
THE BOARD -  (GFO)
C H E F ' S  S E L E C T I O N  O F  C H E E S E  &
C H A R C U T E R I E  W I T H  S E A S O N A L
A C C O U T R E M E N T S ,  P E R F E C T L Y  S H A R E A B L E
P E T I T E  B O A R D  -  1 5

35

HOUSE-MADE ROSEMARY FOCACCIA -  (VO)  
S A U C E  P O M O D O R O  &  D O D G E  C I T Y
F I N O C C H I O N A

10

FRENCH ONION SOUP GRATINÉE
B E E F  B O N E  B R O T H ,  C A R A M E L I Z E D  O N I O N ,
S W I S S  A N D  M O Z Z A R E L L A ,  C R O S T I N I

12

POMMES FRITES -  (GF)
R E A L  P O T A T O E S  F R I E D  I N  1 0 0 %  B E E F  T A L L O W

8

WINGS -  (GF)
B U F F A L O ,  G A R L I C  P A R M ,  H A B A N E R O ,  A L A B A M A
W H I T E  B A R B E C U E

12

CRISPY DUCK CONFIT -(GF)
W A T E R C R E S S ,  P I C K L E D  F E N N E L ,  W A T E R M E L O N
R A D I S H ,  M O J O  C R I O L L O

18

MUSHROOM FLATBREAD
F R I C A S É E  O F  K E N N E T T  S Q U A R E  M U S H R O O M S ,
R O A S T E D  G A R L I C  P U R E E ,  M O Z Z A R E L L A ,
T R U F F L E  O I L

14

CHAR SUI  PORK BELLY
C A N T O N E S E  H O I S I N  B A R B E C U E ,  G L A Z E D  P O R K
B E L L Y ,  P E A R  P U R E E ,  K I M C H I  R E L I S H

15
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BOARDROOM BURGER -  (GFO)
T W O  H O U S E - B L E N D  P A T T I E S ,  P O T A T O
R O L L ,  C O O P E R  S H A R P ,  S H R E D D E D
I C E B E R G ,  M I N C E D  O N I O N ,  P I C K L E S ,  F R Y
S A U C E

18

BISON BURGER -  (GFO)
2  G R O U N D  B I S O N  S M A S H  P A T T I E S ,
C H E D D A R  C H E E S E ,  B U T T E R  T O A S T E D
B R I O C H E ,  L E T T U C E ,  T O M A T O ,  P I C K L E D
R E D  O N I O N ,  G A R L I C  A I O L I

20

FRIED CHICKEN SANDWICH -  (GFO)
B R I N E D  C H I C K E N  B R E A S T ,  D I L L  P I C K L E
C H I P S ,  M A Y O ,  B U T T E R  L E T T U C E ,  T O M A T O ,
B R I O C H E  B U N

18

CLASSIC REUBEN -  (GFO)
S M O K E D  P A S T R A M I ,  M A R B L E  R Y E ,  S W I S S ,
1 0 0 0  I S L A N D ,  S A U E R K R A U T ,  S E R V E D  W I T H
S A L T  N ’  V I N N I E S

18

MISO CRUSTED VERLASSO SALMON
S U S T A I N A B L Y  S O U R C E D  C H I L E A N  S A L M O N ,
C H I L L E D  S O B A  N O O D L E  S A L A D ,  P E A N U T S ,
S C A L L I O N ,  S O Y  G I N G E R  V I N A I G R E T T E

32

SOUS VIDE FILET STEAK FRITES -  (GF)
6  O Z  C E N T E R  C U T  F I L E T  M I G N O N ,  R E D  W I N E
D E M I - G L A C E ,  H A Z E L N U T  C O M P O U N D
B U T T E R ,  P O M M E S  F R I T E S ,  T R U F F L E  A I O L I

