DR. PHILLIPS CENTER

frontyarid

FESTIVAL

JAZZ BRUNCH MENU

selections from the full menu may also be available | items subject to change | quantities may be limited
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EGG & POTATO “SKILLET”

poached eggs, potato hash, chorizo gravy,
micro cilantro

$14

GREEK YOGURT PARFAIT

honey, greek yogurt, mixed berries,
toasted granola

$8

TURKEY, EGG & BRIE CROISSANT

sliced turkey, fried egg, creamy brie, arugula

$12

SOUTHWESTERN EGG BURRITO

scrambled eggs, peppers, onions,
pueblo sour cream

$10

the ward bar

BOTTOMLESS*
MIMOSAS OR BLOODY MARYS

$25

*EACH PERSON MUST ORDER THEIR OWN

FULL BAR MENU ALSO AVAILABLE
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12-INCH, OVEN-FIRED, SOUTHERN-INSPIRED PIES

THE MARGHERITA

pomodoro red sauce, mozzarella dollop, basil,

extra virgin olive oil

$13

PEPPERONI

pomodoro red sauce, mozzarella, basil

$13

THE VEGAN VELOCITY
beyond italian sausage, broccolini,

vegan ricotta, chili oil

$15
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BAGELS & LOX
everything bagel, smoked salmon,

cream cheese, capers, pickled red onions

$9

CHICKEN & WAFFLES

crispy smoked chicken thigh, belgian waffles,

hot honey, bourbon maple syrup

$16

FULL MENU ALSO AVAILABLE

VENUE SPONSORS
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100% PLANT-BASED,
SOUTHERN-INSPIRED COMFORT FOODS

FRENCH TOAST (V)

bananas, bourbon caramel, toasted coconut

$12

DHARMA HASH (V)
charred cipollini onions, peppers,
roasted potatoes, “chorizo,” fluffy “egg”

$15

BISCUITS & GRAVY (V)
drop biscuit, sage “sausage” gravy,
heirloom tomatoes, frisée

$13.50
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DUBSDREAD

CHORIZO FRITTATA
mild chorizo, peppers, onions,

red pepper aioli
$9

BISCUITS & GRAVY

3 biscuits, southern-style sausage gravy

$10

ALL PRICING IS PLUS 12.5% TAXABLE HANDLING FEE & SALES TAX



