
DESSERTS
Nutella Pizza

bananas, fresh berries, honey 12 

Tiramisu
stout soaked lady fingers, mascarpone cream 7

Apple Strudel
dried cherries, vanilla bean ice cream,dried cherries, vanilla bean ice cream,

maple cider glaze 7

DRINKS
Chef’s Blend 
Bloody Mary 8

w/ housemade pickled 
vegetables

Bellini 7

Mimosa Mimosa 7

Fresh Squeezed 
Orange Juice 3

FEDERAL 
TAPHOUSE
FALL/WINTER

18% automatic gratuity added to parties of 8 or more

SIDES
Applewood Smoked Bacon 3

Seasonal Fresh Fruit 3

Breakfast Sausage 3

Home Fries 4

Toast 1.50

TAPHOUSE BENEDICTS
Burger Benedict 13

Crab Cake Benedict 14

Braised Short Rib Benedict 15
SANDWICHES
Taphouse Burger 

pepper jack, bbq onions, applewood
smoked bacon, brioche bun, house made

pickles 12

Duck Confit Grilled Cheese
brioche, cheddabrioche, cheddar, fontina, cherry mustarda 12

Lump Crab Cake Sandwich 
remoulade, lettuce, tomato 13

Bleu Cheese Stuffed Turkey Burger
avocado, bacon, tomato, aioli 11

WOOD FIRED PIZZA
(Our 800 degree wood fired oven may cause varying degrees of charring on your

 pizza. It is to be expected in the heat of a wood-fired oven.)

Margherita 
tomato, fresh mozzarella, basil 12

Four Cheese 
 ricotta, mozzarella, parmesan, fontina 12 ricotta, mozzarella, parmesan, fontina 12

Pepperoni 
tomato, mozzarella, 13

Vongole 
ricotta, clams, garlic, house made pancetta 14

Polpette 
tomato, mozzarella, meatballs, parmesan 13

Roasted MushRoasted Mushroom 
ricotta, fontina, fire roasted mushroom 13

Duck Confit
balsamic caramelized onion, fontina,
butternut squash, watercress 14

Brussels Sprouts 
ricotta, mozzarella, house made pancetta,
shaved parmesan, cipollini onion 13shaved parmesan, cipollini onion 13

BBQ Chicken
bbq sauce, mozzarella, fontina, pickled jalapeño, 

red onion, avocado, sour cream 13

Sausage 
ricotta, provolone, fennel sausage, broccoli rabe 13

Tartufo 
ricotta, fontina, truricotta, fontina, truffle, farm fresh egg 14

BRUNCH ENTREES
Wood Fired Mushroom Frittata

roasted mushroom, caramelized onion, fontina, home fries 9

Wood Fired Seafood Frittata
swordfish, clams, shrimp, ricotta, dill, home fries 11

Lemon Ricotta Pancakes
fresh strawberry maple syrup, lemon butter 9fresh strawberry maple syrup, lemon butter 9

French Toast
seasonal preparation 10

Steak and Eggs
10 oz. flat iron steak, poached eggs, home fries 19

Breakfast Burrito
scrambled farm eggs, chorizo, pepper jack, avocado 9

Huevos RancheHuevos Rancheros
house made chorizo, poached eggs, crispy tortilla, avocado,

sour cream, ranchero sauce 12

Shrimp and Grits
coal fired shrimp, poached eggs, cheddar grits, sausage gravy 12

Breakfast Poutine
home fries, cheese curds, bacon, poached eggs, poutine gravy 11

BBreakfast Pizza
caramelized onion, breakfast sausage, cheddar, farm eggs 11

SALADS
Add: crab cake 12, scottish salmon 8, 
flat iron steak 8, grilled chicken 5

Arugula Salad 
julienned pear, dried cherries, pistachio crusted

goat cheese, balsamic vinaigrette 9

CaesaCaesar Salad 
romaine hearts, garlic croutons, 
shaved parmesan, caesar dressing 9

Bibb Lettuce 
bacon, bleu cheese crumbles, avocado, 
hard boiled egg, red onion, tomato, radish, 

red wine vinaigrette 9

AsianAsian Vegetable Salad
napa cabbage, crispy wonton, radish,
red bell pepper, carrot, cilantro, scallion,

ginger dressing 9

Roasted Beet and Watercress Salad
bleu cheese, candied walnuts, citrus 

vinaigrette 10

APPETIZERS 
Coal Fired Wings

house made bbq sauce, celery 12

Devil on Horseback
bleu cheese stuffed, bacon wrapped dates 

4 for 7 or 8 for 12

DDreamweaver Mussels 
pei mussels, applewood smoked 
bacon, Tröegs Dreamweaver 10 


