BRUNCH® SHED

STARTERS/SHARING

EGG FLIGHT

Don’t miss this trend...four hard
boiled egg halves each topped

differently: bloody mary fixings,
chicken ‘n pickle, brisket and fried
onion, caprese style 10

PIGS IN A BLANKET

Everyone’s favorite ... Six pigs
served on top of spicy brown
mustard 9

CIDER DONUT TOWER

A stack of our fresh cider

donuts served with choco-

late sauce and strawberry
sauce for dipping 13

TATOR T0TS

Classic tator tots, just like

you remember from grade

school...but better. Served
with a side of sour cream 7.5

Avocado Salad
Mixed greens/avocado half/black bean salsa/
grilled corn/chopped bacon/chopped cucum-

DRUNKEN MARGARITA STRAWBERRIES

These fun tequilla soaked straw-
berries have all the flavors of a
strawberry margarita. Be careful,
they are dangerously good! 5

MIMOSA FRUIT SALAD

Next level fruit salad -
fresh fruit served in the Shed

Chambong glass drenched in our
champagne mimosa dressing...if
that’s how you roll at brunch 8

SALADS

Strawberry Spinach Salad

bers/avocado poblano dressing 11

Fresh Spinach/sliced strawberries/feta cheese/
red onions/candied pecans/creamy Vidalia
onion poppyseed 13.75

MAINS

BRUNCH BOARD

Something for everyone and plenty to share

buttermilk biscuits, waffles, bacon, hard boiled
eggs, cheese, fruit, salami along with jams, fla-
vored cream cheese and dip 20

QUICHE LORRAINE

Deliciously classic quiche with ba-
con, caramlized onions and Swiss
cheese. Served with fresh fruit 10

EGG SALAD TOAST

The BEST egg salad served open
faced on toasted wheatberry
bread 8.5

BISCUIT & GRAVY

Country sausage gravy atop two
buttermilk biscuits 8.5
single biscuit 6

HIGH PROTEIN
COTTAGE CHEESE BOWL

Cottage cheese topped with
halved cherry tomatoes, chopped
cucumbers, red onions and sweet

corn 8.5

BRISKET NACHO

Tortilla chips,smoked brisket
hard cider fondue,cole slaw &
white bbqg sauce 16

PORK & JAM
SANDWICH

Pulled pork, Swiss cheese,
strawberry jalapeno jam, bacon
served on our potato bun 9.5



COCKTAILS FOR SHARING

MIMOSA BUCKET

Enjoy bottles of prosecco and
orange juice served on ice to make
your own mimosas $25
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Try All 12 Hard Ciders on Tap $3s

THE SHED MULE

950z mule $60
(must be shared by 4 people)

BRUNCH COCKTAILS

CIDER CHUGGER
THEPERFEETBLODDY MARY MORNING MARGARIT . VIDERCHUGGER
Our own house blend of to- Our classic margarita with friends sip alone..The Shed
r\T)a;cj(I)(juice & shpiges,_tshttémpy’s fresh OJ added and topped Chambong means there’s never
odka garnished with bacon, - e
celery, asparagus, olives & salt with a splash of prosecco Tl a reason for boring cider
‘n pepper rim 10 sipping 2/$12

(choose any flavor(s) of ciders)

STRAWBERRY MIMOSA

A perfect blend of sweet

strawberry puree & prosecco
8/glass 15/pitcher

y HARD CIDERS

\&
Eckert's Hard Ciders, 16 oz Draft $8 Other Hard Ciders, 16 oz Draft $8
The 0G Hard Ciders F"ght $12 Pick-Your-Own Hard cidel's Flight $i2
(Blackherry, Apple, Strawberry, Peach) foikoasn il & of otk oiders an top)
N\ 4

,—— BEERS & COCKTAILS ——

Draft Craft Beer 16 0Z s5
Bottled Domestic Beer su
Moscow Mule sio
Seasonal Mule su
Margarita so

Bulleit Old Fashioned sio
sangria se




