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BAR – KITCHEN – REFUGE  

SIDES 
Side Salad  (5)– Homefries  (6) - Thick Cut Bacon (7) – Housemade Sausage (7) 

Rosie’s Deviled Eggs (5) - Hand Cut Fries (7) 

   

The Classic – vodka, our mary mix, 
celery and olives 

The Mexican – tequila, mezcal, 
cinnamon, orange chipotle mary 
mix 
 

DESSERTS 
Coconut Panna Cotta (8)  -   Apple Cobbler (8)  -   Chocolate Espresso Bread Pudding (8) 

THE MARY’S - 12 

BRUNCH 
Grapefruit Brûlée – lime, mint, granita 6 

Parfait – house made granola, greek yogurt, cherry jam, honey & seasonal fruit 8 

Steel Cut Oatmeal - bourbon maple sugar, NY red rome apples 8 

Frittata - fingerling potatoes, caramelized onions, roasted tomatoes, mizuna 14 

Eggs Benedict – hickory ham, toasted english muffin, hollandaise, home fries 14 

Eggs “any style” – home fries, housemade sausage, toasted brioche 14 

Duck, Duck, Pig –poached duck egg, duck prosciutto, brussel sprouts, chorizo, 15 

potato hash, beer bbq sauce  

Cobb Salad – crispy bacon, avocado, poached chicken, tomatoes, bleu cheese,  16 

deviled eggs, baby romaine, buttermilk ranch  

Banana Bread French Toast - caramelized bananas, toasted pecans, maple whipped cream 12 

Chicken and Waffles Sandwich - buttermilk fried chicken, maple coleslaw, piri piri butter 16 

Grilled Cheese – aged cheddar, oaxaca cheese, oven roasted tomatoes, sourdough pullman 12 

Hangover Lo Mein - spicy lo mein noodles, carrots, cabbage, grilled scallions, sunny side egg 16 

Canon Burger – aged cheddar, lettuce, tomato, onion, dill pickle, potato roll 16 

Rogue Burger – peanut butter, crispy pork belly, onion marmalade, aged cheddar, potato roll 17 

 

White Peach Bellini 

white peach puree & prosecco 

Ramos Fizz 

gin, lemon, sugar & cream, with house made orange 
flower water and egg white 

Russian Firing Squad 

russian vodka, pomegranate molasses, muddled 
limes, ginger beer, served in a copper mug 

Navy Grogg 

white rum, aged rum, naval rum, house made 
fallernum, pineapple juice, bitters and nutmeg 

Sweet Pea Louise 

dry rum, sweet pea & mint puree, ginger ale and      
st. germain 

Peanut Margarita 

tequila, lime, chipotle, peanut rum, peanut salt rim 

Strawberry & Cilantro Sangria 

rose wine, citrus, with strawberries and cilantro 

Gin & Juice Shandy 

gin, muddled oranges with ommegang witte ale and 
a splash of sprite 

THE CANON BRUNCH 

Eggs Benedict, Granola and Milk, 

Choice of Side, Choice of Mary 

27 

THE ROGUE BRUNCH 

Hangover Lo Mein, Tempura Pickles, 

Choice of Side, Choice of Mary 

27 

Gin & Pickles – gin, our mary mix, 
housemade pickles and pickle brine 

BLT Bloody – bacon infused vodka, 
our mary mix, romaine, slice of 
bacon 

The Viking – aquavit, our mary mix, 
dill and pickled onions 

Bloodless Mary Martini – tomato 
vodka, horseradish bitters, served 
up 

Bread  

&  

Muffin 

Basket 

12 


