
Belgian Meatballs 
Pork, beef, bock sauce, 
baguette

Steak & Eggs 
Sirloin filet, home fries, 
scrambled eggs, served with 
side of toast 

Chicken & Waffles
Belgian pearl sugar waffles, 
deep fried chickeN,
maple vanilla butter

The Hangover
Shortrib, cheese curds, 
gravy, fries, fried egg

Nutella Waffle 
Strawberry, banana

Catalonian Pork Belly 
Glazed in honey orange 
served with mashed potato 
and roasted vegetables

Polish Hash
Kielbasa sausage, potatoes, 
spinach, sun dried tomatoes, 
red peppers, onions topped 
with egg of choice

BRUNCH

FLATBREAD

SALADS

SIDES

BAR BITES
Guilford Pretzel

Giant house pretzel,
bier cheese sauce, 

house mustard

10

Frites
House seasoning,

cherry lavender ketchup

5

Fried Calamari
Marinated Calamari, fried, 

served with marinara 
sauce

16

DESSERTS
Ice Cream

Ask your server for 
availability

Scoop 3 Bowl 8

Flourless       
Chocolate Cake 
Chocolate sauce, 
cherry reduction, 

vanilla whipped cream
10

BIG APPLE PIE
Brandy caramelized 
apples, puff pastry, 

vanilla cream
12

Whiskey Bread Pudding 
White chocolate chips, 
vanilla whipped cream, 

ice cream

12

Margherita
Fresh pulled mozzarella,

San Marzano tomato sauce,
basil, parmesan

12

Hickory Bacon
Scrambled Eggs

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Home Fries
Toast
Sausage

Prosciutto & Goat Cheese 
Arugula,

caramelized onions,
herb aioli

15

American Breakfast
Bacon, scrambled eggs,
home fries, peppers, onions,
served with a side of toast

Breakfast Burger
House patty, swiss cheese,
pork belly, fried egg, 
bier-battered onions,
lettuce, tomato

Shepherd’s Pie
Lamb, peas, carrots,
Mashed potatoes
stout sauce

House Salad
Arcadia mix greens, tomatoes, cucumber, red onion, 
carrots, red wine vinegar

Grilled Caesar Salad
Baby romaine, herb croutons, traditional caesar 
dressing

Arugula & Grapefruit Salad
English cucumbers, candied walnuts, goat cheese, 
grapefruit, herbes de provence vinaigrette

Big English Breakfast 20 
Bangers sausage, bacon, 
grilled tomatos & mushrooms, 
scrambled eggs, pinto beans, 
Served with a side of toast

17

19

18

Fish & Chips 20 
English bier battered flounder, 
frites, spicy tartar

4
2
5

5
4

13

25

20

18

13

18

15

9

11

10

crepes 

Lemon Ricotta Crepe
15

Fresh Raspberry Crepe 
with Raspberries 

15

Nutella and Banana 
with chocolate sauce and 

whipped cream  
15



wein

Mimosas | Beermosas
Prosecco or our Guilford Lager 

with a splash of orange, 
grapefruit, cranberry or 

pineapple juice

7

BOTTOMLESS 11am-3pm | 25

Guilford Bloody Mary
House-made bloody mary mix, 
Tito's and a seasonal veggie 

garnish

12
add bacon +1

espresso martini
Tito's, black coffee liqueur, 

espresso, simple syrup

12
sub Ketel One +2
sub Casamigos +3

Breakfast Shot
Jameson, butterscotch, 

oj, bacon
10

COCKTAILS

B I E R • W E I N • C O C K T A I L S

BIERS

GUILFORD LAGER: 20 IBU, 5.1% ABV 7 | .5 ltr 13 | 1 ltr

A classic German Helles, this is our flagship beer. This beer offers a touch of
sweetness that balances a measurable addition of German hops with a slight 
bitterness. The malt character is soft and bready. A beer for beer lovers, our 
Guilford Lager is a masterclass in restraint.

Marzen:  24 IBU, 6.3% ABV 7 | .5 ltr 13 | 1 ltr

The beer of Oktoberfest! This classic lager has a copper color with a 
toast-like aroma and a rich, malt-driven bready flavor. Made for drinking 
liters with friends and family, this beer is an easy drinking legend!

