
*wArNiNg  CoNsUmInG rAw oR uNdErCoOkEd mEaT  s, pOuLtRy, sEaFoOd,
sHeLlFiSh, oR eGgS mAy iNcReAsE yOuR rIsK oF fOoDbOrNe iLlNeSs

ROASTED VEGETABLE FRITTATA / seasonal vegetables, parmesan, green salad  _____________________

classic eggs benedict / canadian bacon, two poached eggs, hollandaise  _______________________

BAGEL & ivy city smoked salmon / everything bagel, egg salad, chive cream cheese  _____________

FRENCH TOAST / fresh berries, whipped cream, maple syrup  ___________________________________

SMOKED BEEF HASH /SMOKED ANGUS BEEF SHOULDER, fried egg, PEPPERS & ONIONS, dIJONAISE   ________

FRIED CHICKEN & WAFFLE / beer batter waffle, CRISPY chicken CONFIT, HONEY HOT SAUCE, fried egg __

braised pork belly /  fried egg, cheesy grits, guajillo Sauce  __________________________________

smash burger* / twin patties, american cheese, iceberg, pickle, secret sauce, fries ____________

SPICY CHICKEN SANDWICH / ALABAMA WHITE SAUCE, JALAPENO JELLY, ICEBERG, PICKLES, CHALLAH BUN ____

breakfast SANDWICH / smoked pulled pork, american cheese, cherry pepper mayo, fried egg _____
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BRUNCH

COMPANIONS

mimosas for the table / bottle of bubbly, carafe of juice ____________________________________

esc bloody mary / housemade mix, hot sauce, choose vodka, gin, or tequila_____________________

mimosa / choice of orange, pineapple, grapefruit, or cranberry juice  _________________________

irish iced coffee / irish whiskey, cold brew, irish cream, butterscotch, whipped cream   ________

swing’s nrg blend coffee / choose hot or iced, regular or decaf  ______________________________
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brunch bevs

beer batter waffle with maple syrup & whipped butter ___________________________________

yogurt bowl / fresh seasonal berries, granola  ___________________________________________

green salad / pecorino, champagne vinaigrette   ___________________________________________

pARMESAN GRITS  _________________________________________________________________________

bacon or pork sausage  __________________________________________________________________

FRESH FRUIT   ____________________________________________________________________________

home fries  ______________________________________________________________________________

toast  __________________________________________________________________________________
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A 3% SERVICE FEE IS ADDED ONTO EACH CHECK TO ALLOW US TO PROVIDE MORE 
EQUITABLE AND STABLE WAGES AND BENEFITS TO OUR KITCHEN TEAM and 
combat inequality. PLEASE ASK FOR A MANAGER IF YOU HAVE ANY QUESTIONS!



DRAFTS WINES

if you love wine, visit planet wine next door! shop experts 
will help you pick out a perfect bottle to enjoy at your 

table for Just a $10 corkage fee.

zero proof
Iced tea / swing’s nrg blend hot coffee (please allow 10 minutes brew time) / swing’s nrg blend iced coffee
Coke / diet coke / sprite / ginger ale / ginger beer / ibc ROOT BEER BOTTLE ($4)

4
3

COCKTAILS
Purple Rain • Blueberry vodka, lavender, elderflower, lemon

the arcadian • cucumber gin, Mint, lime, soda

Drunken Lullabies • Bourbon, lemon, orange, cherry bark Vanilla bitters

bad bunny • Jalapeno Mezcal, cachaca, carrot, lime, soda

Paper Plane • Bourbon, amaro nonino, aperol, lemon

campari kiss • gin, strawberry campari, rouge vermouth

alien superstar • rye whiskey, cardamaro, carrot, lemon, tajin

The Desi arnaz • Rum, mint, lime, angostura bitters, sparkling
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sparkling
TERRE DI MARCA • BRUT PROSECCO italy, nv

