=

BLOODY MARY
BRUNCH
$ 825

Build your own
Bloody Mary from
ADD DOUBLE

the items below

[0 Keystone Rail Vodka (Philadelphia) $2
J Holla Vodka (York) or Faber (Phila) $2 $4
[0 The Bay (Old Bay Flavored Vodka) $3 $6
[0 Sweet Firevdalapeno Vodka by Holla $3.50 $7
O Salvadili™ Pickle Vodka by Holla $3.50 $7
O VIRGIN $5.50

=

BLOODY MARY
BRUNCH

Build
Build your own $8-25

the items below

ADD DOUBLE

[0 Standard
O Zesty
] Spicy

[0 Keystone Rail Vodka (Philadelphia) $2
J Holla Vodka (York) or Faber (Phila) $2 $4
[0 The Bay (Old Bay Flavored Vodka) $3 $6
[0 Sweet Fire Holla Jalapeno Vodka $3.50 $7
O Salvadili™ Pickle Vodka by Holla $3.50 $7
O VIRGIN $5.50

MIX
[0 Standard
O Zesty
] Spicy

0 None

[0 Salt and Pepper Mix

[0 Old Bay

O Cajun

[0 Wussy 0 None

J Warm [ Franks

J Hot ] Sriracha

[0 Damn Hot [J Tabasco
[J Cholula

0 None

[0 Salt and Pepper Mix

[0 Old Bay

OO0 Cajun

[0 Wussy 0 None

[J Warm [ Franks

[ Hot ] Sriracha

[0 Damn Hot [J Tabasco
[J Cholula

STANDARD ADDITIONS

STANDARD ADDITIONS

Slice Slab Bacon
Specialty Olive Skewer
No cheese on my slider

[0 CheeseBurger Slider $ 3.00
[0 Egg Breakfast Slider with cheese $ 2.50
[0 Farmhouse Slider Ham, Egg, & CheeseBurger $ 5.00
] Grilled Cheese $ 2.50
[ Meat & Cheese Skewer $ 1.50
O Pickle Spear $ .50
O Shrimp $ 1.75
O $

O $

O

[0 Lime/Lemon Juice [0 Pepperoncini 0 Lime/Lemon Juice [0 Pepperoncini
[0 Olive Juice O Celery Stalk [0 Olive Juice O Celery Stalk
0 Heinz 57 [0 Olives [J Heinz 57 ] Olives
[0 Worcestershire [l Worcestershire
[0 Horseradish [J Horseradish
[0 Old Bay ] old Bay
[0 Black Pepper [J Black Pepper
[0 Celery Salt [0 Celery Salt
[0 Pepper Flakes [J Pepper Flakes
MAKE IT A MEAL ADD MAKE IT A MEAL ADD

Slice Slab Bacon
Specialty Olive Skewer
No cheese on my slider

[0 CheeseBurger Slider $ 3.00
OO0 Egg Breakfast Slider with cheese $ 2.50
[0 Farmhouse Slider Ham, Egg, & CheeseBurger $ 5.00
O Grilled Cheese $ 2.50
[0 Meat & Cheese Skewer $ 1.50
O Pickle Spear $ .50
OO0 Shrimp $ 1.75
OJ $

O $

O

SPECIAL INSTRUCTIONS/SUGGESTIONS

SPECIAL INSTRUCTIONS/SUGGESTIONS

FOR STAFF USE ONLY

FOR STAFF USE ONLY