42

VIETNAMESE BEEF PHO -  (GF)
R I C E  N O O D L E ,  A R O M A T I C  B O N E  B R O T H ,
T H A I  B A S I L ,  B R I S K E T  &  R I B E Y E ,  C I L A N T R O ,
O N I O N

32

MEDITERRANEAN BRANZINO -  (GF)
S A F F R O N  R I S O T T O ,  L E M O N  &  C A U L I F L O W E R
M O U S S E ,  S P I N A C H ,  P I N E  N U T  P E R S I L L A D E

32

THAI COCONUT MUSHROOM CURRY -  (V)
T L U S H  F A M I L Y  F A R M S  K I N G  T R U M P E T
M U S H R O O M ,  G R E E N  T H A I  C U R R Y ,  G I N G E R ,
L E M O N G R A S S ,  C A R R O T S ,  P E P P E R S ,  L I M E ,
C I L A N T R O

28

CRISPY PORK TONKATSU
T H I N L Y  P O U N D E D  &  P A N K O  C R U S T E D
H E R I T A G E  P O R K  L O I N ,  C A B B A G E  S A L A D ,
S P I C Y  M U S T A R D ,  K A T S U  S A U C E

30

RIGATONI ALLA BOLOGNESE
L A M B ,  B E E F ,  &  P O R K  R A G U ,  P A R M I G I A N O
R E G G I A N I T O ,  W H I P P E D  R I C O T T A

30

A D D  O N  P R O T E I N :  M A R I N A T E D  C H I C K E N  ( $ 1 2 ) ,  F I L E T  M I G N O N  ( $ 2 0 ) ,
S A L M O N  ( $ 1 4 ) ,  C R I S P Y  C H I C K E N  ( $ 1 2 )

( V )  -  C A N  B E  M A D E  V E G A N ,  ( G F )  -  G L U T E N  F R E E ,  ( G F O )  G L U T E N  F R E E
O P T I O N
P L E A S E  N O T E  T H A T  O U R  F R Y E R S  A R E  U S E D  F O R  B R E A D E D  F O O D  A S  W E L L ,
P R O U D L Y  F R Y I N G  I N  1 0 0 %  B E E F  T A L L O W
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RAW OYSTERS -  (GF)  
P I N K  P E P P E R C O R N  M I G N O N E T T E

18/HALF
DOZEN

TUNA TARTARE
A V O C A D O ,  S P I C Y  M A Y O ,  M A N G O ,  T O G A R A S H I
S P I C E ,  S E S A M E ,  G I N G E R ,  W O N T O N S

18

HAMACHI CRUDO -  (GFO)
Y E L L O W T A I L  S A S H I M I ,  W A S A B I ,  P I C K L E D
G I N G E R ,  T A R E  S A U C E ,  S E S A M E ,  C H I L I  C R I S P

24

BEEF TENDERLOIN CARPACCIO -  (GF)
T H I N L Y  S L I C E D  F I L E T ,  C A P E R S ,  L E M O N  &
W H I T E  T R U F F L E  A I O L I ,  P A R M E S A N  C R I S P

20

CLASSIC SHRIMP COCKTAIL -  (GF)
S U S T A I N A B L Y  S O U R C E D  O I S H I I  S H R I M P ,
S A M B A L  C O C K T A I L  S A U C E

16

BOARDROOM GRAINS SALAD -  (GF)  (VO)
C R I S P  A R T I S A N  G R E E N S ,  H O N E Y C R I S P
A P P L E ,  Q U I N O A ,  P I C K L E D  R E D  O N I O N ,
C A N D I E D  N U T S ,  C R I S P Y  S H A L L O T S ,
C R U M B L E D  G O A T  C H E E S E ,  W H I T E
B A L S A M I C  V I N A I G R E T T E

14

CHOPHOUSE CAESAR -  (GFO)  
C R I S P  R O M A I N E ,  S O P P R E S S A T A ,  K A L A M A T A
O L I V E ,  S E A S O N E D  B R E A D C R U M B ,  R E D
O N I O N ,  P E P P E R O N C I N I

