
BRUNCH

SIDES

SWEETS

RICOTTA PANCAKES (v)..........................22
  fresh berries, powdered sugar, vanilla bean
  creme anglaise

SMOKED SALMON OMELETTE* (gf)........26
  smoked salmon, herb yogurt, pickled shallots 
  yukon gold potatoes 

BEN PARIS BREAKFAST*.........................26
  2 eggs your way, bacon or andouille sausage, 
  yukon gold potatoes, sourdough toast, mini 
  yogurt parfait with granola and berries (n)

BREAKFAST SANDWICH..........................23
  house-made chive biscuit, fennel sausage, 
  beecher’s cheddar, spicy mayo, pickled 
  frensno chilis, fried egg, yukon potatoes 

BAKED EGGS* (v)......................................22
  shakshuka sauce, cherry tomatoes, feta, 
  fresh herbs, chickpeas, focaccia bread

CARNITAS BOWL......................................24
  pork, quinoa, avocado, swiss chard, mama lil’s 
  peppers, queso fresco, salsa roja, fried egg 

MUSHROOM HASH (gf,v).........................23
  chef’s mix mushrooms, green cabbage,
  leeks, yukon potatoes, carrots in sherry
  vinegar and cream, two fried eggs

BAGEL & LOX*...........................................22
  beet-cured salmon, everything bagel, whipped 
  cream cheese, fried capers, fresh dill 

AVOCADO TOAST (v)................................16
  green goddess, radish, toasted pepitas, pea 
  shoots  /  add egg +3 

CAULIFLOWER CAESAR....................................21
  lacinato kale, shaved cauliflower, lemon, focaccia 
  bread crumbs, parmesan cheese
      add grilled or fried chicken +8
      add shrimp +12

TAVERN 'DOUBLE' BURGER*..........................23
  niman ranch beef, american cheese, dill pickle, 
  thousand island, mustard, caramelized onions, 
  fries 

8oz AMERICAN WAGYU BEEF BURGER*.......29
  smoked gouda, bacon onion jam, butter lettuce,
  aioli, fries  

FRIED CHICKEN SANDWICH*..........................27
  house spices, napa cabbage kimchi, pickled
  cucumber, spicy mayo, pickled fresno chilis, fries 

TURKEY CLUB...................................................22
  sour dough, smoked bacon, lettuce, tomato, green 
  goddess, fries

upgrade to parmesan truffle fries............................3
 or house salad

BEN PARIS T_SHIRT.....................................25
   black, 100% cotton, pinch of seattle soul, pairs
   well with cocktails and good company

*Consuming raw or undercooked meat, poultry, shellfish, or egg may increase your risk of food-borne illness. *A 20% taxable
service charge will be added to parties of six or more. 100% of the service charge will be distributed to service personnel. An

additional 3% taxable surcharge will also apply to all items, 100% of which will be distributed to our culinary team and
stewards working behind the scenes. Prices are subject to change at any time.

CARROT CAKE (n).......................................14
CINNAMON ROLL, cream cheese icing........8

MIMOSA  
   glass or pitcher service........................................................14/56
   sparkling wine w/ choice of: orange, grapefruit, pineapple
   upgrade your bottle to prosecco...............................................10                                            

BLOODY PHO.......................................................................18
   vietnamese gin, housemade beef pho broth, tomato, hoisin, 
   sriracha, lime
   add pony beer.................................................................................3

BLOODY SPANIARD.............................................................16
   zing zang mix, anchovy vermouth, pickled asparagus, pickled
   green bean, anchovy stuffed olive
   add pony beer.................................................................................3

TRADITIONAL BLOODY MARY.............................................16
   vodka, classic bloody mary mix & accoutrements
   add pony beer.................................................................................3

ESPRESSO MARTINI.... .......................................................18
   vodka, vita espresso, coffee liqueur, vanilla

APEROL OR HUGO SPRITZ..................................................16
   sparkling wine, aperol or st. germaine, club soda, orange