Can xa • pinot noir, spain, nv

THIBAUT-JANISSON • FIZZ  chardonnay, virginia, nv

white
BENOIT LAGARDE  • SAUVIGNON BLANC, loire, france,  2020

KNUTTEL FAMILY • CHARDONNAY, california, 2018

selbach  • riesling, germany, 2020

KALTERN • PINOT GRIGIO, alto adige, italy, 2019

THREE CLICKS • SAUVIGNON BLANC, napa, california, 2018

MOSBACH • GEWUZTRAMINER, alsace, france, 2017

rosé
Gunter Schlink • Pinot Noir Rosé, Germany 2020

CUNE • RIOJA ROSADO tempranillo, rioja, spain, 2019

red
EARLY MOUNTAIN • RED BLEND, virginia, 2021

Eola Hills • Pinot Noir, Willamette Valley, Oregon, 2019

Crosarola • VALPOLICELLA CLASSICO, casterna, italy  2020

CUARENTA CUARENTA • MALBEC, mendoza, argentina 2019

petit canet • Grenache syrah cinsault Blend, france 2021

Château des Antonins • Bordeaux Supérieur, France, NV

ESCHOL • CAB SAUV, napa valley, california, 2018

POPULIS • REVERESEÉ RED mendocino, california, 2019

TWO PADDOCKS • ESTATE PINOT NOIR new zealand, 2018

CA’VIOLA • BAROLO CLASSICO nebbiolo, piedmont, italy, 2015
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crisp  Taster / full

SCHILLING ALEXANDR • CZECH PILSNER, NH, 5%, 13 OZ

HALFWAY CROOKS FARINA • KÖLSCH, GA, 4.8%, 13 OZ.
PORT CITY DOWNRIGHT PILSNER • CZECH PILSNER, VA, 4.8%, 13 OZ.

hop  Taster / full

BELL’S TWO HEARTED • ipa w/ centennial, 7.0%, mi, 16 oz.

BISSELL BROTHERS THE SUBSTANCE • HAZY IPA, ME, 6.6%, 16 OZ.

CUSHWA PRESIDENTIAL TINT • HAZY DOUBLE IPA (XUL COLLAB.), MD, 8.3%, 13 OZ.

MAINE LUNCH • IPA W/ AMARILLO, CENTENNIAL & SIMCOE, ME, 7%, 16 OZ.

OLOGY DESTINATION PARADISE: CITRA • HAZY DOUBLE IPA W/ CITRA, FL, 8%, 13 OZ.

SIERRA NEVADA CRYO FRESH TORPEDO • IPA W/ CRYO FRESH, CA, 7%, 16 OZ

malt  Taster / full

CHARLES TOWNE BROWN ALE: NITRO • BROWN ALE (NITRO POUR), SC, 4%, 16 OZ

roast  Taster / full

DUTCHESS AUGUR • PORTER, NY, 4.6%, 16 OZ.

GRIMM SINGLE NEGATIVE • STOUT, NY, 5.5%, 13 OZ.

MASTHEAD IT’S RAINING BOCK • DUNKLES BOCK, OH, 6.6%, 16 OZ.

PERENNIAL ABRAXAS • IMPERIAL STOUT W/ SPICES, 11.5%, MO, 13 OZ.

fruit & spice  Taster / full

Allagash White • witbier, 5.2%, Me, 13 oz.

UNE ANNÉE QUAD • QUADRUPEL, IL, 11%, 13 OZ.

Tart & funky  Taster / full

CROOKED RUN ROSÉ EMPRESS • FRUITED SOUR ALE W/ WINE GRAPES, VA, 6%, 13 OZ

THE VEIL COME HOME • OAK BA MIXED FERMENTATION ALE, VA, 6.3%, 13 OZ.

cider  Taster / full
POTTER’S STRAWBERRY GINGER • DRY CIDER , VA, 5.5%, 13 OZ.

cans/Bottles
PABST BLUE RIBBON • PALE LAGER, 4.8%, TX, 12 OZ. CAN

MILLER HIGH LIFE • PALE LAGER, 4.6%, WI, 12 OZ. bOTTLE

GUINNESS DRAUGHT • DRY STOUT, 4.2%, IRL, 14.9 OZ. CAN

UNCOOL HAZY IPA • NON-ALCOHOLIC HAZY IPA, 0.5%, VA, 12 OZ. CAN
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