BRUNCH BLOODY MARYS & COCKTAILS

Steel Cut Oatmeal 8 Traditional Bloody Mary 8

Cream and maple syrup Proof stuffed olives

Toasted Proof Granola 9 Stout Mary 9

Dried fruit and vanilla honey yogurt BBC stout, smoked salt

Proof Benedict 14 Pomme 75 9

Poached eggs, grits cakes, fonduta Champagne, apple brandy, lemon
Buttermilk Pancakes 13 Italiano Cocktail 9

Whipped butter, and local maple syrup Prosecco, aperol, peach bitters, sugar
Rye Omelet 12 Pernod Cocktail 8

Toasted caraway, sour cream, Champagne, chambord, pernod

bison pastrami
P Bee’s Knees 8

Cotechino 14 Bombay gin, honey, lemon
Lentils, celery, fingerling potatoes,

B .
and a poached egg lood Orange Mimosa 9

Blood orange and champagne
Corned Pork ‘Brisket’ Sandwich 12

House made sauerkraut & spicy aioli HOT BEVERAGES

Chestnut Ravioli 15 Coffee 4
Treviso, trumpet mushrooms, parmesan,

Espresso 4/6
sage brown butter

Cappucccino 6

Mushroom Pizza 14 Hot Tea 5

Nduja, swiss chard, fresh cream Proof Hot Chocolate 5
Rabbit & Dumplings 16 add bourbon 7

Braised rabbit, white wine, Warm Woodland Cider 9
buttermilk dumplings Hot Buttered Rum 9
Proof Bison Burger 15

Cheddar, smoked bacon, jezebel DESSERTS

SIDES Affogato 7/9
Grapefruit Brulee 4 Vanilla Pudding Cake 8
Roasted Berkshire Bacon 3 Pine Nut Tart 7

Pork & Bison Sausage 3 Zabaglione 7

Peasant Potatoes 3
Mixed Lettuces Vinaigrette 5