14

BABY BEETROOT SALAD -  (GF)
R O A S T E D  B A B Y  B E E T S ,  V A N I L L A  W H I P P E D
G O A T  C H E V R E ,  H A Z E L N U T  G R E M O L A T A ,
F R I S E E ,  S H E R R Y  V I N A I G R E T T E

14

T H E  B O A R D R O O M
A COCKTAIL  AND RAW BAR
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All Handhelds served with Frites, except Reuben, sub Side Salad +$1.00
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Desserts
Espresso Martini Infused Custard with a 

Caramelized Sugar Top, finished with Seasonal Berries 

E S P R E S S O  M A R T I N I  C R E M E  B R Û L É E

Winter Pear cooked gently in Red Wine,
finished with Marscapone and Hazelnuts

R E D  W I N E  P O A C H E D  P E A R

Decadent Flourless Triple Chocolate Brownie,
topped with Housemade Peanut Butter Swirl Ice Cream

T R I P L E  C H O C O L A T E  B R O W N I E

Light Sponge Cake, Soaked in Three Milks and Infused with
Rose Water, Finished with Sweet Cream and Pistachios

R O S E  W A T E R  T R E S  L E C H E S

Open-Faced Apple Pastry,
topped with a Scoop of Vanilla Bean Ice Cream

A P P L E  G A L E T T E

DessertCocktails
Brazilian Coffee, Dark Chocolate, Madagascar Vanilla and

Irvine’s Vodka, with a Housemade Peppermint Liqueur

P E P P E R M I N T  P A T T Y  E S P R E S S O  M A R T I N I  $ 1 4

Grasshopper Royale, featuring Irvine’s Vodka, Creme de
Menthe & Cacao, Cream, Boardroom Spirits Herbal

Liqueur, and Aztec Chocolate Bitters

H O P P E R ’ S  H I D E O U T  $ 1 6

SERVES TWO - Vanilla Vodka poured over Vanilla Bean
Ice Cream, topped with Jones Root Beer in a 20 oz. Mug

F L O A T  F O R  T W O  $ 1 9

Dessert Wine from Cardinal Hollow Winery, with a nutty
aroma and sweet finish (3 oz., 20% ABV)

N U T T Y  S A I L O R  H A Z E L N U T  P O R T  W I N E  $ 1 0

Pennsylvania Wildflower Honey, fermented and aged in
Kentucky Whiskey Barrels for 14 months (5 oz. 12% ABV)

C A R D I N A L  H O L L O W  W I N E R Y  M E A D E  $ 1 0

Kids
C H I C K E N  T E N D E R S  A N D  F R I E S

K I D S  P I Z Z A

K I D S  B U R G E R  A N D  F R I E S

K I D S  M A C  A N D  C H E E S E

K I D S  G R I L L E D  C H E E S E
A N D  F R I E S

$ 1 0



COCKTAILS

BEER, WINE, CANNED
COCKTAILS & MOCKTAILS

SCAN THIS QR CODE 

BOARDROOM SMOKED OLD FASHIONED
Northbound Bourbon, Cane Sugar, Cocktail Bitters & Smoked
Black Tea, Served with a Luxardo Cherry & Orange Twist.

$12

Available by the bottle for takeout!

IRVINE’S ESPRESSO MARTINI 
Brazilian Coffee, Dark Chocolate, Madagascar Vanilla, &
IRVINE’S VODKA. Shaken & Served Up with 3 Espresso Beans.

$12

Available by the bottle for takeout!

Northbound Rye Whiskey, Boardroom Apple Brandy,
Boardroom Nocino, Raw Sugar and Angostura Bitters, Stirred
and Served over a Large Cube with a Lemon Twist.

PAULIE WALNUTS $15

OYSTER SHOOTER
Freshly Shucked Oyster, with a Shot of Housemade Bloody
Mary Mix & IRVINE’S VODKA and a Spiced Salt Rim.

