be automatically

applied to your check. Parties of 6 and larger will be added 20%

gratuity. At this time, we cannot split or itemize checks. Maximum

of 4 credit card per check.

EXECUTIVE CHEF
Jeffrey Williams

75 per person

Kindly note that we ha 1 hour 30 minute time limit for Bottomless Option



B E E R  1 0
I M P O R T E D  &  D O M E S T I C  B O T T L E S

W I N E S  B Y  T H E  G L A S S
S P A R K L I N G

lunetta, prosecco, veneto, italy 

schramsberg mirabelle, brut rosé, north coast 

moet & chandon brut impreial, champagne 

A L C O H O L - F R E E  C O C K T A I L S  1 3
 
Rose Petal 

lyre’s alcohol-free italian spritz, rose tea, lemon, soda water

19

19

20

24

20

23

S I G N A T U R E  C O C K T A I L S  

Spritz with Aperol 

strawberry-infused machu pisco, aperol dolin blanc

vermouth, prosecco, soda water

Delayed Flight 

tito’s vodka, aperol, grapefruit, lime

Garibaldi Out of Water 

casamigos blanco tequila, campari, orange, pineapple

Mind the Middle 

casamigos blanco tequila, ron zacapa 23 solera rum

por siempre sotol, st. germain elderflower, grenadine

lime, orange bitters 

Poste Gimlet 

ketel one grapefruit and rose vodka, tanqueray gin

sauvignon blanc, lavender, blueberry, lemon 

5th Tally 

jefferson’s small batch bourbon, planteray pineapple rum

pierre ferrand dry curacao, averna amaro

O U R  F A V O R I T E  C L A S S I C S

Draught Margarita 

corazon tequila, cointreau, lime 

Draught Sangria

mango purée, white wine, apple brandy, soda water

Espresso Martini  

ketel one vodka, kahlua, espresso

19 

18

20

Little Suns 

seedlip spice, chamomile, lime, orange 

 

minuty “prestige”, rosé, provence, fr

southwest mountain vineyards, rosé

monticello, va 

chateau d’esclans “whispering angel”, 

rosé, côtes de provence, fr 

stella artois, pale lager

modelo especial, pilsner 

corona extra, lager

samuel adams, lager

bezel by cakebread, pinot noir, san luis obispo, ca  

petraiola, sangiovese, brunello di montalcino,

domaines barons de rothschild, cabernet/merlot

 
“les légendes” bordeaux, fr 

e. guigal, red blend, côtes du rhône, rhône, fr

decoy, cabernet sauvignon napa valley, ca 

caymus, cabernet sauvignon napa valley, ca 

kettmeier, pinot grigio, alto adige, it 

stoneleigh, sauvignon blanc, marlborough, nz

heinz eifel, riesling, “auslese”, mosel, de 

albert bichot, chardonnay,“mâcon-villages”, 

burgundy, fr 

la crema, chardonnay, sonoma, ca 

17

23

29

16

17

17

20

 

19 

17

17

20

21  

22

17

19

20

40

R E D

DC BRAU corruption, american ipa DC

BRAU el hefe speaks, hefeweizen DC

BRAU the public, american pale ale DC

BRAU pils, german pilsner 

C A N  

W H I T E

R O S É  

I N Q U I R E  W I T H  S E R V E R  F O R  D R A U G H T  

S E L E C T I O N

Wilde 75

wilde Irish gin, lemon juice, demerara syrup, sparkling

wine

Barrel-Aged Old Fashioned

17

26

20  Century
th

no:3 London dry gin, crème de cacao, cocchi americano,

lemon juice

21

Wildiscus 

wilde Irish gin, lemon juice, prickly pear syrup, hibiscus

syrup

20