MICHELADA..........................................................................12
   bloody mary mix, old stove pilsner

BRUNCH COCKTAILS

ANDOUILLE SAUSAGE OR BACON..............7
2 EGGS..........................................................6
YUKON GOLD POTATOES.............................9
SOURDOUGH TOAST....................................4
PARMESAN TRUFFLE FRIES......................13
GREEK YOGURT PARFAIT...........................15
with granola and berries (n)

~ Ask your server about our gluten free bread options ~

MERCH



*A 20% taxable service charge will be added to parties of six or more. 100% of the service charge will be distributed to service
personnel. An additional 3% taxable surcharge will also apply to all items, 100% of which will be distributed to our culinary team

and stewards working behind the scenes. Prices are subject to change at any time.

THE REGULARS WINE BY THE GLASS

CANNED BEER

N/A BEVERAGES
N/A BEER............................................................. 7
   Fremont Brewing IPA
   Athletic Brewing Golden Ale

CULTURE SHOCK KOMBUCHA........................ 8
   18oz

ABLIS DRAFT CBD SELTZER............................ 10
   cranberry blood orange, 75mg, 18oz

LEMONADE, ICED TEA, ARNOLD PALMER..... 6

SODA.................................................................... 6
   root beer, dr. pepper, sprite, coke, diet coke, ginger ale,
   ginger beer

SAN PELLEGRINO, AQUA PANA... 11

JUICES................................................................. 6
   orange, grapefruit, pineapple, cranberry, apple

HOT CHOCOLATE............................................... 6

COFFEE & TEA

CAFFE VITA LUNA ROAST DRIP COFFEE............ 6
ESPRESSO, MACCHIATO, CON PANNA............ 4.5 
AMERICANO, CORTADO, CAFE AU LAIT.............. 6
CAPPUCCINO, LATTE...7 CARAMEL MACCHIATO... 8
      -add 50mg cbd to any cafe beverage..................... 4.5
FLAVOR ADDS........................................................0.5
     -mocha, vanilla, hazelnut, caramel, seasonal flavor
DAIRY OPTIONS: 
      -whole milk, soy, almond, oat 

VITA COLD BREW...... 6
HOT TEA...................... 6
   fez green, jasmine silver tip 
   green tea, earl grey, british 
   brunch, chamomile, 
   peppermint, hibiscus, chai

LONDON FOG............. 7
CHAI LATTE................. 7

MILLER HIGH LIFE PONY, 4.6%...................4.5
RAINIER LAGER, 4.6%..................................... 5
COORS LIGHT, 4.2%.........................................6
MODELO ESPECIAL, 4.4%............................7.5
GUINESS DRAUGHT, 4.2%...............................9
-196 DEGREES SELTZER, 5%..........................9
   lemon, grapefruit

STORM BREAKER..............................................20
   maker’s mark, carpano antica, cocchi di torino, averna,
   bittercube trinity bitters

GIN GRIFFEY JUNIPER......................................17
   spanish style g&t with fresh market botanicals

BEN PARIS OLD FASHIONED...........................18 
   whiskey blend, caramel molasses, cherry bark-vanilla 
   bitters

SILK ROAD...........................................................16
   vodka, lychee, hibiscus, black sesame, mint, lemon

THE TRAVELERS
HONEY, I BERGAMOT THE GIN........................18
   reserve gin, bergamot liquor, honey syrup, lemon juice

DR. DAVE’S SUNDAE.........................................16
   tequila, strawberry pureé, banana, pineapple juice,
   lime juice, ½ & ½, vanilla

GIDDY UP.............................................................19
   a bold rum blend, lime, grapefruit, pineapple, banana,
   spice, bitters

SCARLET ALPACA..............................................17
   pisco, tart cherry, lime cordial, lime juice, spring
   almond nitro egg white foam

SANGRIA OF THE DAY.......................................15
   ask for today’s flavor