$10

CLASSICS

SAZERAC
Northbound Rye Whiskey, Cane Sugar, Peychaud’s & Angostura
Bitters. Stirred and Served Neat with a Lemon Twist, in a  Chilled,
Absinthe-Rinsed Glass.

    $14

NEGRONI
IRVINE’S American Dry GIN, Sweet Vermouth & Chairman’s Aperitivo,
Stirred and Served over a Large Cube with an Orange Twist.  

    $14

BOULEVARDIER
Northbound Bourbon, Sweet Vermouth & Chairman’s Aperitivo,
Stirred and Served over a Large Cube with an Orange Twist. 

    $14

OLD FASHIONED
Northbound Bourbon, Rich Demerara Syrup & Angostura Bitters.
Served over a Large Cube with a Luxardo Cherry & Orange Twist. 

    $14

MANHATTAN
Northbound Rye Whiskey, Sweet Vermouth & Angostura Bitters.
Stirred & Served Up with a Luxardo Cherry. 

    $14

MOJITO
Ship’s Cat White Rum, Fresh Squeezed Lime Juice, Cane Sugar and
Mint, Topped with Club Soda and Finished with a Raw Sugar Rim.

    $12

TOM COLLINS
IRVINE’S American Dry GIN, Fresh Squeezed Lemon, Cane Sugar,
topped with Club Soda, with a Maraschino Cherry & Lime Wheel. 

    $12

DAIQUIRI
Ship’s Cat White Rum, Fresh Squeezed Lime Juice &  Sugar, Shaken
and Served Up with a Lime Wheel.

    $12

IRVINE'S DIRTY MARTINI
IRVINE’S VODKA Shaken with Olive Brine and Served Up with 3 House-
Stuffed Blue Cheese Olives. 

$14

PALOMA
Highlands Tequila, Fresh Grapefruit Juice, Lime Juice, topped with
Sparkling water.

    $12

NON-ALCOHOLIC

 $14WHISKEY SOUR
Northbound Rye Whiskey, Cane Sugar, Fresh Lemon Juice & Egg White.
Shaken and Served Up, with Luxardo Cherry & Orange Twist.

    $14FRENCH 75
IRVINE’S American Dry GIN, Simple Syrup, & Lemon Juice, topped
with Sparkling Wine & Lemon Twist. 

COSMOPOLITAN
Boardroom Citrus Vodka, Orange Liqueur, Cranberry Juice, Fresh
Squeezed Lime Juice, and Sugar, Shaken & Served Up with a Lime.

    $14

    $14GOLD RUSH
Northbound Bourbon, Honey, and Fresh Lemon Juice, Shaken &
Served over Ice.

Deadless Sparkling Adaptogenic Elixir
Light, Refreshing Sparkling Beverage with Adaptogens & Nootropics
Flavors: Citrus Sinner,  Bloody Berry,  Evil Island

 12 oz. Can / $10

Jones Root Beer & Jones Cream Soda
Bottled in Seattle, Wa., USA

12 oz. Bottle / $6

Soft Drinks
Coke, Diet Coke, Sprite, Ginger Ale, Ginger Beer, Juices

$3

San Pellegrino, 1 Liter Bottle
Natural Sparkling Mineral Water

$5

Aqua Panna, 1 Liter Bottle
Natural Still Mineral Water

$5

IRVINE’S CUCUMBER LEMONADE
Meyer Lemon, English Cucumber & IRVINE’S VODKA. Shaken &
Served Over Ice with a Cucumber Wheel.

$12

Available by the bottle for takeout!

Firebear Cinnamon Whiskey, Fresh Apple Cider, Maple Syrup
and Fresh Lemon Juice, Shaken & Served over Ice with a
Cinnamon-Sugar Rim.

