S U N DAY
BRUNCH
AT
TAVERN & TABLE

Featured Beverages
Please see our beverage list for additional options.
TRADITIONAL BLOODY MARY
hangar one vodka, pickled veggies,
house-seasoned rim \ 8

SORBET MIMOSA
orange sorbet + champagne \ 7

VANILLA COCONUT COFFEE
king bean cold brew, flor de cana 7 year, licor 43,
cream of coconut, agave nectar \ 9

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

FRESH SQUEEZED MIMOSAS
champagne + fresh squeezed oj
glass 5 | carafe 16

Brunch Plates
SHRIMP & GRITS GF
cheddar grits, spanish chorizo, tomatoes,
green onion, morrocan sauce / 15

SEASONAL SOUP GF
cup / 5 | bowl / 8
SKILLET MONKEY BREAD
brown sugar, pecans, smoked bacon / 7

T&T SKILLET *
pork hash, 62° egg, bacon crumble, taragon aioli / 13

PIMENTO CHEESE & BACON JAM
ritz crackers / 10
PARFAIT
house granola, greek yogurt, berries, mint / 8
BISCUITS & GRAVY
house buttermilk biscuits, sausage gravy / 10
TOAD IN THE HOLE *
broiche french toast, fried egg, bacon, maple / 13

TUNA NIÇOISE SALAD * GF
seared ahi tuna, hard boiled egg,
pickled green beans, cherry heirloom tomatoes,
roasted new potatoes, olive vinaigrette / 15
BAGEL & LOX SANDWICH *
house everything bagel, smoked salmon,
scrambled egg, heirloom tomatoes, red onion,
capers & dill cream cheese / 14

CHORIZO, POTATO, EGG & CHEESE BURRITO
pico de gallo, sour cream, guacamole / 13
EGGS BENEDICT *
savory bread pudding, canadian bacon,
poached egg, hollandaise / 14

SOUTHERN BREAKFAST BURGER *
bbq pork belly, pimento cheese,
pickled green tomatoes, fried egg / 15
AVOCADO TOAST *
guacamole, alfalfa sprouts, tomato,
quail egg, roasted grapes / 15

CHILAQUILES GF
pork belly, green chili, fried tortillas, queso fresco,
pickled onions, fried egg / 15

LEMON RICOTTA PANCAKES
lemon curd, triple berry compote / 12

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

GF Gluten Friendly |

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

