Brunch

Served Saturday & Sunday 10am—2pm
TAKE YOUR EXPERIENCE TO THE NEXT LEVEL

SPARKLING WINE ON TAP, 25% OFF ALL SPARKLING WINE BOTTLES, AND COMPLIMENTARY JUICES TO CREATE YOUR OWN MIMOSA

BRUNCH

“THE” BURRITO [va]| 10 | ADD CHORIZO OR BACON 2
EGG, CHEDDAR, ONION, BELL PEPPER, AVOCADO, POTATOES, CHIPOTLE
RANCH, TORTILLA

BREAKFAST SANDWICH [va] | 10
EGG, SAUSAGE, BACON, CHEESE, CHIPOTLE RANCH, BRIOCHE, TATER TOTS

EGGS BENEDICT [va] | 12
POACHED EGG, PROSCIUTTO, TOASTED ENGLISH MUFFIN, HOLLANDAISE,
HOME FRIES

CRAB CAKE BENEDICT |15
MARYLAND CRAB, POACHED EGG, ARUGULA, TOASTED ENGLISH MUFFIN,
MALTAISE SAUCE, HOME FRIES

FRIED CHICKEN BISCUITS & GRAVY | 13

BUTTERMILK BRINED CHICKEN, BACON, EGG, SAUSAGE GRAVY

CROQUE MADAME | 4
BLACK FOREST HAM, PROSCIUTTO, CHEDDAR, GRUYERE, EGG, BECHAMEL

BREWPORT BREAKFAST [cr] | 9
2 EGGS, CHOICE OF BACON OF CHICKEN APPLE SAUSAGE, HOME FRIES

BREAKFAST POUTINE | 12
TOTS, SAUSAGE GRAVY, BACON, CHEDDAR, CHEESE CURDS, EGG

BUTTERMILK PANCAKES | 10| ADD BERRIES OR CHOCOLATE CHIPS 1
MAPLE SYRUP, WHIPPED CREAM

FRENCH TOAST | 8
TEXAS TOAST, BERRIES, PRESERVES, MAPLE SYRUP, WHIPPED CREAM

AVOCADO TOAST [v]| 13
SOURDOUGH, HONEY RICOTTA, ARUGULA, TOMATO, BEETS, AVOCADO,
PUMPKIN SEEDS, POACHED EGG

SIDES

SMOKED BACON 5 | CHICKEN APPLE SAUSAGE 4
TWO EGGS 4 |HOME FRIES 3 | TWO BUTTERMILK PANCAKES 5
BISCUIT 3 | BISCUITS AND GRAVY 8 | | ENGLISH MUFFIN 3

SNACKS

WHITE TRUFFLE POTATO CHIPS | 4
HOUSE MADE KENNEBEC POTATOES WITH GARLIC AIOLI

ROASTED GARLIC FRIES | 6 | ADD CAST IRON CHILI 4
GARLIC, PARMESAN, PARSLEY

TAP HOUSE “TOTS” | 7 |ADD BACON 1 | ADD CAST IRON CHILI 4

TOTS, PARMESAN, CHEDDAR, GREEN ONION, BLUE CHEESE-
TARRAGON DIP, SRIRACHA KETCHUP

BREWPORT WINGS | 13

CRISP ALL- NATURAL CHICKEN, HOISIN BLACK BBQ, HOT & SWEET MUSTARD

LUMP CRAB HUSH PUPPIES |13
MARYLAND CRAB, CORN, BASIL, SAFFRON AIOLI

CRISPY CALAMARI | 13

TOTS, HERB LEMON TARTAR SAUCE, TOMATO BASIL, HOT SAUCE

BETWEEN THE (GRAINS

CHOICE OF TRUFFLE CHIPS OR HOUSE PICKLES.
SUB TOTS OR FRIES 2 | ADD AVOCADO 2 | ADD BACON 2

FRIED CHICKEN BISCUIT |13
BUTTERMILK BRINED CHICKEN, SOUTHERN AIOLI , PICKLES, SLAW

NASHVILLE HOT CHICKEN BISCUIT | 14
BUTTERMILK BRINED CHICKEN, SOUTHERN AIOLI , PICKLES, PICNIC SLAW,
ONLY THE BRAVE NASHVILLE SAUCE

BLTA |12

APPLEWOOD SMOKED BACON, TOMATO, LETTUCE, AVOCADO, TRUFFLE MAYO,
SOURDOUGH

GRILLED CHEESE | 10

TRIPLE CREME BRIE, WHITE CHEDDAR, GRUYERE, APPLE, FIG JAM, ARUGULA,
SOURDOUGH BREAD

TURKEY SANDWICH | 12
ROASTED TURKEY, LETTUCE, TOMATO, PICKLED RED ONION, CUCUMBER,
WHITE CHEDDAR, BASIL AIOLI, NINE GRAIN WHEAT

BBQ PULLED PORK | 12

BRAISED PULLED PORK, HOUSE MADE BBQ, JALAPENO SLAW, JALAPENO
MAYO, BRIOCHE

CORNED BEEF SANDWICH | 12

CORNED BEEF, SLAW, HOUSE DRESSING, GRUYERE, RYE

FARM FRESH

ADD CHICKEN 4, SHRIMP 5, PROSCIUTTO 4

BEETS BY DREW [Gra,v] | 9
RIPE HEIRLOOM TOMATO, STRAWBERRY, ARUGULA, MINT HONEY RICOTTA,
BASIL PESTO, STRAWBERRY PRESERVES, BAGUETTE

BRUSSEL SPROUTS [v] | 8

PICKLED RED ONION, MANCHEGO CHEESE

MIXED GREEN SALAD [cr,V] | 6

CUCUMBER, RED ONION, TOMATO, DRIED CRANBERRY, WALNUTS

IPA CAESAR SALAD [GFa,v] | 9
IPA INFUSED CAESAR DRESSING, BOSTON LETTUCE, PARMESAN, CROUTON,
BASIL, BALSAMIC REDUCTION

APPLE & PROSCIUTTO SALAD [cFa,va] |13
ARUGULA, ALMONDS, CYPRESS GROVE GOAT CHEESE, RED ONION,
CRANBERRY, MAPLE- CIDER VINAIGRETTE

BEER INFUSED FLATBREADS
THAT’S RIGHT, NO WATER IN THIS DOUGH. JUST BEER FROM THE TAPS.

MARGHERITA FIATBREAD [v] | 12
MOZZARELLA, HEIRLOOM TOMATO, BASIL, ROASTED GARLIC

CHEESE + FIG FLATBREAD [v] | 13
MISSION FIG JAM, MOZZARELLA, GORGONZOLA, TALEGGIO CHEESE, ARUGULA

BBQ FLATBREAD |15

PULLED PORK, PROSCIUTTO, SAUSAGE, SPANISH CHORIZO, BRESAOLA, RED
ONION, CILANTRO, MOZZARELLA, SMOKED GOUDA, HOUSE BBQ

Follow & tag us on Social Media for the most up to date information on Beer, Wine, Food, and Fun

r@ @BrewportTaphouse

@BrewportTaphous @ @BrewportTaphouse

/\ Follow us on Untappd

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness. Our food is made fresh everyday in
a kitchen that uses nuts, flour and other ingredients known to cause allergic reactions.