FIRESTARTER $13

Highlands Tequila, Ship’s Cat Overproof Rum, Grapefruit Juice,
Fresh Lime, Pomegranate, Cinnamon, Vanilla and Rose Water,
Shaken & Served over Ice in a Tiki Glass.

HALF BLOOD PRINCE $16

IRVINE’S Espresso Martini and Housemade Peppermint
Liqueur, Shaken & Served up and Dusted with Cocoa Powder.

PEPPERMINT PATTY ESPRESSO MARTINI $14

IRVINE’S American Dry Gin, Boardroom Pear Brandy,
Elderflower Liqueur, Fresh Lemon Juice, Mint & Club Soda.

HUGO BOSS $14

Boardroom Ginger Vodka, Pomegranate & Grapefruit Juices,
Sparkling Wine, Finished with Sage and a Cinnamon-Sugar Rim.

FIRESIDE SPRITZ $16

IRVINE’S Vodka, Creme de Menthe, Creme de Cacao,
Boardroom Herbal Liqueur, Chocolate Bitters & Cream, Shaken
& Served Up.

HOPPER’S HIDEOUT $16

    $14BEE’S KNEES
IRVINE’s American Dry GIN, Honey, and Fresh Lemon Juice, Shaken &
Served Up with a Lemon Wheel.



DRINKS

BOARDROOM SMOKED OLD FASHIONED
Northbound Bourbon, Cane Sugar, Cocktail Bitters & Smoked
Black Tea, Served with a Luxardo Cherry & Orange Twist.

CITY WIDE
KENWOOD Light Lager & Shot of Any Spirit

$7

Single-Spirit and Mixer Highballs 
(Whiskey & Ginger, Vodka &  Soda, Gin & Tonic, Rum & Coke, etc.)

BOARDROOM SPIRITS MIXERS $5

RED & WHITE WINES
RED: Cabernet Sauvignon, Pinot Noir
WHITE: Chardonnay, Sauvignon Blanc, Pinot Gris, Rosé

$8

12 oz. can of KENWOOD ORIGINAL, Brewed in Philadelphia
KENWOOD LIGHT LAGER $3

IRVINE’S ESPRESSO MARTINI
Brazilian Coffee, Dark Chocolate, Madagascar Vanilla, &
IRVINE’S VODKA. Served Up & Garnished with 3 Espresso Beans.

  $8

HAPPY HOUR
4p - 6p, 7 Days a Week

$9

Flip Over for Full Selection of Vodka Soda, Vodka Iced Tea,
IRVINE’s Cans, and Other Boardroom Craft Can Cocktails

BOARDROOM CANNED COCKTAILS $5

BITES
PETITE BOARD
Chef’s Selection of one Cheese and one Charcuterie, served
with Seasonal Accoutrements

HOUSEMADE POMMES FRITES
Served with a Truffle Aioli and Ketchup

$5

Made on our Fresh-Daily Housemade Rosemary Focaccia
SLICE OF SICILIAN $6

BOARDROOM SNACKERS
Like a Snack Wrap... but better.
(Buffalo,  BBQ,  Ranch  or  Honey Mustard)

$10

House-blend Smash Patty, Potato Roll, Cooper Sharp,
Shredded Lettuce, Minced Onion, Pickles, Fry Sauce

SINGLE SMASH BURGER $8

$4 each

(DRINKS ONLY on Friday & Saturday)

(Sunday through Thursday Only)

IRVINE’S CUCUMBER LEMONADE
Meyer Lemon, English Cucumber & IRVINE’S VODKA. Shaken &
Served Over Ice with a Cucumber Wheel.

