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BRUNCH

RICOTTA PANCAKES (V).eeneieeieeeeaeenn . 22 CAULIFLOWER CAESAR
FRESH BERRIES, POWDERED SUGAR, VANILLA BEAN LACINATO KALE, SHAVED CAULIFLOWER, LEMON, FOCACCIA
CREME ANGLAISE BREAD CRUMBS, PARMESAN CHEESE

ADD GRILLED OR FRIED CHICKEN +8
ADD SHRIMP + 12

SMOKED SALMON OMELETTE* (GF)........ 26
SMOKED SALMON, HERB YOGURT, PICKLED SHALLOTS TAVERN 'DOUBLE' BURGER*.....cvveeeeeeeeeeen. 23

YUKON GOLD POTATOES
NIMAN RANCH BEEF, AMERICAN CHEESE, DILL PICKLE,
THOUSAND ISLAND, MUSTARD, CARAMELIZED ONIONS,

BEN PARIS BREAKFAST"......covviviennan.. 26 oy
2 EGGS YOUR WAY, BACON OR ANDOUILLE SAUSAGE,
YUKON GOLD POTATOES, SOURDOUGH TOAST, MINI 80z AMERICAN WAGYU BEEF BURGER*....... 29

YOGURT PARFAIT WITH GRANOLA AND BERRIES (N)
SMOKED GOUDA, BACON ONION JAM, BUTTER LETTUCE,

BREAKFAST SANDWICH.....coviiiieiinnan. 23 AIOLL FRIES
HOUSE-MADE CHIVE BISCUIT, FENNEL SAUSAGE, FRIED CHICKEN SANDWICH* .- oo -

BEECHER'S CHEDDAR, SPICY MAYO, PICKLED HOUSE SPICES, NAPA CABBAGE KIMCHI, PICKLED
FRENSNO CHILIS, FRIED EGG, YUKON POTATOES ’ ’
CUCUMBER, SPICY MAYO, PICKLED FRESNO CHILIS, FRIES

BAKED EGGS® (V). a2 TURKEY CLUB oo oo, 22
SHAKSHUKA SAUCE, CHERRY TOMATOES, FETA,

SOUR DOUGH, SMOKED BACON, LETTUCE, TOMATO, GREEN
FRESH HERBS, CHICKPEAS, FOCACCIA BREAD

GODDESS, FRIES

CARNITAS BOWL. oo 24 UPGRADE TO PARMESAN TRUFFLE FRIES......uuuuuueeeeeeeeenenns 3
PORK, QUINOA, AVOCADO, SWISS CHARD, MAMA LIL'S OR HOUSE SALAD
PEPPERS, QUESO FRESCO, SALSA ROJA, FRIED EGG MERCH

MUSHROOM HASH (GF,V).ciiiiiiiiiiinnnn 23 BEN PARIS T_SHIRT .ot 25
CHEF’S MIX MUSHROOMS, GREEN CABBAGE, BLACK, 100% COTTON, PINCH OF SEATTLE SOUL, PAIRS
LEEKS, YUKON POTATOES, CARROTS IN SHERRY WELL WITH COCKTAILS AND GOOD COMPANY
VINEGAR AND CREAM, TWO FRIED EGGS SIDES

BAGEL & LOX . e 22 ANDOUILLE SAUSAGE OR BACON....ovvii. 7
BEET-CURED SALMON, EVERYTHING BAGEL, WHIPPED 2 EGGS . (S
CREAM CHEESE, FRIED CAPERS, FRESH DILL YUKON GOLD POTATOES. ..., )

SOURDOUGH TOAST .. 4

AVOCADO TOAST (M), XS PARMESAN TRUFFLE FRIES.....cooiiiiii 13

GREEN GODDESS, RADISH, TOASTED PEPITAS, PEA GREEK YOGU RT PARFA'T

SHOOTs / ADD EGG +3 WITH GRANOLA AND BERRIES (N)

~ Ask your server about our gluten free bread options ~

SWEETS

CARROT CAKE (N) ittt 14
CINNAMON ROLL, cCREAM CHEESE ICING........ 8
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*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

W stewards working behind the scenes. Prices are subject to change at any time.
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BRUNCH COCKTAILS

