GOSPORT TAVERN

BRONCH MENU

APPETILER)

FRIED GREEN TOMATOES
with magnolia sauce 6

FRIED GOSPORT PICKLES

with tavern sauce 5

ROASTED GARLIC PIMENTO CHEESE

served with house-made tortilla chips 5

HAM & CHEDDAR BUTTERMILK BISCUITS
with magnolia sauce or country gravy 4

SOUPS & SALADS

SOUP OF THE DAY cup 4 | bowl 8

HOMEMADE CHICKEN NOODLE SOUP
chicken & vegetables in a savory broth
with rotini pasta cup 4 | bowl 8

SPINACH SALAD
bacon, goat cheese & candied walnuts tossed with
baby spinach & honey-cider vinaigrette 8

TAVERN SALAD
mixed greens, cucumber, tomato, red onion and
house-made croutons 6

CAPRESE SALAD
fresh mozzarella and sliced tomato drizzled with
walnut pesto and balsamic reduction 8

CAESAR SALAD
romaine lettuce, shredded parmesan cheese and
house-made croutons, tossed in caesar dressing 8

"-ﬁ‘ WANT MORE ON YOUR SALAD?
add chicken 4 | add 4 ozsalmon 7

add fried chicken tenders 5
buttermilk fried chicken breast 5

add crabcake 9 | add 6 oz ribeye 9
add 4 oz tuna (seared or blackened) 7

add shrimp (4) 8 | add fried oysters 8

SANDWICHES

SERVED WITH CHIPS

THE CHESAPEAKE

(your choice: blackened, broiled, or fried)

jumbo lump crab cake with lettuce,

tomato red onion & tavern sauce on pretzel roll 13

GOSPORT CUBAN

shaved ham, braised pork, Swiss cheese, Gosport pickles,

and ale mustard, pressed on a buttered baguette 11

THE DRUNKEN SAILOR
house cured pastrami and Swiss cheese with tavern slaw
and ale mustard on toasted Russian rye bread 9

r:%- COOKING WARNING:
Eating raw or undercooked beef, eggs, poultry, pork or shellfish

may increase your risk for foodborne illness. g

TASSO & CHEESE
house cured Tasso Ham, roasted garlic pimento cheese,
honey-creole aioli and baby arugula on rye 9

THE OLDE TOWNE

fresh 8 oz 80/20 ground beef patty, grilled to your liking
on a pretzel or kaiser roll with lettuce, tomato and red
onion 9

Additional Toppings $1 each
bacon, sauteed onions, cheese, fried egg, beer battered
onion rings, sauteed mushrooms, baby spinach

ENTREES

ALL BRUNCH ENTREES ARE SERVED WITH HOMEFRIES

3 £GGS ANY STYLE

2 eggs any style with bacon, brown sugar Virginia ham
and Texas Toast 8

FRIED APPLE FRENCH TOAST
Texas Toast battered and griddle fried and topped with
southern style fried apples, 2 eggs any style & bacon 10

WAFFLE SANDWICH
sausage patties, fried egg, and american cheese on a
malted milk waffle 10

COUNTRY STYLE SHRIMP & GRITS
jumbo shrimp with sauteed peppers, onions and sausage
over pimento cheese grits topped with white gravy 14

BISCUITS & GRAVY
homemade ham & cheddar biscuits smothered with
white gravy, 2 eggs and bacon 9

SOUTHERN EGGS BENEDICT
warm biscuit split, topped with braised pork, mixed
berry jam, 2 over medium eggs and hollandaise 13

GOSPORT FRITTATA

with sauteed spinach, mushrooms & goat cheese, topped
with sriracha aioli and sour cream served over tomato
slices & mixed greens 10

CHICKEN FRIED STEAK
tenderized ribeye, breaded, fried & smothered in
country gravy with 2 eggs any style 14

THE RECOVERY

buttermilk fried chicken breast, scrambled eggs with
cheese, sausage, bacon, & cheese grit cake on a ham &
cheddar biscuit. Served with a side of gravy 14

MALTED MILK WAFFLE

tender & fluffy buttermilk waffle served with 2 eggs any
style and bacon 10

top with country fried apples for 2

ALA CARTE

1 EGG 1.5 | TOAST (RYE OR TEXAS) 1
BACON 1.5 | HAM 1.5 | SAUSAGE PATTY 1.5
HOMEFRIES 2

| FRENCH TOAST 3

HAM & CHEDDAR BISCUIT
WITH COUNTRY GRAVY 4

MALTED MILK WAFFLE 4




COCKTAILS &

MIXED DRINKS

CLASSIC BLOGDY MARY

TITO’S VODKA, TOMATO JUICE,

G. LOVE’S SPECIAL HOT SAUCE,

LEMON JUICE, HORSERADISH,
WORCESTERSHIRE SAUCE 7

RUBY

FINLANDIA GRAPEFRUIT VODKA,
PATRON CITRONGE,
POMEGRANATE JUICE 8

CHERRY LIME~ADE

PINNACLE CHERRY VODKA,
MUDDLED LIME & CHERRIES,
SPARKLING LIME-ADE 7.5

P (UP

SQUARE ONE CUCUMBER,
MUDDLED CUCUMBER & LEMON,
PIMM’S, SPARKLING LEMONADE 7

CHAMPRIA

CHAMPAGNE, BACARDI SUPERIOR,
ST. GERMAINE, FRESH FRUIT 8

BLOODY HIPSTER

TITO’S VODKA, SRIRACHA CHILI SAUCE,
TOMATO JUICE,
NATIONAL BOHEMIAN 6

WRITER'S BLOCK

LEMONCELLO, BOSTON BITTAHS,
CHAMPAGNE 9.5

SPIKED BELLINI

DEEP EDDY’S PEACH VODKA, CHAMPAGNE,
PEACH NECTAR 7.5

GINLET

BOODLES GIN, MUDDLED CUCUMBER,
BASIL SIMPLE SYRUP,
SPLASH OF LEMON JUICE,
CLUB SODA 8.5

CHESAPEAKE CEASAR

THE BAY SEASONED VODKA,
CLAMATO JUICE,
HOT SAUCE, HORSERADISH,
WORCESTERSHIRE SAUCE,
SERVED WITH A CELERY SALT RIM 8

MARIACHI

CAZADORES REPOSADO, TOMATO JUICE,
CHOLULA HOT SAUCE, LIME JUICE,
WORCESTERSHIRE SAUCE, HORSERADISH,
SERVED WITH A S&P RIM 7.5

BLT

SQUARE ONE CUCUMBER VODKA,
TOMATO JUICE, GARLIC, PEPPER,
G. LOVE’S SPECIAL HOT SAUCE,
WORCESTERSHIRE SAUCE,
TOMATO&BACON GARNISH 7.5

BLUSHING BELLE

BELLE ISLE GRAPEFRUIT,

BASIL SIMPLE SYRUP, GRAPEFRUIT JUICE,
SODA, WITH LEMON AND
BASIL LEAF GARNISH 7.5

GET UP & GOGH

VAN GOGH ESPRESSO VODKA,
TULLAMORE DEW, CREAM,
COFFEE SERVED HOT OR ON ROCKS
WITH WHIPPED CREAM AND
NUTMEG TOPPING 8