  $8

DAILY FEATURES
Buck-a-Shuck Monday

$1 Oysters All Day!
$10 Champagne Splits

2 Half Glasses of Treveri Brut Sparkling Wine

$10 Martini List
Boardroom Proper Martini

Irvine’s American Dry Gin, Dry Vermouth, 
Stirred and Served with a Lemon Peel

Irvine’s Dirty Martini
Irvine’s Vodka and Olive Brine, 

Shaken and Served with Blue Cheese Olives
Boardroom Pink Gibson

Irvine’s Dry American Gin and Pickled Red Onion Brine, 
Shaken and Served with a Cocktail Onion

Irvine’s Espresso Martini
Irvine’s Vodka, Brazilian Coffee, Dark Chocolate, and Madagascar Vanilla,

Shaken and Served with 3 Espresso Beans
Boardroom Pickle Martini
Irvine’s Vodka and Pickle Juice,

Shaken and Served with Cornichons
(Make it Spicy, with a Dash of Hot Sauce!)

Drinks from Open to Close, Food from Open to 8p

Taco Tuesday
$4 Tacos All Day!

$7 Traditional Margaritas
$5 Mexican-Style Lagers

Neshaminy Creek Warehouse Lager
$5 Highlands Tequila Shots

Whiskey Wednesday
$10 Classic Old Fashioneds, Manhattans & Sazeracs

$8 Boardroom Smoked Old Fashioneds
$12 Whiskey Flights 

(4) Half-Ounce Pours of Northbound Bourbon, Northbound Rye Whiskey,
Chairman’s American Whiskey and Firebear Cinnamon Whiskey

Thirsty Thursday
$8 Boardroom Ready-to-Drink Cocktails

(Espresso Martini, Cucumber Lemonade, Smoked Old Fashioned)
$5 Boardroom Canned Cocktails

$1 Off All Beers



BEER

BOARDROOM 
CANNED COCKTAILS

NON-ALCOHOLIC
Deadless Sparkling Adaptogenic Elixir
Light, Refreshing Sparkling Beverage with Adaptogens & Nootropics
Flavors: Citrus Sinner,  Bloody Berry,  Evil Island

 12 oz. Can / $10

Jones Craft Root Beer
Made with Pure Cane Sugar

12 oz. Bottle / $6

Soft Drinks
Coke, Diet Coke, Sprite, Ginger Ale, Ginger Beer, Juices

$3

San Pellegrino, 1 Liter Bottle
Natural Sparkling Mineral Water

$5

By the Can

MOCKTAILS

Kenwood Original Light Lager  4.1%         $5
Levante Brewing Cloudy & Cumbersome Hazy IPA  5.9% $7

Dock Street Brewing Rye IPA  6.8%  (16 oz.) $8
Dock Street Brewing Bohemian Czech Pilsner  5%  (16 oz.) $8

Tröegs Blizzard of Hops Winter IPA  6.4% $7
Victory Brewing Kandy Kake Peanut Butter Porter  6% $7

Stella Artois Liberte  0.0% NON-ALCOHOLIC $7

T H E  B O A R D R O O M
W I N E ,  B E E R ,  C A N N E D  C O C K T A I L S  A N D  N O N - A L C O H O L I C  O P T I O N S

(as of 12/11)

No-jito
Refreshing mix of Fresh Mint and Lime with a Touch of Sugar,
Shaken Vigorously topped with Club Soda.

$8

Island Spritz
Pineapple Juice, Guava Nectar, Shaken and Topped with Club Soda
and a Fresh Orange Wheel.

$8

Pom & Tonic
Pomegranate Juice, Grapefruit Juice and a Splash of Lemon,
Topped with Tonic and Finished with a Rosemary Sprig.

$8

Workhorse Brewing K Lot Session IPA  5% $6
Neshaminy Creek Warehouse Mexican-Style Lager  4.5% $6
New Trail Brewing Crisp Amber Lager  5% $6

Irvine's Gin & Lemonade  7.5%
Buddah's Hand, Meyer Lemon, Yuzu & Irvine's Precision Distilled Gin

$7

Irvine's Unsweetened Iced Tea & Vodka  4.5%
Darjeeling Tea, Assam Tea, Sicilian Lemon & Irvine's Precision
Distilled Vodka

$7

Irvine's Gin & Tonic  6.5%
Clean, crisp, and refreshing. Chef-curated Irvine’s Gin with a cane
sugar tonic (no corn syrup, ever!) and a hint of lime

$7

Rosenberger's Iced Tea & Vodka  4.5%
Rosenberger's Iced Tea, Meyer Lemon & Boardroom Spirits Vodka

$7

Moscow Mule  7.5%
Boardroom Vodka is infused with premium Brazilian ginger and a
touch of lime. Bright, sweet, spicy, ginger-forward, and refreshing. 

