
gosport    tavern

Fried Green Tomatoes
with magnolia sauce   6

Chicken Noodle Soup
made from scratch, chicken & vegetables in a savory broth 

with gemelli pasta   cup  4  |  bowl  7

Spinach Salad
bacon, goat cheese & candied walnuts tossed with

baby spinach & honey-cider vinaigrette   8

Ham & Cheddar buttermilk biscuits
2  homemade biscuits served with magnolia sauce   4

/

/

COOKING WARNING: Eating raw or undercooked beef, eggs, poultry, pork or shellfish may increase your risk for foodborne illness. 

BRUNCH MENU
STARTERS

entrees
all brunch entrees are served with homefries

Eggs Any Style 
2 eggs any style with bacon, brown sugar virginia ham and texas toast  7

THE TAVERN HANGOVER REMEDY 
surry sausage, peppers & onions, bacon, potatoes, scrambled eggs and cheddar cheese 
over house-made buttermilk waffle, drizzled with hollandaise and red chili sauce   10

GREEN EGGS & HAM OMeLET
3 egg omelet, with diced jalapeño, and fresh herbs, with our brown sugar virginia ham, 

and swiss cheese, topped with hollandaise. served with texas toast   9

French Toast & Eggs  
texas toast battered and griddle fried,

with sweet whipped bourbon cream cheese and 2 eggs any style   9

Biscuits & Gravy 
homemade ham & cheddar biscuit smothered with

surry sausage gravy, 2 eggs any style & bacon  9

Beer-B-Q Shrimp & Grits 
jumbo shrimp sauteed with peppers, onions, and surry sausage, with our sweet lager bbq 

over stone ground grits with texas toast  14

Tavern Eggs Benedict 
toasted english muffin, brown sugar virginia ham,

bacon and poached eggs topped with hollandaise   8
add: 6 oz seared ribeye   9 |  four jumbo shrimp   7 |  two 1 oz crab cakes   6

      STEAK & EGGS 
6 oz angus ribeye, 2 eggs any style and texas toast  16

The Effingham 
shaved virginia ham, granny smith apples, brie and ale mustard on a baguette 

*served with a side of  chips    9

      The Olde Towne 
8 oz of  house ground beef, chuck and short rib burger, grilled to your liking 

on a pretzel roll with lettuce, tomato, and red onion. *served with a side of  chips    9 
 

Ala Carte
1 Egg 1.5 |  Bacon 1.5  | Ham 2.5  | Homefries 2

French Toast 3 | Ham & Cheddar Biscuit with country gravy 4



& sparkling lemonade    7

Red Eye 
Tavern Pour, Absolut Peppar,

tomato juice, g. love hot sauce  7

Soft & Berry
Breckenridge Vanilla Porter, Root, 
Framboise, orange cream citrate    8

Champria 
Champagne, Bacardi Superior,

St. Germaine & muddled berries    8

SIX WATER GROGG
english light ale & BACARDI SUPERIOR    7

DARK & STORMY
CRUZAN BLACK STRAP, HOUSE-MADE GINGER 

BEER, & LIME JUICE    8.5

Ginlet
 Boodles Gin, muddled cucumber, basil  

simple syrup & a splash of lemon juice    8.5

Julius Fields
Stoli “O”, Cruzan Vanilla Rum,  

house-made vanilla bitters, muddled 
strawberries & ginger ale    8.5

Mexican Riviera
Tanteo Jalapeño infused Tequila,  

Agave Nectar, orange juice muddled lime & 
cucumber, with a salt rim    8

Equate~ador
Shellback Silver Rum, Muddled Berries, 

Vanilla Bitters, Sage Simple Syrup  
& Ginger Beer    7.5 

Judy ' s Little Helper
Bombay Dry Gin, Rhuby, grapefruit bitters, 

ruby red simple syrup & grapefruit juice    8.5

El Gringo
1800 Coconut Water Tequila,  

Cocchi Americano Vermouth, grapefruit 
bitters & soda water    9

New york sour
Buffalo Trace Bourbon, lemon juice

& Merlot   8.5

Bellini
Champagne & house-made peach purée   7

Bloody Mary
Vodka, tomato juice, G. Love’s Special 

hot sauce, lemon juice, horseradish & 
Worcestershire sauce    7

Ruby
Finlandia Grapefruit vodka, O3 orange 

liqueur & pomegranate juice    8

cava cocktail
poema, sugar, & house-made 

orange bitters    6.5

Bacon & eggs
Woodford Reserve, maple syrup, egg white, 

& a splash of lemon juice   7.5

cool cat
Cathead, Rhuby, a dash of grapefruit 

bitters, white cranberry juice 
& champagne     8

Cherry Lime~Ade
Pinnacle Cherry, 

muddled lime & cherries topped 
with sparkling lime-ade    7.5

Samuels Porch
Maker’s Mark 46, St. Germaine, cherry 

bitters, & fresh ginger    9

The Burro
Sauza Hornitos, house-made key lime 

bitters, & Ginger Beer    7.5

Hot Teatty
Absolut Wild Tea, Grand Marnier,  

house-made vanilla bitters, 
& hot water     7.5

Gosmopolitan
Finlandia redberry, Solerno Blood Orange 

Liqueur, lime juice, 
& white cranberry juice    8.5

The Govn'r
Copper Fox Rye, Snap, house-made chocolate 

bitters, with bing cherry garnish    8.5

P Cup
Square One Cucumber, Pimm’s,  

muddled cucumber and lemon,  

COCKTAILS &