MIMOSA
GLASS OR PITCHER SERVICE tiiiiiiittittttttttteeteeteeeeeeeeeeeeeeteeeeeeeeeeaees 14/56
SPARKLING WINE W/ CHOICE OF: ORANGE, GRAPEFRUIT, PINEAPPLE
UPGRADE YOUR BOTTLE TO PROSECCO . tiiiiiiiiiiiiiiiiitieteereereereereereeneenens 10
BLOODY PHOO ettt e 18

VIETNAMESE GIN, HOUSEMADE BEEF PHO BROTH, TOMATO, HOISIN,
SRIRACHA, LIME

ADD PONY BEE R uutitittttttttteetetaataaeeetaetaaeaeeeeeeeseeeeeseeseeseeseeseeesessesseeeaens 3
BLOODY SPANIARD....cciiiitiiiteee et e et e e e 16
ZING ZANG MIX, ANCHOVY VERMOUTH, PICKLED ASPARAGUS, PICKLED
GREEN BEAN, ANCHOVY STUFFED OLIVE
ADD PONY BEER. . tttittttttttiittttttaittetteiiitteteetinteetettnteeetiminnteeeerinneees 3
TRADITIONAL BLOODY MARY ..t XS]
VODKA, CLASSIC BLOODY MARY MIX & ACCOUTREMENTS
ADD PONY BEE R uuttiittttttttettetteteettetteteeteettettetaeteeeeeseeseeeseseeseesseseessenns 3
ESPRESSO MARTINI ... e 18
VODKA, VITA ESPRESSO, COFFEE LIQUEUR, VANILLA
APEROL OR HUGO SPRITZ. e 16
SPARKLING WINE, APEROL OR ST. GERMAINE, CLUB SODA, ORANGE
M H E L A D A . e e et e e aaaaaens 12
BLOODY MARY MIX, OLD STOVE PILSNER




THE REGULARS

STORM BREAKER......ccoiiiiiiiiiiiiiiiiiiiee e 20

MAKER’S MARK, CARPANO ANTICA, COCCHI DI TORINO, AVERNA,
BITTERCUBE TRINITY BITTERS

GIN GRIFFEY JUNIPER....coiiiiiiiiee e 17
SPANISH STYLE G&T WITH FRESH MARKET BOTANICALS
BEN PARIS OLD FASHIONED.....ccccuuuuiiieeeeeeeens 18

WHISKEY BLEND, CARAMEL MOLASSES, CHERRY BARK-VANILLA
BITTERS

SILK ROAD. ...t IS

VODKA, LYCHEE, HIBISCUS, BLACK SESAME, MINT, LEMON

THE TRAVELERS

HONEY, | BERGAMOT THE GIN......cccceeeieieennn. 18

RESERVE GIN, BERGAMOT LIQUOR, HONEY SYRUP, LEMON JUICE

DR. DAVE’S SUNDAE.......otiiiiiiiiiiiiiiiiiiieeeeeeeees 16

TEQUILA, STRAWBERRY PUREE, BANANA, PINEAPPLE JUICE,
LIME JUICE, Y2 & Y2, VANILLA

GIDDY UPciiiiiiiiiiiiiiiiiiciee e 19

A BOLD RUM BLEND, LIME, GRAPEFRUIT, PINEAPPLE, BANANA,
SPICE, BITTERS

SCARLET ALPACA. ...t 4

PISCO, TART CHERRY, LIME CORDIAL, LIME JUICE, SPRING
ALMOND NITRO EGG WHITE FOAM

SANGRIA OF THE DAY ..oeiiiiiiiiiiiiiiiiiieeeceeeeeee 15

ASK FOR TODAY’S FLAVOR

MOCKTAILS

THE KENNEDY PACKAGE......cccoiiiiiiiieeciiiieeeee 12
DHO's N/A GIN, ORANGE & BITTERSWEET, GRAPEFRUIT, LEMON

JUICE BOX. oo, I
CHERRY, PINEAPPLE, ORANGE, LIME, MULLING SPICES, CLUB SODA

CATEGORY ZERO...cciiiiiiiiiiiiiiiiiiieicciiiiiiieee e 14

VODKA FREE, LONDON LIGHT, GRENADINE, PINEAPPLE, LEMON,
DEHYDRATED PINEAPPLE

CITRUS ZEN-RITA ..o 12

SEEDLIP GROVE, LIME, AGAVE, CBD SELTZER

N/ABEER.....oi i, 7

FREMONT BREWING IPA
ATHLETIC BREWING GOLDEN ALE

CULTURE SHOCK KOMBUCHA........cccceiinnnne 8
180z
ABLIS DRAFT CBD SELTZER....coiiiiiiiiiiiiinnee. 10