$8

Margarita  9%
Agave spirit, lime, and orange liqueur come together for a smooth,
easy-drinking and citrus forward cocktail.

$9

Boardroom Vodka & Soda  4.5%
Boardroom Vodka, with purified sparkling water, hints of natural flavorings
and a touch of sugar. Available in:
     Grapefruit Citrus,  Cranberry Lime,  Cherry Berry,  Pineapple Mango

$6

Boardroom Vodka Iced Tea  5.5%
Boardroom Vodka, with real brewed tea, and bursting juicy fruit in
three refreshing flavors. Available in:
     Original Lemon,  Peach,  Raspberry

$7

Crimson Crush Vodka & Lemonade  5%
Boardroom Vodka and Lemonade, with Natural Flavors. An Ode to St.
Joes University; The Hawk Will Never Die!

$7

Jones Craft Cream Soda
Made with Pure Cane Sugar

12 oz. Bottle / $6

WINE
Cabernet Sauvignon - Highway 12 (CA) $14 / 46
Pinot Noir - Eola Hills (OR) $15 / 50

$15 / 50

House, By the Glass or Bottle

Chardonnay - Highway 12 (CA)

Pinot Gris - Eola Hills (OR) $14 / 46
Sauvignon Blanc - Bridge Lane (NY) $13 / 43

RED

WHITE
$13 / 43
$13 / 43 

Rosé - Bridge Lane (NY)
Brut Sparkling - Treveri (PA)

$15 (Glass Only)Strawberry Hibiscus Sangria - Folino (PA)

Wyndridge Cider Co. Sugar Cookie Hard Cider  6% $7

DESSERT Nutty Sailor Hazelnut Port        $10 / 3 oz.
Cardinal Hollow Meade              $10 / 5 oz.

T H E  B O A R D R O O M
W I N E ,  B E E R ,  C A N N E D  C O C K T A I L S  A N D  N O N - A L C O H O L I C  O P T I O N S

Conshy Brewing The Hawk Will Never Die Hazy IPA  5.5%  (16 oz.) $8

Aqua Panna, 1 Liter Bottle
Natural Still Spring Water

$5

Conshy Brewing Ring The Bell American Lager  4.5% $6



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

RAW OYSTERS -18/HALF DOZEN (GF)
P I N K  P E P P E R C O R N  M I G N O N E T T E

TUNA TARTARE -  18
A V O C A D O ,  S P I C Y  M A Y O ,  M A N G O ,  T O G A R A S H I  S P I C E ,  S E S A M E ,  W O N T O N S

THE BOARD -  35  (GFO)
C H E F ' S  S E L E C T I O N  O F  C H E E S E  &  C H A R C U T E R I E  W I T H  S E A S O N A L  A C C O U T R E M E N T S

AVOCADO TOAST -  12  (VO)
E V E R Y T H I N G  B A G E L  S E A S O N I N G ,  P I C K L E D  R E D  O N I O N ,  S U N N Y  S I D E  U P  E G G ,  G O A T  C H E E S E

BOARDROOM GRAINS SALAD -  14  (GF)(VO)
C R I S P  A R T I S A N  G R E E N S ,  Q U I N O A ,  C R U M B L E D  G O A T  C H E E S E ,  C A N D I E D  W A L N U T S ,  P I C K L E D  O N I O N ,  F R I E D  S H A L L O T ,

