


brunch  beverages

-  O Y S T E R S  -  

GRANOLA & FRUIT
house-made granola • macerated fruit 
crème fraîche • Vermont maple syrup

7.95

TRADITIONAL 
sweet butter • powdered sugar 

Vermont maple syrup
5.95

CHICKEN & BACON 
pan roasted chicken • Tender Belly bacon 

sweet butter • peach syrup
11.95

CROQUE MADAME
Capicola ham • gruyère 

parmesan-crusted sourdough                      
sauce mornay • sunny-side up egg

10.95

BRASSERIE BURGER
8 oz. Black Angus burger

Tender Belly bacon • roasted jalapeños 
gruyère • butter lettuce • tomatoes

red onions • brioche bun
11.50

FRENCH DIP
shaved roast beef • gruyère                       

caramelized onions • roasted jalapeños
 horseradish crème • hoagie roll • au jus

10.95

SANDWICH AU THON
tuna salad • arugula 

Tender Belly bacon • tomatoes 
pickled shallots • griddled sourdough

10.95

MERGUEZ
house made lamb sausage •  arugula 

caramelized onions • Ten Ten mustard 
piperade • griddled baguette

12.95

brunch  beverages
FRENCH 75     6.00
Bombay gin • cranberry • fresh lemon • sparkling wine

LAVANDE     9.00
Oxley gin • fresh lemon • lavender syrup • sugar 

ENFÚME ANANAS     10.00
House infused pineapple tequila • orange bitters
Ancho Reyes Chile liqueur • mezcal • agave 

THE THOROUGHFARE     9.00
Bulliet Rye bourbon • Aperol
Carpano Antica sweet vermouth

BETTER IN PEARS     10.00
Grey Goose poire • Godiva white chocolate liqueur 
fresh lime • pear purée

PERLE PRESSION     8.00
Courvosier VS • Angostura bitters • ginger ale

THE TEMPLE      11.00
Templeton Rye whiskey • Cynar • Chartreuse yellow
Peychaud’s bitters • Carpano Antica sweet vermouth

GINGEMBRE VERT     8.00
Tito’s vodka • Canton liqueur
green tea simple syrup • candied ginger                    

DREAMSICLE     10.00
Godiva white chocolate liqueur  • orange
Grey Goose Le Citron 

SUNDOWN MARTINI     8.50
Stolichnaya Vanil vodka • Kahlua • shot of espresso 

LATE FOR DERBY DAY     6.50
Cynar • mint • fresh lemon • grapefruit • agave

MY SILK PAJAMAS      10.00
Breckenridge bourbon • Taylor Fladgate 10yr tawny port 
mint • strawberries

E X E C U T I V E  C H E F S  M I C H A E L  T R I M M E R  &  K E L L Y  K I N G S F O R D

RED EYE 4.50
Stella Artois • Ten Ten house bloody mary mix
splash of tabasco 

ST. GERMAIN COCKTAIL 6.00
Sparkling wine • elderflower liqueur  
sparkling water

MIMOSA 6.50
Sparkling wine • orange juice

ATMOSA 6.50
Sparkling wine • apple juice

BELLINI 6.50
Sparkling wine • peach purée

BRASS HOPPER 6.50
Créme de Menthe • Créme de Cacao 
Pearl vodka • cream over crushed ice

KIR ROYALE 7.00
Sparkling wine with splash of Chambord

BLOODY MARY 7.00

Pearl vodka • Ten Ten house bloody mary mix

WAFFLES F R U I T S  D E  M E R

FRAISE DU MATIN  8.00

Riesling • muddled strawberries

MAPLE LEAF 8.50

Famous Grouse scotch maple 
syrup • fresh lime topped with 

sparkling wine

KUMAMOTO 
WASHINGTON ST
with mignonette

3.25 EACH  

DIAMOND POINT
WASHINGTON ST
with mignonette

2.95 EACH 

DELAWARE 
MARYLAND

with cocktail sauce
1.95 EACH

SANDWICHES