CRANBERRY BLOOD ORANGE, 75MG, 180z

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

—— WINE BY THE GLASS ———

SPARKLING, WHITE, ROSE
ARCHERY SUMMIT, PINOT GRIS, ORucceeuvteerieeerniieeenireennns
PAZO CILLEIRO, ALBARINO, SP.....ccriiiiieiiiienrieeeniieeenaeeens
BONNAMY, CREMANT DE LOIRE, BRUT, FR

BONNAMY, CREMANT DE LOIRE, SPARKLING ROSE, FR..... 14/56

LANGUEDOC, “H&B”, ROSE, FR.c.uuviiineeiinerineeeineerineenanns 14/56

JUGGERNAUT, SAUVIGNON BLANGC,NZ....ccevuruirennnneneennennns 15/60

BENZIGER WINES, RUNNING WILD CHARDONNAY, CA........ 15/60

GILBERT CELLARS, ROSE, WA....tuitititiienenenenererererneneneneens 15/60
RED

GREENWING WINES, PINOT NOIR, WA.......cciiiiiiiiiiiiiiineenns
CUARTO DOMINIO, MALBEC, AR..iiiiiiiiiiiiiiiiieiiiiieeeaiaaes
MALABAILA, NEBBIOLO D’ALBA, Il e
LOUIS JADOT, BEAUJOLAIS-VILLLAGES, FR....
ABEJA, CABERNET SAUVIGNON, WA ....cciiiiiiiiiiiiiiiieas

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

BEER ON DRAFT

180z POUR... ||

FREMONT, “BEN PARIS” ITALIAN PILSNER, 4.9% SEATTLE, WA
SEAPINE, HEFEWEIZEN, 5.3% SeEATTLE, WA
GEORGETOWN BREWING, “MANNY’S” PALE ALE 5.496 SEATTLE, WA
HERE TODAY, “GLITTERPAW” HAZY IPA 8% SEATTLE, WA
LUCKY ENVELOPE, “GRAPEFRUIT ENIAC” IPA 6.29% SEATTLE, WA
TUMALO CIDER, DRY CIDER 6.5% BEND, OR
OLD STOVE, “DARK PASSAGE” STOUT 7.2% SEATTLE, WA

CANNED BEER

MILLER HIGH LIFE PONY, 4.6%................... 4.5
RAINIER LAGER, 4.6%....c.cccccovvviiiiiiiiiiiiiinennn. 5
COORS LIGHT, 4.2%....cccuuiieiiiiiiieeiiiiieeeeeeenn. S
MODELO ESPECIAL, 4.4%....cc.cccceevvvuueeeennnnn. 7.5
GUINESS DRAUGHT, 4.2%....ccccovvviiiniiiiiniinnnnns 9
-196 DEGREES SELTZER, 5%..c.cccvveiiieinennnenn. 9

LEMON, GRAPEFRUIT

ROOT BEER, DR. PEPPER, SPRITE, COKE, DIET COKE, GINGER ALE,
GINGER BEER

SAN PELLEGRINO, AQUA PANA... 11

JUICES. ... S
ORANGE, GRAPEFRUIT, PINEAPPLE, CRANBERRY, APPLE
HOT CHOCOLATE ..ottt S

CAFFE VITA LUNA ROAST DRIP COFFEE............ S VITA COLD BREW...... s
ESPRESSO, MACCHIATO, CON PANNA............ 45 HOTTEA.... . s
AMERICANO, CORTADO, CAFE AU LAIT.............. S FEZ GREEN, JASMINE SILVER TIP

TR e A CAPPUCCINO, LATTE...7 CARAMEL MACCHIATO... 8 GREEN TEA, EARL GREY, BRITISH
\/////////////////////m' y -ADD SOMG CBD TO ANY CAFE BEVERAGE................u.... 4.5 BRUNCH, CHAMOMILE,
N e PEPPERMINT, HIBISCUS, CHAI
\ FLAVOR ADDS.....iiiieiieeieeeeeeee et O.5 ’ ’
LONDON FOG............. 7
-MOCHA, VANILLA, HAZELNUT, CARAMEL, SEASONAL FLAVOR
CHAI LATTE..........o.... 7

DAIRY OPTIONS:

-WHOLE MILK, SOY, ALMOND, OAT

*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.




	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

