
BRUNCH

French Toast   12
Thick cut brioche served with 
fresh mixed berries, vanilla 
whip cream and Kolsch beer 
syrup

Croque Monsieur   14
Thick cut brioche, thinly sliced 
Nueske ham, swiss cheese and 
bechamel sauce drizzled on top

Tater Tot Hash   14
Tater tots with sautéed 
peppers and onions, spiced 
LK sausage and chipotle 
ranch drizzled on top

Veggie Burrito   12
Seasonal sautéed vegetables 
and cheddar cheese, served with 
chips and house salsa

Candied Bacon   12
Four pieces of spiced bacon, 
candied with maple syrup and 
brown sugar

Fruit Salad   5
Fresh seasonal mixed fruit

Sausage Burrito   12
Spiced LK sausage from 
Findlay Market, sautéed 
peppers and onions, shredded 
cheddar cheese, served with 
chips and house salsa

SALADS

Beet Salad   9
Roasted beets and lettuce tossed 
with honey balsamic vinegar 
topped with red onions, goat 
cheese and candied pecans

Blueberry Pecan   9
Chickory greens tossed with 
honey balsamic vinegar topped 
with goat cheese, blueberries, red 
bell peppers and candied pecans

House Salad   7
Greens with red onion, cherry 
tomatoes, cheddar and spiced 
ranch dressing

DESSERT

Bread Pudding   6
Warm bread pudding with 
a drizzle of warm caramel

Ice Cream   3
Rotating selection of seasonal 
local ice cream

ALL DAY OPTIONS

Reuben   14
Local cured pastrami, pickled pig 
sauerkraut, on Allez toasted rye 
bread with housemade 1000 
island dressing and your choice 
of potato salad or chips 

Club Sandwich   16
Turkey and Nueskes ham on an 
Em’s sourdough bun with swiss, 
garlic aioli, greens, tomato and 
bacon jam and your choice of 
potato salad or chips 

Cup O’ Chili   6
Cincinnati is the mecca of 
chili, so here is our tribute to 
the hard working steam table 
chefs of the city

LK’s Bratwurst   13
LK’s bratwurst served in an 
Em’s sourdough roll with brown 
mustard topped with warm 
sauerkraut and your choice of 
potato salad or chips 

all sandwiches available as a wrap for an additional $1

cocktails & wine  >>>kitchen closes one hour before taproom closes

Fingerling Potatoes   7
Roasted fingerlings tossed with 
truffle salt and parmesan cheese 
served with housemade aioil

Baba Ganoush   8
Roasted eggplant purée served 
with warm pita

Pretzels & Beer Cheese   10
Warm soft pretzels served with 
housemade beer cheese

Soup   6
Rotating soup; ask for details

Brussels   7
Roasted brussels sprouts with 
lardons, garlic, shallots and 
white wine

SHAREABLES
for the table... or for yourself



NR

WINE

COCKTAILS

WHITE

Tiroliro   12/18/30
Portuguese from the Vinhos Verdes region. 
Presents itself as refreshing, fruity with light 
minerality

Stoneleigh   14/18/32
Sauvignon Blanc, Marlborough New Zealand. 
Grapefruit and tropical notes, lively passionfruit 
flavors with a fresh, zesty citrus finish

Revel Black Sheep Rosé*   10/14/28
Watermelon and raspberry notes with a 
zesty finish and subtle minerality

Cambria   14/18/32
Chardonnay, Santa Maria Valley, California. 
Aromas of white flowers, spice and stone fruit. 
Flavors of citrus and apple, subtle oak

RED

Leese-Fitch   12/18/30
Pinot Noir - California. Aromas of cherry 
preserves, fresh strawberry, sweet vanilla and 
dried herbs. Flavors of sweet red raspberry, 
fresh plum, cranberries, and toasted caramel

Carlye’s Old Fashioned   10   
Bourbon served over a muddled sugar cube, 
a house infused cherry and finished with 
orange zest over rocks

Mojito   10   
Five Stories White Rum, fresh lime juice, 
mint, sugar and soda served over rocks 
in a highball glass

The Mall Back   10   
Five Stories Fresh Hopped Gin and fresh 
lime juice served over ice and topped with 
a floater of Revel Malbec Wine

Cucumber Collins   10   
Five Stories Botanical Gin, elderflower, 
crisp cucumber, fresh lime juice and mint 
served over rocks in a highball glass

Espresso Martini   10   
Five Stories 7X Vodka, coffee liqueur, 
locally made Bru Brothers cold brew 
served in a chilled coupe

Ukranian Mule  10   
Five Stories 7X Vodka,  fresh lime juice, 
housemade ginger sryup, topped with 
ginger beer

Rhi’s Blue Who   10   
Five Stories Botanical Gin, elderflower, fresh 
lemon juice, basil and blueberries strained 
into a chilled coupe

Hemingway Daiquiri   10   
Five Stories White Rum, fresh grapefruit 
juice, cherry liqueur, lime and simple syrup 
served in a chilled coupe

Orange Basil Blitz   10   
Five Stories 7X Vodka, basil, fresh muddled 
oranges served over rocks in a highball glass

Intrinsic   12/18/30
Cabernet Sauvignon, Washington. Refined 
aromas of leather and cherries. Flavors are 
layered with tones of blueberry jam and 
pomegranate

Revel Sangiovese*  16/22/36
Medium bodied red with notes of cedar, 
vanilla and baking spice aromas

Revel Malbec*  16/22/36
Bright fruit aroma with subtle toasted oak. 
Fruity nose with black pepper and spice

wine pricing: 6 oz pour / 10 oz pour / bottle
* denotes locally made

brunch