7 | .5 ltr 

HEFEWEIZEN: 15 IBU, 5.1% ABV 7 | .5 ltr 13 | 1 ltr

This hazy German wheat ale showcases the yeast-driven flavors of fruit and 
spice. Bananas and clove are balanced perfectly in this refreshing beer 
enjoyed by beer geeks and newbies alike!

berliner weisse: 4.9 IBU, 3.75% ABV 7 | .5 ltr 13 | 1 ltr

This beer is a lemony, refreshingly tart, sour wheat ale. Our version has 
a very clean finish making this beer a very approachable classic. The high 
carbonation makes this style known as the “Champagne of the North.”
“rot oder grün?” Choose: Red (raspberry) or green (woodruff) syrup +$2

RADLER: 10 IBU, 2.6% ABV 7 | .5 ltr 13 | 1 ltr

(Choice of lemon or grapefruit) Our premium light brew with the refreshing 
addition of lemon or grapefruit juice

BALTIMORE PILS: 45 IBU, 5.1% ABV 7 | .5 ltr 13 | 1 ltr

This version of a German pilsner showcases German malt and yeast, with a
spicy, noble hop aroma. We use Saaz hops in the whirlpool giving a peppery, 
earthy finish.

AUSTRIAN

VIENNA LAGER: 45 IBU, 4.6% ABV 7 | .5 ltr 13 | 1 ltr

Thanks to an abundance of Vienna malt, this beer has rich caramel,
toasty notes. Balanced bitterness and a clean finish makes this beer a  
favorite for lager lovers.

BRITISH

BRITISH PALE ALE: 45 IBU, 5.6% ABV 7 | .5 ltr 13 | 1 ltr

This is one of our hoppier offerings with bitter notes. We use
MANDARINA BAVARIA hops in the whirlpool, giving this beer a pine-like 
aroma and the British Ale yeast accentuates the fruitiness of the hops. 
this beer will surely satisfy hop heads.

OATMEAL STOUT: 29 IBU, 4.8% ABV 8 | .5 ltr 15 | 1 ltr

This beer is a classic English Style Oatmeal Stout.  The addition of oats 
gives the beer a rich, silky body. The lower abv makes this stout a year 
round favorite! The flavor is complex, reminiscent of a cold brew coffee 
with hints of dark fruit/raisins.  English malts contribute a biscuity flavor 
as well. 

BELGIAN

GOLDEN ALE: 35 IBU, 8.5% ABV 9 | .5 ltr 17 | 1 ltr

This beer is bright, bubbly, super dry, and highly attenuated Belgian Golden.
This means the yeast has consumed all the sugar, leaving a high-alcohol yet 
easy drinking beer. 

SPECIALS

WILDFLOWER MEAD: 6.9% ABV 8 | CAN 

From our friends at Charm City Meadworks, this Wildflower Mead 
is a local favorite for gluten-free drinkers around Baltimore.

13 | 1 ltrDark Lager: 15 IBU, 4% ABV

Light beer can also be dark! Brewed in the German traditions of Franconia, 
our dark lager is full of flavor notes of nuts, toffee, freshly baked bread, 
and dark roasted coffee beans, all from the malt!

WHITE

 MOHUA - sauvignon blanc....................... 13 | 48

bouchard aine & fils - chardonnay..... 12 | 48

ca' montini - Pinot Grigio......................... 13 | 52

bex - Riesling.................................................... 14 | 56

elena walch - dolomiti............................... 16 | 64   

Sparkling - Bottle Only

KIM CRAWFORD Prosecco............................  50

RED

14 hands - Cabernet Sauvignon............ 12 | 48

mauricio lorca - Malbec........................... 13 | 52

PreNdo - Pinot Noir...................................... 12 | 48

Rose
La vielle ferme - rose.................................. 8 | 32

zestos - Garnacha........................................ 14 | 56

Caparzo - Sangiovese................................. 10 | 40

Altos Ibéricos - Rioja................................. 12 | 48

Citto - Toscana.............................................. 13 | 52

Robert Mondavi - Cabernet Sauvigon. 27 | 108 
La vieille Ferme - blended red................ 8 | 32

R COLLECTION - MERLOT............................... 11 | 43

BULLETIN - PINO GRIGIO .............................. 9 | 38   
BULLETIN - MOSCATO.................................... 9 | 38   

La vieille Ferme - blended white............. 8 | 32

J. de villebois - sauvignon blanc........ 12 | 48

THE PALE - rose.............................................. 11 | 44
WOLFFER ESTATE - rose............................ 16 | 68

Saurus - Malbec.............................................. 16 | 64

LAROCHE - PINOT NOIR................................. 12 | 48

Maison Marcel (Sparkling).........................  60

Good morning Baltimore 

house stout with a shot of espresso

9 | .5 ltr

GERMAN




