
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

DESSERTS

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

Ice Cream
Ask your server for

availability

Scoop 3 Bowl 8

Flourless       
Chocolate Cake
Chocolate sauce,
cherry reduction,

vanilla whipped cream

10

Apple Cobbler
Brandy caramelized
apples, puff pastry,

vanilla cream

10

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

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

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

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

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

18
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WHITE
La vieille Ferme - blended white............. 8 | 32

monkey bay - sauvignon blanc............... 10 | 40

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

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

Primaterra - pinot grigio......................... 10 | 40

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

bex - Riesling.................................................... 12 | 48

elena walch - dolomiti................................ 14 | 56   

SPARKLING - Bottle only

moet & chandon imperial...............................  20 

Cupcake Prosecco.............................................  36

Cupcake Prosecco rose.................................  40

RED
La vieille Ferme - blended red.................. 8 | 32

Acrobat - Pinor Noir.................................. 10 | 40

Knotty Vines - Cabernet Sauvignon... 10 | 40

robert mondavi - cabernet sauvigon. 14 | 56

14 hands - merlot........................................... 12 | 48

mauricio lorca - malbec............................. 13 | 52

Rose

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

Maison Marcel - Rose................................. 15 | 60   

WINES

Mimosas & Beermosas
Brut Prosecco or our Light Beer 

with a splash of orange, grapefruit, 
cranberry or pineapple juice

Add Vodka +$5

GLASS 7 

BOTTOMLESSSS 11am-3pm | 25

Bacon & Bleu Bloody Mary
Lindsay’s Bloody Mary Mix,

Tito’s Handmade Vodka,
Bleu Cheese-Stuffed Figs,

Lemon Slice

12

Old Bay Veggie Mary
Lindsay’s Bloody Mary Mix,

Tito’s Handmade Vodka,
Celery, House Pickles,

Old Bay Rim

10

COCKTAILS

B I E R • W E I N • C O C K T A I L S

GERMAN

GUILFORD LAGER: 20 IBU, 5.1% ABV		  6 | .5 ltr	 12 | 1 ltr
Helles, is the German word for ‘light’ which refers to the color of the beer 
alone, it is not light in flavor! Our flagship lager has flavor notes of fresh 
baked bread, spicy noble hops, with a crisp and clean finish.

GUILLY LIGHT: 15 IBU, 3.2% ABV			  5 | .5 ltr	 10 | 1 ltr
A light & tasty beer brewed with German malts and hops for the times when 
you’d like to enjoy the delicious tastes of lager, but with less alcohol, carbs 
and calories!

DARK LAGER: Coming soon - winter		    | .5 ltr	   | 1 ltr
Light beer can also be dark! Brewed in the German traditiions of Franconia, 
our dark lager has a lower ABV, but it is still full of flavor notes of nuts, 
toffee, fresh baked bread, and dark roasted coffee beans all from the malt.

HEFEWEIZEN: 15 IBU, 5.1% ABV			   7 | .5 ltr	 14 | 1 ltr
Classic German-style wheat beer with balanced flavor notes of banana, 
vanilla and clove.

Marzen: 20 IBU, 5.5% ABV			   7 | .5 ltr	 14 | 1 ltr
A tasty amber-colored german lager with a healthy amount of carmel and 

toast flavors... oktoberfest

RADLER: 10 IBU, 2.6% ABV			   4 | .5 ltr	 8 | 1 ltr
(Choice of lemon or grapefruit) Our premium light brew with the refreshing 

addition of lemon or grapefruit

AUSTRIAN

VIENNA LAGER: 45 IBU, 4.6% ABV		  7 | .5 ltr	 14 | 1 ltr
Our Vienna-Style lager has rich flavors of caramel and toast, with just 
enough bitterness and a clean, dry finish.

CZECH REPUBLIC

BALTIMORE PILS: 45 IBU, 5.1% ABV		  7 | .5 ltr	 14 | 1 ltr
This crisp Pils combines the subtle malt flavors of the Czech style with the 
balance of German hop bitterness.

BRITISH

BRITISH PALE ALE: 45 IBU, 5.6% ABV		  6 | .5 ltr	 12 | 1 ltr
This is our version of the classic style, leanly malted and brewed with a 
classic British ale yeast our BPA also has a delightfully citrus & piney hop 
presence.

ENGLISH SESSION ALE: 20 IBU, 4% ABV	 6 | .5 ltr	 12 | 1 ltr
Our session ale is an easy drinking brew, lower in carbonation, with a 
touch of malt sweetness on the palate and aromas of red apples 
and toffee on the nose.

C&S DRY IRISH STOUT: 25 IBU, 4.2% ABV	 6 | .5 ltr	 12 | 1 ltr
Our Irish Stout combines the subtle flavors of roasty malts with 
the balance of clean hop bitterness.

BELGIAN

GOLDEN ALE: 35 IBU, 9% ABV	 		  9 | .5 ltr	 18 | 1 ltr
A beer so tasty, the style that it’s based on is named after the “Devil.” 
When you brew a beer that is both flavorful, clean finishing and a bit 
higher in alcohol, it can be far too easy to enjoy one or two. 

SPECIAL

WEEKLY GRAVITY CASK: TBD IBU, TBD ABV   MKT | .5 ltr        MKT | 1 ltr
Every Saturday we feature one of our beers in a traditional cask format 
and serve it from the bar top! Ask your server for pricing and selection.

WILDFLOWER MEAD: 6.9% ABV		  7 | CAN	
From our friends at Charm City Meadworks, this Wildflower Mead 
is a local favorite for gluten-free drinkers around Baltimore.

BEER TO GO

sixtel KEG	    100 | 20L		  BOTTLE 	 10 | 1L
half KEG	   150 | 58L 		  CROWLER	 4 | 12oz.  
					     CROWLER	 6 | 16oz.   


