
$2 Charge for Split Plate
Consuming raw or undercooked meats, poultry, 

seafood, or eggs may increase your risk of
foodborne illness.

buttermilk biscuit fried chicken sliders 
Honey jalapeño jelly

three little pigs
3 different local sausage kolaches

greek yogurt & fresh fruit plate
With yogurt & honey

whiskey-buttered pretzel bites
Dusted with cinnamon sugar & cream cheese icing

fried chicken cobb 
Battered chicken, chopped greens, Applewood-smoked 
bacon, semi-dried tomato, avocado, boiled egg, gorgonzola 
dolce & red wine vinaigrette

chicken caesar
Romaine hearts, parmesan crisp, & house Caesar dressing

house
Mixed greens, shaved carrots, tomato, cucumber, radish,
& mimosa dressing

tropical mimosa 
It’s good to be different

classic mimosa
Fresh OJ & sparkling wine

gangsta’s paradise
Tequila, Triple Sec, fresh lime and lemon juice, 7-Up,
Bottle of Blue Raspberry MD 20/20 (Serves 6)

2 live brew
Elijah Craig Bourbon, Mr. Black Cold Brew Coffee liqueur, 
chocolate bitters

bottle o’ boone’s
Bottle of Boone’s Farm Strawberry Hill Wine

irish coffee
Jameson, Bailey’s & coffee

uncommon bloody mary 
Vodka, fresh lime, Zing Zang, dash of cayenne & Tajín rim

michelada
Fresh lime juice, celery bitters, Sriracha & bloody mary mix

turnt-tini
Ketel One Vodka, Triple Sec, sweet vermouth, fresh OJ, 
topped with champagne

common table punch
Bulleit Rye, strawberry purée, lemon juice, Segura Viudas 
Cava & fresh fruits (Serves 6)

summer beer 
Wheat beer with choice of Skyy Grapefruit or Citrus Vodka

5 on it
Vodka, Gin, Whiskey, Rum, Triple Sec, topped w/ fresh 
pineapple juice and OJ

shots!  shots!  shots!  
breakfast shot
Jameson, Butterscotch Schnapps, fresh OJ,
garnished with slice of bacon 

blackout shot
Kruto Vodka, Mr. Black Cold Brew Coffee liqueur,
soda water, over ice with two straws

walk of shame
Amaretto and Southern Comfort, Avery Lager back
with a splash of OJ

hangover helper
Pedialyte, served chilled, straight up, or added
on the side to any drink

grilled cheese w/ 
hand-cut fries
chicken tenders w/ 
hand-cut fries
cheeseburger w/ 
hand-cut fries

waffle w/ fruit 
pancake w/ fruit 
pasta
With your choice of
marinara or butter

hey kids!

hot in herre

hair of the dogg

strictly business

can i kick it think greenHIP HOP
BRUNCH
MENU

classic benedict 
Toasted English muffin, Canadian bacon, poached eggs, 
hollandaise & breakfast potatoes

breakfast flat bread
Applewood smoked bacon, scrambled eggs, cheese, peppers, 
onions & white gravy

bct
Grilled sourdough, scrambled eggs, cheddar and provolone 
cheese, choice of chorizo, bacon, or sausage with tomato & 
breakfast potatoes

breakfast wrap
Flour tortilla, scrambled eggs, ranchero sauce, cheddar 
cheese, choice of chorizo, bacon, or sausage with breakfast 
potatoes

grilled cheese
Roasted pork loin, smoked cheddar, provolone, mozzarella, 
parmesan, sourdough, marinara dipping sauce & breakfast 
potatoes

the hangover burger
Applewood-smoked bacon, tomato, beer cheese fondue, 
sunny side up egg, on a buttery toasted croissant bun with 
breakfast potatoes

chef’s breakfast tacos
Always changing, so just ask. Comes with breakfast 
potatoes

chicken fried ribeye
Black pepper gravy, scrambled eggs, breakfast potatoes & 
toast

short rib hash
Braised short rib, spicy potatoes, peppers, onions, sunny side 
egg & smoked gouda béchamel

blackened chicken
Cheddar grits, eggs over easy, blackened chicken & Cajun 
hollandaise

veggie garden omelette
Mixed veggies & egg whites with breakfast potatoes

breakfast schnitzel
Breaded schnitzel topped with over easy egg, bacon & a 
sweet jalapeño sauce & served with breakfast potatoes

the original waffle
Plain greatness
Add fresh strawberries & cream for $2

chicken & waffles
Fresh waffle, fried chicken fingers, Frank’s hot sauce & 
syrup

THE COMMON TABLE

espresso  
latte
cappuccino

americano
hot chocolate

applewood-smoked 
bacon 
sausage patty
cheddar grits

english muffin
breakfast potatoes
eggs

Ante Up

check yo self before
you wreck yo self!



Follow us! FREE LIVE LOCAL MUSIC
every friday & saturday at 10:00pm!