MOCKTAILS
THE KENNEDY PACKAGE..................................12
   dho's n/a gin, orange & bittersweet, grapefruit, lemon

JUICE BOX............................................................11
   cherry, pineapple, orange, lime, mulling spices, club soda

CATEGORY ZERO................................................14
   vodka free, london light, grenadine, pineapple, lemon, 
   dehydrated pineapple

CITRUS ZEN-RITA...............................................12
   seedlip grove, lime, agave, cbd seltzer

BEER ON DRAFT

18oz pour... 11
fremont, “ben paris” italian pilsner, 4.9% seattle, wa

seapine, hefeweizen, 5.3% seattle, WA
georgetown brewing, “manny’s” pale ale 5.4% seattle, wa

here today, “glitterpaw” hazy ipa 6% seattle, wa
lucky envelope, “grapefruit eniac” ipa 6.2% seattle, wa

tumalo cider, dry cider 6.5% bend, or
old stove, “dark passage” stout 7.2% seattle, wa

SPARKLING, WHITE, ROSÉ
archery summit, pinot gris, or.................................13/52
pazo cilleiro, albarino, sp.........................................13/52
bonnamy, cremant de loire, brut, fr.......................14/56
bonnamy, cremant de loire, sparkling rosé, fr.....14/56
languedoc, “h&b”, rosé, fr.......................................14/56
juggernaut, sauvignon blanc,nz..............................15/60
benziger wines, running wild chardonnay, ca........15/60
gilbert cellars, rosé, wa...........................................15/60

RED
greenwing wines, pinot noir, wa...............................15/60
cuarto dominio, malbec, ar.......................................15/60
malabaila, nebbiolo d’alba, it...................................16/64
louis jadot, beaujolais-villlages, fr.....................17/68
abeja, cabernet sauvignon, wa................................24/96

LOOKING FOR BOTTLES?
ASK ABOUT OUR CAPTAIN’S LIST!


	BRUNCH
	RICOTTA PANCAKES (v)..........................22   fresh berries, powdered sugar, vanilla bean   creme anglaise
	SMOKED SALMON OMELETTE* (gf)........26   smoked salmon, herb yogurt, pickled shallots    yukon gold potatoes

	BEN PARIS BREAKFAST*.........................26   2 eggs your way, bacon or andouille sausage,    yukon gold potatoes, sourdough toast, mini    yogurt parfait with granola and berries (n)
	BREAKFAST SANDWICH..........................23   house-made chive biscuit, fennel sausage,    beecher’s cheddar, spicy mayo, pickled    frensno chilis, fried egg, yukon potatoes
	BAKED EGGS* (v)......................................22   shakshuka sauce, cherry tomatoes, feta,    fresh herbs, chickpeas, focaccia bread
	CARNITAS BOWL......................................24   pork, quinoa, avocado, swiss chard, mama lil’s    peppers, queso fresco, salsa roja, fried egg
	MUSHROOM HASH (gf,v).........................23   chef’s mix mushrooms, green cabbage,   leeks, yukon potatoes, carrots in sherry   vinegar and cream, two fried eggs
	BAGEL & LOX*...........................................22   beet-cured salmon, everything bagel, whipped    cream cheese, fried capers, fresh dill
	AVOCADO TOAST (v)................................16   green goddess, radish, toasted pepitas, pea    shoots  /  add egg +3
	CAULIFLOWER CAESAR....................................21   lacinato kale, shaved cauliflower, lemon, focaccia    bread crumbs, parmesan cheese       add grilled or fried chicken +8       add shrimp +12
	TAVERN 'DOUBLE' BURGER*..........................23   niman ranch beef, american cheese, dill pickle,    thousand island, mustard, caramelized onions,    fries
	8oz AMERICAN WAGYU BEEF BURGER*.......29   smoked gouda, bacon onion jam, butter lettuce,   aioli, fries

