
CRUDITÉS 19 
raw market vegetables, tzatziki, hummus

CHIPS & DIP 10
house fried chips, onion dip

HOT WINGS 16 
buffalo sauce, blue cheese dressing

TUNA CRISPY RICE 18
sriracha, soy, sesame, scallions

FRUIT BOWL 10

TAVERN 15
mesclun, fennel, red onion, parmesan, tomato, 

lemon-truffle vinaigrette

KALE CAESAR 14
chopped kale, croutons, parmesan, charred lime, caesar dressing 

SPINACH & APPLE 19
spiced candied pecans, feta, granny smith apple, 

red wine vinaigrette

salad additions: 
sirloin steak +10    chicken +8 

salmon +10    shrimp +12

FRIES 9 
add parmesan, truffle oil +2

TATER TOTS 9

BREAKFAST POTATOES 8

MAPLE SAUSAGE 8

SMOKED BACON 8 

SMOKED SALMON 12

BAGEL OR TOAST 4

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

FOR THE TABLE

SALADS

EXTRAS

CHICKEN & WAFFLES 22
fried chicken breast, malted waffle, 

honey butter, mike’s hot honey

NUTELLA FRENCH TOAST 18
banana, maple syrup

PANCAKES 14
berries, honey butter, maple syrup

EGGS ANY STYLE 18
bacon or sausage, breakfast potatoes

STEAK & EGGS 28
espresso rubbed skirt steak, scrambled eggs, 

grilled tomato, tater tots, steak sauce 

EGGS BENEDICT 18
poached eggs, english muffin, canadian bacon, 

hollandaise, breakfast potatoes
also available arlington style - smoked salmon +6

EGG WHITE FRITTATA 16
spinach, shallots, goat cheese, mushrooms, 

nice lil’ salad

SMOKED SALMON BAGEL 18
everything bagel, cream cheese, 
pickled onion, heirloom tomato

EGGS & THINGS

BRUNCH COCKTAILS 
12

 ROCKAMOSA
tito’s, orange, prosecco, pint glass

BLOODY MARY
tito’s, housemade bloody mix, proper garnishes, 

make it surf n turf - add shrimp cocktail +6

BUGSY MARY
vodka, carrot, fresh ginger

BLACKBERRY SPRITZ
victoria pink gin, blackberry, aperol, lemon 

SCARLET SANGRIA
sparkling red, fresh fruit

MARGIE’S IRISH COFFEE
bushmills, coffee, homemade whipped cream

ESPRESSO MARTINI
tito’s, mr. black, kahlua, espresso

FOR THOSE OF US WITH ALLERGIES
we take this pretty seriously, so please alert your 
server of any allergies or dietary restrictions

BRUNCH

served with house fried chips or a nice lil’ salad

VEGGIE BURGER 19
roasted cauliflower, toasted cumin and sunflower seeds, 

chickpeas, almonds, herbs and spices, 
spicy tomato jam, alfalfa sprouts

B.E.C. 14
bacon, egg, american, butter croissant

FRIED CHICKEN 16
remoulade, mike’s hot honey, b+b pickles

LOBSTER BLT 28
buttered brioche, old bay mayo

SANDWICHES

MARGIE’S BURGER 20
8oz pat la frieda, american cheese, burger sauce, 

caramelized onions, seeded brioche bun, pickles, fries 
add bacon +3, add egg +3


