S U N DAY
BRUNCH
AT
TAVERN & TABLE

Featured Beverages

Snacks

Please see our beverage list for additional options.

HOUSE MADE CINNAMON ROLL
cream cheese icing \ 4

FRESH SQUEEZED MIMOSA
champagne + fresh squeezed oj \ 5

PARFAIT
house granola, greek yogurt, berries, mint \ 8

MAN-MOSA
schofferhofer grapefruit beer + new amsterdam vodka \ 8

PASTRAMI SMOKED SALMON PLATE
toasted bagel chips, tomato, red onion,
caperberries, arugula \ 12

FRESH MANGO BELLINI
champagne + fresh mango puree \ 7

FRENCH ONION SOUP
toasted crostini + gruyere cheese \ 8

STRAWBERRY BLONDE
cathead honeysuckle vodka, elderflower,
muddled strawberries, prosecco \ 8

GRIT FRITTERS
pimento cheese + smoked bacon aioli \ 6

GRAPEFRUIT ROSEMARY COLLINS
hangar one vodka, fresh grapefruit,
rosemary, house-made sour, soda \ 8

BLISTERED SHISHITO PEPPERS
garlic caramel, sea salt, sesame seeds \ 10

SHEM CREEK COOLER
hendrick’s, elderflower liqueur, muddled cucumber, strawberry & mint \ 9

CHEESE & CHARCUTERIE
4 meats and 2 cheeses with
accompaniments \ 20

HOUSE BLOODY MARY
hangar one vodka, pickled veggies, house-seasoned rim \ 8

Brunch Plates
LEMON RICOTTA PANCAKES
meyer lemon curd + blueberry coulis \ 10
TOAD IN THE HOLE
brioche french toast, fried egg, bacon, maple \ 13
BISCUITS & GRAVY
buttermilk biscuits, andouille & shrimp gumbo gravy \ 15

STEAK COBB
romaine, bacon lardons, cherry tomatoes, avocado,
hard boiled egg, blue cheese \ 16
PULLED CHICKEN SALAD
mixed greens, local strawberries, herbed pecans,
blue cheese, smoked bacon balsamic vinaigrette \ 13

T&T OMELET
roasted vegetables, fresh herbs, goat cheese \ 12

LOBSTER ROLL
maine lobster, celery, onion,
whole grain mustard, lemon, herbs \ 18

CHILAQUILES
red & green chili pork, corn tortilla, queso fresco,
sour cream, cilantro, baked egg \ 13

REUBEN MAC & CHEESE
orecchietti pasta, corned beef, sauerkraut,
gruyere cheese, russian dressing \ 12

DUCK CONFIT HASH
roasted sweet potatoes, caramelized onions,
roasted bell pepper, fresh herbs, fried egg \ 14

LAMB BURGER
olive tapenade, tzatziki, feta,
broiche bun, duck fat fries \ 16

PORK BELLY POUTINE
potato gnocchi, roasted onions, cheese curds,
dashi, miso butter, fried egg \ 14

SHRIMP & GRITS
aged cheddar grits, spanish chorizo, cherry tomatoes,
green onion, moroccan sauce \ 15

(Side of bacon \ 3.50)

SUNDAY BRUNCH DINING
BRUNCH SERVED FROM 11AM - 3PM
DINNER MENU SERVED STARTING AT 5PM