Bubbles
ruffino prosecco
Italy – Bouquet is bursting with fruit notes, apples, pear 
and citrus

veuve clicquot
France – Well-knit and balanced, with vibrant acidity 
framing hints of blackberry, white cherry, biscuit,
honey & candied lemon zest

ace of spades
Champagne – Complex, full-bodied, fresh & lively,
racy fruit character

Chardonnay
folie à deux
Sonoma – Bright with notes of pear, apple, pineapple, 
apricot, nutmeg and vanilla 

franciscan
Napa/Monterey – Brimming with warm toasted oak, pear 
compote and vanilla sugar

Sauvignon Blanc
pomelo
California – Fragrant white blossoms and ripe citrus notes.  
Crisp and refreshing

mohua
New Zealand – Notes of passionfruit, gun smoke, pink 
grapefruit and fresh cut herbs

Interesting Whites
benvolio pinot grigio
Italy – Crisp with notes of peach, almond and fresh flowers 

skyfall riesling
Washington – Crisp, clean with beautiful notes of
peach & nectarine

deakin moscato
Australia – Light and fresh with sweet tropical fruit,
green apple & hints of lime

Cabernet Sauvignon
joel gott
California - Aromas of bright red fruit, black cherry and 
blackberry with notes of clove and vanilla

fortress
Sonoma – Aromas of dark fruit, mocha and baking spices

donati
Central Coast – Aromas of dark cherry, leather and earth, 
with flavors of cherry and cocoa on the midpalate with a 
nice balance of acid and tannin

Pinot Noir
meiomi
Santa Barbara County – Aromas of bright strawberry and 
jammy fruit, mocha, and vanilla

talbott kali hart
Monterey – Approachable and bright, rich red fruit compote 
on the palate; accentuated by soft & silky tannins

Interesting Reds
barossa valley shiraz
Barossa Valley – Alluring exotic spice with vibrant flavors 
of red plum and fresh blackberry 

dona paula malbec
Mendoza – Intense purple color. Sweet, spicy and aromatic

complicated red blend
Central Coast – Light and fresh, dark strawberries meet 
with wet gravel and dried earth

canoe ridge expedition merlot
Horse Heaven Hills – Dark berry aromas mix with vibrant 
flavors of currants, cherries & a kiss of violets

Rose
maison saleya
France – Aromas of ripe tropical fruit, revealing accents of 
tangerine and hints of ginger

belle glos pinot noir
Santa Barbara– Bright ruby red with fresh, vibrant 
aromas of wild blackberry, raspberry jam and cedar box 
accented by rich floral notes

prisoner red blend
Napa– Features enticing aromas of Bing cherry, dark 
chocolate, clove, and roasted fig. Persistent flavors of 
ripe raspberry, boysenberry, pomegranate, & vanilla

cakebread chardonnay
Napa– Bright, creamy, golden apple, white peach, 
pear & melon aromas, with hints of mineral, yeast & 
introduce rich, full-bodied, apple, pear & melon flavors

rombauer chardonnay
Carneros – Enticing aromas of vanilla, melon, and mango 
are layered with apricot, Crème brûlée, butter & a slight 
minerality

silver oak cabernet
Alexander Valley– Aromas of vanilla, cassis and sage 
fill the glass, revealing the influence of American oak 
barrel aging

quintessa red blend
Rutherford – Seductive wine beginning with intense 
black fruits & warm spice & finishing dense yet silky 
tannin

caymus cabernet
Napa– Deep purple-black in color,  lifted crème de 
cassis, violets & chocolate box notes plus hints of lilacs, 
raspberry leaves, anise & cardamom

far niente cabernet
Napa – Aromas of chocolate covered cherries with 
a silky texture on the palate finished with flavors of 
tasted oak

CELLAR SELECTIONS

liquid swords
peach mojito 
Bacardi Silver, White Peach Purée, Fresh Lime, Mint

sun daze 
Bombay Sapphire Gin, Deep Eddy Lemon Vodka, 
Fresh Lemon, Soda

spring fling 
Ketel One Botanical Peach & Orange Blossom Vodka,
Fresh Lemon, Berry Tea-infused syrup, Champagne

heat wave 
Piña Loca Tequila, Pineapple juice, Fresh Jalapeño, 
Agave Nectar, Fresh Lime

lemonberry mule 
Ketel One Family Made Vodka, Gosling Ginger Beer, 
Fresh Lemon, Fresh Blueberries

summer solstice 
Sagamore Rye Whiskey, Fresh Strawberries, Mint, 
Fresh Lemon

the traveling pig
Whistle Pig 10 Year Rye Whiskey, Cointreau,
Cocoa Liqueur, Oranger Bitters, Chocolate Bitters

lazy river 
Captain Morgan Spiced Rum, Blue Curaçao,
Piña Colada mix, Fresh Lime, Sprite

water*melon*slide 
Watermelon Smirnoff Vodka, Triple Sec,
Fresh Lime, Rosemary-infused syrup

lemonade stand 
Jameson Irish Whiskey, Grand Marnier,
Lavender Bitters, Lemonade 

bombay blossom
Bombay Sapphire Gin, Amaretto, Fresh Lemon,
Angostura Bitters, Egg White 

skinny margarita
Patron Silver Tequila, Lime, Agave & Soda

For the Group 
skittles sangria
Traditional Sangria, Fresh Fruit & Skittles Candy

gangsta’s paradise
Tequila, Triple Sec, fresh lime and lemon juice, 7-Up,
Bottle of Blue Raspberry MD 20/20 

common table punch
Bulleit Rye, Strawberry Purée, Lemon, 
Segura Viudas Cava & Fresh Fruit

uncommon colada
Captain Morgan, Malibu, Absolut Elyz, Lime Juice,
Piña Colada mix, Caramelized Pineapple Purée,
Sprite, Pineapple Juice

r&d infusions
A selection of different liquors, infused with various
fresh fruits and spices. These are always changing,
so ask your server what’s currently available.

thecommontable.com