W H I T E  B A L S A M I C  V I N A I G R E T T E ,  H O N E Y C R I S P  A P P L E

CHOPHOUSE CAESAR -  14  (GFO)
C R I S P  R O M A I N E ,  S O P P R E S S A T A ,  K A L A M A T A  O L I V E ,  S E A S O N E D  B R E A D C R U M B ,  R E D  O N I O N ,  P E P P E R O N C I N I

T H E  B O A R D R O O M

CLASSIC BENEDICT -  18  (GFO)
T W O  P O A C H E D  E G G S  N E S T L E D  A T O P  E N G L I S H  M U F F I N S ,  C A N A D I A N  B A C O N ,  A N D  S M O T H E R E D  I N  H O L L A N D A I S E

BOARDROOM STANDARD -  18  (GFO)
2  E G G S  C O O K E D  H O W  Y O U  C H O O S E ,  W I T H  C H O I C E  O F  P R O T E I N  A N D  T O A S T ,  S E R V E D  W I T H  P O T A T O E S

BOARDROOM BURGER -  18  (GFO)
T W O  H O U S E - B L E N D  P A T T I E S ,  P O T A T O  R O L L ,  C O O P E R  S H A R P ,  S H R E D D E D  I C E B E R G ,  M I N C E D  O N I O N ,  P I C K L E S ,

F R Y  S A U C E ,  S E R V E D  W I T H  B R E A K F A S T  P O T A T O E S

CROISSANT BREAKFAST SANDWICH -  16  (GFO)
B A C O N ,  E G G ,  A N D  C H E E S E  O N  B U T T E R Y  C R O I S S A N T ,  S E R V E D  W I T H  B R E A K F A S T  P O T A T O E S

STEAK AND EGGS -  25  (GF)
P A N  S E A R E D  F L A T  I R O N ,  T W O  E G G S  Y O U R  W A Y ,  B R E A K F A S T  P O T A T O E S

BRAISED SHORT RIB BOWL -  18  (GF)
R E D  W I N E  B R A I S E D  S H O R T  R I B ,  P O T A T O E S ,  M E L T E D  A M E R I C A N  C H E E S E ,  F R I E D  E G G ,  P I C K L E D  R E D  O N I O N S  

FRENCH TOAST -  16
T W O  S L I C E S  O F  C H A L L A H  B R E A D  F R E N C H  T O A S T ,  F R E S H  B E R R I E S ,  W H I P P E D  C R E A M ,  M A P L E  S Y R U P

STACK OF FLAPJACKS -  16
3  B U T T E R M I L K  P A N C A K E S ,  M A P L E  S Y R U P ,  F R E S H  B E R R I E S ,  A D D  I N S :  C H O C O L A T E  C H I P S ,  S T R A W B E R R I E S ,  O R

B L U E B E R R I E S

CHICKEN AND WAFFLES -  24
H O U S E  B R E A D E D  C H I C K E N  B R E A S T  A T O P  A  B E L G I A N  W A F F L E ,  W I T H  M A P L E  G R A V Y  A N D  S A M B A L  B U T T E R  

BRUNCH

S TARTER S

MA IN S

EXTRAS
B R E A K F A S T  S A U S A G E  -  6
H A N D F U L  O F  B A C O N  -  7  

F R E S H  F R U I T  -  5

P O M M E S  F R I T E S  -  8  
B R E A K F A S T  P O T A T O E S  -  5  

C R O I S S A N T  W I T H  P R E S E R V E S  -  7

( V )  -  C A N  B E  M A D E  V E G A N ,  ( G F )  -  G L U T E N  F R E E ,  ( G F O )  G L U T E N  F R E E  O P T I O N
P L E A S E  N O T E  T H A T  O U R  F R Y E R S  A R E  U S E D  F O R  B R E A D E D  F O O D  A S  W E L L ,

P R O U D L Y  F R Y I N G  I N  1 0 0 %  B E E F  T A L L O W


