
SIDES

Greystone

Fruit and Yogurt Parfait  |  $9
Granola, Whipped Cream

Cast Iron Baked Crab Dip  |  $18
Aged White Cheddar, Aleppo Pepper, 
Grilled Naan Bread 

Crispy Brussels  |  $9  GF/V
Chili, Lime, Honey

Artisan Cheese & Meat  |  $22
Grapes, Grain Mustard, Candied Walnuts, 
Filone Bread 

Oyster in a Half Shell (1/2 DZ)  |  $MKT  GF
Cocktail Sauce, Lemon, Mignonette

Mediterranean Board  |  $16  V
Beet Hummus, Smoked Whipped Feta, 
Salt Roasted Beets, Crispy Brussel Sprouts, 
Filone Bread

Creamy Tomato Soup  |  $6 / $8  GF/V
Pesto, Grana Padano 

Share & snack

Hay Smoked Bacon  |  $4  GF

Country Ham  |  $4  GF

2 Cheddar Biscuits  |  $3  V
Add Sausage Gravy $4

Fresh Seasonal Fruit  |  $7  GF/V

Home Fries  |  $4  GF/V
Peppers, Onions
Add Sausage Gravy $4

Breakfast Burger  |  $18
Hay Smoked Bacon, Fried Egg, Cooper
Cheese, Herb Brioche Roll, Home Fries

Spinach Quiche  |  $15
Heirloom Tomato, Onion, Feta, Choice of 
Side Salad or Home Fries 

Eggs Benedict  |  $16
English Muffin, Hollandaise, Country 
Ham, Poached Eggs, Home Fries

Greystone Breakfast   |  $15
Two Eggs, Biscuit or English Muffin & 2 Sides
 
“The Kitchen Sink”  |  $17
3 Scrambled Eggs, Local Cheddar, Country 
Ham, Home Fries, Biscuit, Pork Sausage Gravy 

Buttermilk Pancakes  |  $12  V
Lemon Ricotta, Strawberry
Add Blueberries or Candied Walnuts +$3

Chicken & Waffle Sliders  |  $16
Crispy Chicken, Baby Arugula, 
Pickle, Hollandaise

French Toast  |  $14 
Brioche Bread, Caramelized Banana, Whipped 
Cream, Candied Walnuts, Fresh Berries

Broken Egg Yolk Grilled Cheese  |  $19
Braised Short-Rib, Country White Bread, 
Arugula, Medium Fried Egg, Provolone

Caesar Salad  |  $8 / $12
Romaine, Treviso, Parmesan, Croutons, 
Caesar Dressing 
Add Grilled Chicken $9
Add Grilled Salmon $12

Butter Lettuce  |  $9 / $13  GF/V
Green Apples, Smoked Blue Cheese, 
Candied Walnuts, Champagne Vinaigrette
Add Grilled Chicken $9
Add Grilled Salmon $12

Kids Brunch  |  $8
Choice of (1) Pancakes, Waffle, French 
Toast, or Scrambled Eggs, & Choice of (1) Side

brunch



Day Drinking non-alcoholic

Greystone Public House has adopted the “Living Wage” 
Initiative to bring equality to kitchen staff wages. In 
lieu of increasing all menu prices, a service charge of 
2% will be applied to all food purchases. You will find 
this at the bottom of your bill. This will be distributed 
directly to our Culinary Staff Members.

BEERS ON TAP

Bloody Mary  |  $8

Pepper Bacon Bloody Mary  |  $10
Chili Infused Vodka, Smoked Bacon, Pickled Okra

Mimosa  |  $8
Fresh Squeezed Orange Juice, Cointreau, 
Brut Sparkling Wine

Aviation 75  |  $10
Gunpowder Irish Gin, Creme De Violette,
Lemon, Simple Syrup, Brut

Breakfast Margarita  |  $12
Tequila, Lime, Orange Marmalade, Agave

The Greystone Espresso Martini  |  $14
Espresso, Borghetti Espresso Liqueur,
Holla Vanilla Vodka

Mangopolitan  |  $10
Vodka, Lime Juice, Triple Sec, Mango Puree

Brunch Punch  |  $10
Prickly Pear Vodka, Pama Liquer, Aperol, Lemon,
Simple Syrup, Mint, Splash of Champagne

Sunday Sunrise  |  $12
Orange Vodka, Cointreau, Lemon, Simple, 
Limencello, Sugar Rim

Espresso  |  $4

Cappuccino  |  $5
Espresso with Steamed Milk

Macchiato  |  $5
Equal Parts Espresso & Steamed Milk

Coffee  |  $4
Regular or Decaffeinated

Teas Caffeinated  |  $3

Teas Decaffeinated  |  $3


