
General Manager: Hitesh Ambalal, Mixologists: John Rowland, Executive Chef: Angel Garcia 

BRUNCH

Fries 8

Sausage patty (2)  or Bacon (4) 9
Sourdough or Rustic Toast 
Jam and Butter

8

Skillet  Potatoes 6
1 Cage-free Egg 5

Sides

9 am - 2:00 pm

sgl / dbl

Junior Breakfast
Cage-free egg, applewood smoked bacon or breakfast 
sausage patty, buttermilk hot cake, side of fresh fruit

14

Breakfast Grilled Cheese 14
With cage-free scrambled eggs and melted cheddar 
served with fries or fresh fruit

Young Guests

Junior French Toast
Whipped honey butter and maple, side of fresh fruit

14

Add 1 egg 3, bacon 4, breakfast sausage patty 4

With fries or fresh fruit
Plain cheese burger 14

With fries or fresh fruit
Grilled Cheese 14

Avocado Croast
Pressed croissant, cage-free poached egg, fresh guacamole, 
rocket salad, meyer lemon vinaigrette, parmesan

18

Breakfast Flatbread 24
Crème fraiche, everything bagel seasoning, smoked salmon, 
chive, fresh dill, caper berries, avocado, pickled red onion, 
baby rocket, meyer lemon vinaigrette

Moco Loco 25
Korean style BBQ fried rice, seared wagyu patty, sunny side 
up eggs, pineapple relish, demi gravy, chives

Biscuits + Gravy 17
Fresh baked cheddar cornbread biscuit, country white gravy, 
skillet potatoes
 Add: 2 eggs any style 5 

Short Rib Benedict 24
Braised short rib, crumpet, cage-free poached eggs, spinach, 
nitro-hollandaise, chives, skillet potatoes

Something Special
Substitute egg whites or vegan eggs +2

Chicken + Waffles
Our signature fried chicken breast and thigh, sweet cream 
waffle, bourbon maple, whipped honey butter and house 
hot sauce
Add: 2 eggs any style 5 , skillet potatoes 3

26

BLTE
Cage-free fried egg, tomato, bacon, lettuce, gouda, garlic aioli, 
on rustic sourdough, with fries or side salad

18
Anytime Eats

Chicken Wings 17
48hr pickle brined wings. Choice of: 
buffalo, black garlic, smokey bbq
Side of Slaw

Tavern Burger
SRF wagyu patty, cheddar cheese, burger sauce, grilled 
white onion, tomato, pickles, shredded lettuce on brioche, 
with fries or side salad

20/26

Add egg  3, avocado 4, bacon 4

Crispy Chicken Sandwich 22
Pickled brined fried chicken, provolone, calabrian chili slaw,
pickles, pesto, on brioche

Caesar Salad
Romaine heart, pangrattato, 18-month aged parmesan, 
toasted fennel, anchovy, kefir Caesar dressing
wrap it up + 2, served with fries

16

Bavarian Pretzel 16
Baked to order with poblano queso and stone ground mustard

Beet Caprese 18
Pickled beets, fresh mozzarella, orange, grape tomato, 
balsamic, micro basil

Tavern Nachos 18
Poblano queso, refried black beans, pico de gallo, salsa 
verde, salsa ranchero, guacamole, sour cream, cilantro
add chorizo verde 5, adobo chicken 6, short rib 7, pulled pork 7  

Loaded pepperoni 21
Simple and stacked

Margherita 19
Mozzarella, pecorino, basil, olive oil

Farmer’s Breakfast (cv) 
Cage-free eggs, applewood smoked bacon or sausage patty, 
skillet potatoes, rustic toast

18

Steak asada and Eggs
Grilled Hanger Steak, ranchero salsa, cage-free eggs any style, 
skillet potatoes, guacamole, rustic toast

28

Jammich 16
Cage-free soft scrambled eggs, breakfast sausage patty or 
applewood smoked bacon, cheddar cheese, arugula, 
good sauce, on brioche, with fries or skillet potatoes

Tried and True

Breakfast Bowl 19
Cage-free sunny side up eggs, skillet potatoes, sauteed 
spinach, refried black beans, bell pepper, salsa verde, cilantro, 
chives, cheddar jack, jalapeno crema and rustic toast
Add chorizo verde 5, shredded chicken 6, bacon 4

Chilaquiles (cv) 22
Choice of salsa verde or salsa ranchero, yellow corn chips, 
cage-free sunny side eggs, pickled red onion, refried black 
beans, creme fraiche, cilantro, queso fresco
Add chorizo verde 5, shredded chicken 6, short rib 7 

Breakfast Burrito 18
Cage-free eggs, cheddar jack, skillet potatoes, refried black 
beans, pico de gallo served with ranchero salsa 
and yellow corn chips
Choice of, chorizo verde, applewood smoke bacon, 
or breakfast sausage

