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WEEKEND BRUNCH
"IHE MORNING SHIFT” BRUNCH BOARDS
(BRUNCH ENTREES) MIMOSA BOARD | $22

Smoked Salmon Bagel w/ all the Fixings + Mimosa

EGGS BENEDICT | $15 BLOODY MARY BOARD | $22

Poached Eggs, Virginia Ham
8s, Virg ’ Cured Meats, Shrimp Cocktail, Crostini + Bloody Mary

Brunch Potatoes, Hollandaise Sauce

Substitute Smoked Salmon +$2 it THE FOREMAN ’ S
CHICKEN & WAFFLES | $18 F AV ORITES s (ENTREES )

CLASSIC CAESAR SALAD Q | $11

Crispy Chicken, Maple Syrup

EGG WHITE FRITTATA | $17
) . Romaine, House-Made Caesar Dressing,
Onion, Broccolini, Tomatoes, Goat Cheese

Parmesan, House-Made Croutons
Choice of Fresh Fruit or Garden Greens

Add Grilled Chicken +$6 | Add Tenderloin Tips +$8
AVOCADOQ TOAST | $16
THE FOUNDRY BURGER | $18

Sourdough Bread, Mashed Avocado, Fried Egg, . .
6oz Wagyu Beef, American Cheese, Carmalized

Parmesan, Tomatoes, Grilled Red Onion, Greens , .
Onions, Chef’s Secret Sauce Hries or Salad

ROOFERS ALL-AMERICAN BREAKFAST | $17 Add Bacon +$1 | Add Avocado +$2
2 Eggs Any Style, Sausage or Bacon, FISH & CHIPS | $18

Brunch Potatoes, Choice of Toast Crispy Cod, French Fries, Tartar Sauce, Lemon

& Coffes, Tea or Juice THE ROOFERS STACK BURGER | $17

HAM & CHEESE OMELETTE | $16 Angus Beef, Pepper Jack Cheese,

Charred Onions, Lettuce, Tomato,

Chef’s 1000 Island, Garlic Aioli, Fries or Salad
Add Bacon +§1 | Add Avocado +$2

Ham, Spinach, Tomatoes, American Cheese, Toast,

Choice of Fresh Fruit or Brunch Potatoss

STEAK & EGGS | $22

CAULIFLOWER STEAK (GF) V) | $15
Tenderloin Tips, Two Eggs Any Style, D O]

Brunch Potatoes, Choice of Toash Butter Bean Purée, Balsamic Glaze & Herb Sauce

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

20% service charge will be added to all parties of 6+ guests.
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WEEKEND BRUNCH

“PILLING IN THE GAPS”
(SIDES)

2 BGGS ANY STYLE | $7

SEASONAL FRUIT BOWL | $12
BACON | $6
TURKEY SAUSAGE | $6
TOAST (WHITE, WHEAT, RYE
SOURDOUGH) | $3.50

ENGLISH MUFFIN | $3.50
BAGEL & CREAM CHEESE | $7

REGULAR FRIES | $7
SWEET POTATO FRIES | $8
TRUFFLE FRIES | $10
BRUNCH POTATOES | $6
CRISPY BRUSSEL SPROUTS (GF) | $10
GRILLED BROCCOLINI (GF) | $9

“SHIFT JUICE”

BLACK COFFEE | $3.50
Regular or Decaf
HOT TEA | $3.50

Assorted Black, Green, and Non-Caffeinated Options

Please ask your server for the daily tea selections
SODA | $3.50
Coke, Diet Coke, Sprite, Ginger Ale, Ginger Beer, Soda Water
JUICE | $4.00

Orange, Cranberry, Grapefruit, Tomato

“HARD HAT HYDRATIORN”

BOTTOMLESS MIMOSAS
OR BLOODY MARYS
$22 PER PERSON¥

* For fairness and to prevent “complimentary” sharing between guests:
you cannot order an individual Mimosa or Bloody if someone in your
party has opted into Bottomless. You are welcome to order any and all
other beverages other than Mimosas or Bloodys — or to abstain from
drinking completely! - even if someone in your party orders Bottomless.

“UNION POURS”

MIMOSA | $12
BLOODY MARY | $13
PASSION FRUIT BELLINI | $13
ROOFERS ESPRESSO MARTINI | $18
IRON & VINE | $14
Chilled Red Mulled Wine with Winter Spices

ROOFERS UNION-ADE | $15
Vodka, House-Made
Pomegranate Basil Lemonade

GRINDER-RITA | $15
Tequila, Pear, Triple Sec, Lime
Add, Spicy Jalapeno Liqueur +$1

THE PEOPLE'’S G&T | $15

(in, Rosemary, House-Made Tonic

SPICY SOLIDARITY | $14
Spicy Blood Orange Paloma with Chacho Jalapefio Liqueur

ZERO PROOF §$10

GRIND & GLOW
Zero-Proof Tequila, Blood Orange Syrup, Soda
BREAKTIME BLISS

Zero-Proof Gin, Sparkling Lemonade, Elderflower

Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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20% service charge will be added to all parties of 6+ guests.