	FRIED CHICKEN SANDWICH*..........................27   house spices, napa cabbage kimchi, pickled   cucumber, spicy mayo, pickled fresno chilis, fries
	TURKEY CLUB...................................................22   sour dough, smoked bacon, lettuce, tomato, green    goddess, fries
	upgrade to parmesan truffle fries............................3  or house salad

	BEN PARIS T_SHIRT.....................................25    black, 100% cotton, pinch of seattle soul, pairs    well with cocktails and good company

	MERCH
	SIDES
	ANDOUILLE SAUSAGE OR BACON..............7 2 EGGS..........................................................6 YUKON GOLD POTATOES.............................9 SOURDOUGH TOAST....................................4 PARMESAN TRUFFLE FRIES......................13 GREEK YOGURT PARFAIT...........................15 with granola and berries (n)
	~ Ask your server about our gluten free bread options ~

	SWEETS
	CARROT CAKE (n).......................................14 CINNAMON ROLL, cream cheese icing........8

	BRUNCH COCKTAILS
	MIMOSA      glass or pitcher service........................................................14/56    sparkling wine w/ choice of: orange, grapefruit, pineapple    upgrade your bottle to prosecco...............................................10
	BLOODY PHO.......................................................................18    vietnamese gin, housemade beef pho broth, tomato, hoisin,     sriracha, lime    add pony beer.................................................................................3
	BLOODY SPANIARD.............................................................16    zing zang mix, anchovy vermouth, pickled asparagus, pickled    green bean, anchovy stuffed olive    add pony beer.................................................................................3
	TRADITIONAL BLOODY MARY.............................................16    vodka, classic bloody mary mix & accoutrements    add pony beer.................................................................................3
	ESPRESSO MARTINI.... .......................................................18    vodka, vita espresso, coffee liqueur, vanilla
	APEROL OR HUGO SPRITZ..................................................16    sparkling wine, aperol or st. germaine, club soda, orange
	MICHELADA..........................................................................12    bloody mary mix, old stove pilsner

	THE REGULARS
	STORM BREAKER..............................................20    maker’s mark, carpano antica, cocchi di torino, averna,    bittercube trinity bitters
	GIN GRIFFEY JUNIPER......................................17    spanish style g&t with fresh market botanicals
	BEN PARIS OLD FASHIONED...........................18     whiskey blend, caramel molasses, cherry bark-vanilla     bitters
	SILK ROAD...........................................................16    vodka, lychee, hibiscus, black sesame, mint, lemon


	THE TRAVELERS
	HONEY, I BERGAMOT THE GIN........................18    reserve gin, bergamot liquor, honey syrup, lemon juice
	DR. DAVE’S SUNDAE.........................................16    tequila, strawberry pureé, banana, pineapple juice,    lime juice, ½ & ½, vanilla
	SCARLET ALPACA..............................................17    pisco, tart cherry, lime cordial, lime juice, spring    almond nitro egg white foam
	SANGRIA OF THE DAY.......................................15    ask for today’s flavor

	WINE BY THE GLASS
	BEER ON DRAFT
	18oz pour... 11
	fremont, “ben paris” italian pilsner, 4.9% seattle, wa seapine, hefeweizen, 5.3% seattle, WA georgetown brewing, “manny’s” pale ale 5.4% seattle, wa here today, “glitterpaw” hazy ipa 6% seattle, wa lucky envelope, “grapefruit eniac” ipa 6.2% seattle, wa tumalo cider, dry cider 6.5% bend, or old stove, “dark passage” stout 7.2% seattle, wa


	MOCKTAILS
	CANNED BEER
	MILLER HIGH LIFE PONY, 4.6%...................4.5 RAINIER LAGER, 4.6%..................................... 5 COORS LIGHT, 4.2%.........................................6 MODELO ESPECIAL, 4.4%............................7.5 GUINESS DRAUGHT, 4.2%...............................9 -196 DEGREES SELTZER, 5%..........................9    lemon, grapefruit

	N/A BEVERAGES
	COFFEE & TEA