Substitute egg whites or vegan eggs +2
(CV) can be made vegan

Skillet Scramble 18
Cage-free eggs your way, 2 add ons, jack + cheddar mix 
cheese with skillet potatoes and rustic toast.   
Add ons proteins: add egg 3, bacon 3, fennel sausage 4, chorizo verde 4, 
short rib 5, pulled pork 4, pulled chicken 4 
Add ons Vegetables: farmers mix 3, spinach 2, arugula 2, jalapeno 1, tomato 1, 
onion 1, bell pepper 1, mushroom 2, pico de gallo 2, cilantro 1, calabrian chili 2

Happy Endings … or beginnings

Fresh Beignets 16
Powdered sugar and chocolate ganache

Grand Ma French Toast
Thick cut Challah, panko cinnamon Grand Marnier batter, 
crème brulé strawberry, Grand Marnier butter

17

French Toast 15
Whipped honey butter and maple
 Add: 2 eggs any style +5 , skillet potatoes +3

Sweet Cream Pancakes
Whipped honey butter and maple

11
 Add: 2 eggs any style +5 , skillet potatoes +3

Belgian Waffle 14
Whipped honey butter and maple
 Add: 2 eggs any style +5 , skillet potatoes +3

Consuming raw or undercooked foods may increase your risk of foodborne illness. Food allergy warning: 
our food may contain known allergens such as; peanut, dairy, egg and shellfish products. Please ask your server if you have any concerns. 

A 20% gratuity is added for parties of 6 or more. Large parties may split the bill a maximum of 2 credit cards. 

for guests 10 or younger



General Manager: Hitesh Ambalal, Bar Director: John Rowland, Executive Chef: Angel Garcia 

SOULFOR
THE

Consuming raw or undercooked foods may increase your risk of foodborne illness. Food allergy warning: 
our food may contain known allergens such as; peanut, dairy, egg and shellfish products. Please ask your server if you have any concerns. 

A 20% gratuity is added for parties of 6 or more. Large parties may split the bill a maximum of 2 credit cards. 

Zero-Proof Cocktails
16Pink Pony Club

Ritual zero-proof Tequila, watermelon, lime, agave, soda 
water, Tajin rim

15Botanical Bloom
Elderflower, lemon juice, green tea, orange blossom, 
cucumber, soda water

Brunch Cocktails
All-Day Bloody Mary

 Grey Goose vodka, john's secret mary mix, seasonal dressing
17

Seasonal Bellini
White peach, prosecco, Rosewater,

14

Paloma 16
El Charro Reposado, melogold grapefruit, fresh lime, hot honey

Aperol Spritz 16
Prosecco, Aperol, soda … light and refreshing.

Espresso Martini 2.0 18
Meili Vodka, fresh pressed espresso, Cantera coffee liqueur,
Licor 43, smoked sea salt, shaved chocolate

French 75 16
Empress Gin, lemon juice, simple syrup, prosecco

The Mimosa

Classic Mimosa
Choice of fresh pressed orange juice, watermelon,
strawberry, peach, mango, hibiscus, raspberry 
served with prosecco infused gummy bears

14

Flight
Served with prosecco infused gummy bears

22

Bottomless +25
Must be paired with entrée - 90-minute limit

Available for Brunch Only.

The Old Fashioned
The Perfect Old Fashioned

Buffalo Trace bourbon, triple bitters, simple, luxardo, 
pinch of ocean

18

Bananas Foster Old Fashioned
basil hayden, bacardi, banana liqueur, brown sugar 
simple, walnut bitters, charred banana

18

Smoking Gun
Bulliet Rye, rosemary and brown sugar simple, walnut 
bitters, torched rosemary and orange, smoked

18

Blue Eyed Doe 18
Balcones Baby Blue Bourbon, simple, aromatic and 
peach bitters

Hogs High Old Fashioned 18
Whistlepig Piggybank rye, smoked maple, orange and 
walnut bitters

Japanese Old Fashioned 18
Kikori Japanese bourbon, honey and ginger simple, 
orange and lemon bitters

The Martini
Not Your Average Cosmo

Ketel One vodka, elderflower, white cranberry, lime
18

Dirty Bihhh Martini 18
Ketel One Vodka, lots of olive brine

Peaceful Dream 17
Weber Ranch vodka, elderflower, pomegranate, lemon, 
rosemary simple, bitters

