VAN HORN

HOUSE MADE GRANOLA s

whipped ricotta, seasonal fruit

SOURDOUGH FRENCH TOAST 11

grapefruit marmalade, maple, mascarpone

BISCUITS AND GRAVY 12

buttermilk biscuits, sausage gravy, two eggs

PIMIENTO CHEESE GRITS 11
soft boiled egg, charred green onion

POTATO AND KALE HASH 11

garlic confit, two eggs

VAN HORN CHICKEN SANDWICH 12
cabbage slaw, spicy ranch, side greens

VAN HORN CATFISH SANDWICH 11

cabbage slaw, tartar sauce, side greens

SIDE OF BACON

allen benton’s smokey bacon

TWO EGGS 3
any style

02.20. 2014

BRUNCH COCKTAILS 10

BLOODY MARY 9

*spicy

GOLD RUSH

bourbon, lemon, honey, decanter bitters

ST. AUGUSTINE
vodka, campari, blood orange, grapefruit, soda

FRONT PORCH

gin, aperol, meyer lemon, soda

ELLIS ISLANDER

averna, cognac, grapefruit, lime

RED WINE

BARBERA-QUATTRO MANI
2010 Piedmont, Italy 9/36

ESTEVA-CASA FERREIRINHA
2011 Douro, Portugal 8/32

PINOT NOIR-ALTO LOS ROMEROS
2012 Maule Valley, Chile 9/36

CABERNET SAUVIGNON-REVELRY
2010 Walla Walla, Washington 10/40

MALBEC-PAYANA
2011 Mendoza, Argentina 10/40

RIOJA RESERVA-CUNE
2008 Rioja, Spain 52

COTES DU RHONE-
“LES ARBOUSIERS"

2011 Southern Rhone, France 44

HOUSE MADE SODAS 4

POACHED PEAR
FENNEL APPLE & SAGE SHRUB
POMEGRANATE AND SOUR CHERRY

COFFEEE AND TEA

COFFEE 2

single origen sulawesi

BELLOCQ TEA 4/p0T
earl grey

chamomile

drangonwell

green
afehani chai
mint

WHITE WINE & SPARKLING

GRUNER VELTLINER-

WIMMER CZERNY
2012 Fumberg, Austria 11/44

GEWURZTRAMINER-ARESTI
2012 Chile 8/32

ALBARINO-COLUMNA
2012 Galicia, Spain 48

FURMINT-TOKAJ HETZOLO
2012 Hungary 52

CAVA BRUT-PARES BALTA
NV Spain 11/44

DRAFT BEER 7

GRIMMS GOING AWRY
SARATOGA FRESH PILSNER
RADIANT PIG IPA

OTHER HALF PALE ALE




VAN HORN

BENTON’S COUNTRY HAM BUNS 4
poppy seed aioli, apple mustarda

HOP-ROASTED CARROTS 11
farro, ricotta, grapefruit

VIRGINIA PEANUT SOUP s
applejack, curry granola, pickled chilli

SUNCHOKE FRITTERS 12
kale, pickled cranberry, yogurt

GEM LETTUCE s

black radish, walnut, onion vinaigrette

ROASTED CHICKEN 21
rutabaga puree, beer-braised collards, fuji apples

WHOLE BROOK TROUT 19

carolina gold rice, turnips, fennel chow-chow

SWEET POTATO GNOCCHI 17

smoked maitake mushrooms, mustard greens, candied pecans

LONG ISLAND CRESCENT DUCK 24

red cabbage, smoked potatoes, beet jus

FINGERLING POTATOES s

chives, creme fraiche, dill

BRUSSELS SPROUTS s

brown butter, meyer lemon, benne

BROCCOLI &

anchovy, marjoram, almond breadcrumbs

02.20. 2014

CLASSIC COCKTAILS 10

AMERICAN TRILOGY

rye whiskey, applejack, orange bitters

NOR'EASTER
bourbon, maple syrup, lime, ginger beer

BOULEVARDIER

bourbon, sweet vermouth, campari

AVIATION

gin, lemon, creme de violette

SAZERAC
rye, peychauds bitters, simple syrup, absinthe

RED WINE

BARBERA-QUATTRO MANI
2010 Piedmont, Italy 9/36

ESTEVA-CASA FERREIRINHA
2011 Douro, Portugal 8/32

PINOT NOIR-ALTO LOS ROMEROS
2012 Maule Valley, Chile 9/36

CABERNET SAUVIGNON-REVELRY
2010 Walla Walla, Washington 10/40

MALBEC-PAYANA
2011 Mendoza, Argentina 10/40

RIOJA RESERVA-CUNE
2008 Rioja, Spain 52

COTES DU RHONE-
“LES ARBOUSIERS”

2011 Southern Rhone, France 44

HOUSE MADE SODAS 4

POACHED PEAR
FENNEL APPLE & SAGE SHRUB
POMEGRANATE AND SOUR CHERRY

CLASSIC COCKTAILS

FATHER THYME 9

rye whiskey, chamomile, fresh thyme, bitters

DRAKE'S REVENGE 3
gin, aged rum, sherry, earl grey tea

THE DANDY LION 11

mezcal, curacao, lemon soda, peychaud bitters

THE SHAPE OF THINGS 11
bourbon, applejack, poached pear, hot water

CHARLESTON SLING 11

scotch, aged rum, cocchi torino, orgeat, lime

WHITE WINE & SPARKLING

GRUNER VELTLINER-

WIMMER CZERNY
2012 Fumberg, Austria 11/44

GEWURZTRAMINER-ARESTI
2012 Chile 8/32

ALBARINO-COLUMNA
2012 Galicia, Spain 48

FURMINT-TOKAJ HETZOLO
2012 Hungary 52

CAVA BRUT-PARES BALTA
NV Spain 11/44

DRAFT BEER 7

GRIMMS GOING AWRY
SARATOGA FRESH PILSNER
RADIANT PIG IPA

OTHER HALF PALE ALE
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