Espresso Martini 18
Haku Vodka, cantera negra, vanilla, chilled pressed espresso

Man-Tini (Manhattan) 17
Bulliet bonded, carpano antica vermouth, ango bitters

Whites
2023 Maddalena
Chardonnay, Monterey 

17/66

2024 Terrazas
Chardonnay Reserve, Argentina 

16/62

2024 The Champion
Sauvignon Blanc, Marlborough

16/62

2022 Domenica
Pinot Grigio, North Italy

16/62

2024 Summer Water
Rose, Central Coast 

15/58

Gl/Btl

Moet Imperial 375ml 75

Gl/Btl
bubbles

Chandon Garden Spritz 187ml 22

Chandon Brut Rose 187ml 22

Mionetto, Prosecco DOC 13/49

Unbottled wines
Half-liter house cabernet 
or chardonnay, California

19

Circle City Blonde
Blonde Ale - 5.2%

8

Circle City Red Ale
Irish Red Ale - 5.5%

8

On Tap

please ask your server which rotating 
taps we are currently offering

9.5Left Coast: Trestles IPA
American India Pale Ale – 6.8%

9Garage: Blood Orange Hef
Wheat Ale - 5.5%

 

By the CAN
6.5Coors Light     

American-Style Light Lager - 4.2%

6.5Michelob Ultra
American-Style Light Lager - 4.2%

6.5Michelob Ultra Zero
non - alcoholic 

7Firestone Walker 805
Blonde Ale - 4.7%

7Modelo Especial 
Mexican Pilsner-Style Lager - 4.4%

7N/A Elysian Space Dust
non-alcoholic IPA

8-196 Lemon Seltzer
Vodka Seltzer - 5.5%

8-196 Peach Seltzer
Vodka Seltzer - 5.5%

8-196 Strawberry Seltzer
Vodka Seltzer - 5.5%

8.5Brewery X Huckleberry seltzer
hard seltzer - real fruit - 5%

8.5Brewery X BAJA sipper Seltzer
hard seltzer - pineapple, mango, lime - 5%

REDS
2022 Joseph Phelps
Cabernet Sauvignon, Napa Valley 

145

2023 Terrazas
Cabernet Sauvignon, Mendoza 

16/62

2022 Joseph Phelps
Pinot Noir, Napa Valley 

115

2023 Terrazas
Malbec Reserve, Argentina 

16/62

2022 Opaque 
Malbec, Paso Robles

20/78

2020 Opaque
Red Blend, Paso Robles 

20/78

2021 Serial 
Cabernet Sauvignon, Paso Robles

20/78

2022 Folly of the Beast
Pinot Noir, Central Coast

16/62

2022 Lagarde
Bordeaux AOC - Bordeaux, France

18/70

Gl/Btl

2022 Chop Shop
Cabernet Sauvignon, California

15/58

All Night Happy Hour from 3 pm - Close
MONDAY:

Mini Tacos - Adobo Chicken or Gringo tacos 2 for 7
Street Taco Fish Taco 5
Chicken Taquitos 2 for 7
Margarita Flight - Spicy, Mango and Strawberry 16
Paloma 9
Tres Generaciones Flight (3) 1 oz 17
Mezcal Flight (3) 1 oz 18

TUESDAY (6pm - close):

Late Night Happy Hour from 10 pm - Close
FRIDAY & SATURDAY:

WEDNESDAY(6pm – Close): 
Country Music 
Wine and Whiskey Night

 
 

25% off select bottles of wine
50% off select glasses of wine
$7 house Chardonnay or Cabernet 

22Bulleit Flight – (3) 1oz   
24 Fly Over Flight – (3) 1oz   

Angel’s Envy, Balcones, Jefferson’s Reserve  
27Basil Hayden Flight  –  (3) 1 oz  

$2 off all bourbons

Nightly Specials

Circle City
Signatures

The 1847 – Served With A
Take Home Flask

Courvoisier VS, Ron Zacapa Rum, Oleo Saccharum, 
hickory smoke

22

Spicy Margarita
Fresno chili infused tequila, pineapple citrus,
Grand Marnier, agave, spiced rim

17

Jalapeno Basil Margarita 17
Union mezcal, fresh basil, jalapeno, lime, agave, spiced rim

Hugo 16
Empress gin, elderflower, lime, mint simple, prosecco

Honey Bee 18
Volcan blanco, lemon, honey-ginger simple, bitters

MonkeyPod Mai Tai 17
Light rum, whalers black rum, orgeat, lime, bitters, 
toasted liliko’i foam

It’s a Mule 16
Titos vodka, lime, rosemary simple, ginger beer

Toasted Sour 18
Basil Hayden toast, lemon, brown sugar, egg foam

The Marble Queen 18
El Tesoro blanco, coconut, lime, agave

Cali Pearadise 17
Ketel One vodka, prickly pear, lemon, fizzy water

Cucumber Elixir 17
Grey Goose vodka, cucumber citrus, mint simple

Apple Crisp 17
Crown apple, lemon, brown sugar, apple cider

Chelsea Negroni
Fords gin, Campari, martini rubino, tempus fugit, sour cherry

18


