Brunch Entrees
Acre Omeletv 13

Select any three items: American, Swiss, cheddar, Applewood bacon,
house made sausage, onions, mushrooms, spinach, or tomatoes,
served with toast, home fries
Additional Items 1.50

Sides
Toastv 4
Applewood Bacon 5
House Made Sausage 5
Home Friesv 5
Two Eggs Any Stylev 5
Backyard Style Pork & Beans 6
Cheddar Gritsv 6
Southern Greens with porkv 6
Sweet Potato Friesv 6
Seasonal Fruitv 6

♦

♦

♦

♦

♦

Cocktails

Classic Two Eggsv 12

Two eggs any style, with toast, choice of two: applewood bacon, house
made sausage, home fries or seasonal fruit

Grilled Peach & Smoked Avocado Saladv 12

Arugula, Manchego cheese, chopped apricots, lime avocado
vinaigrette

Shrimp & Grits 18

Sautéed shrimp, Andouille sausage, mushrooms, spicy brown butter,
served with a house made angel biscuit

Okra & Manchego Flatbreadv 11

Seared okra, roasted corn, red onion marmalade, Manchego cheese, on
house made flatbread

Smoked Salmon Flatbread 14

Lox, cream cheese, tomatoes, capers, red onion, on house made
“everything” flatbread

Chicken & Waffles 16

Deep fried chicken, bacon waffle, corn maple syrup, with southern
greens

Bloody Mary 8

Build your own Bloody Mary Bar, with
choice of Absolut, Hangar 1 Chipotle,
or Absolut Peppar

Sweet Potato Hash 13

Mimosa 6 ♦ 15

Biscuits & Gravy 14

Select orange, cranberry, or pineapple
juice, bottomless available with entree

♦

♦

♦

♦

♦

History
In 1881, brothers Senator John Sherman
and General W.T. Sherman purchased 121
acres of land north of Boundary Street
(now Florida Avenue) and named it
“Columbia Heights.” In previous years,
the area around the current metro
station was a circular horse race track.
When the track closed, the area was a
crossroads for nearby farms with a daily
stagecoach line to the city. The
Columbia Heights subdivision thrived in
the roaring twenties. The Tivoli
Theatre was completed in 1924 and
Columbia Heights earned the reputation
as an important destination outside of
downtown Washington DC.
v – vegetarian option available
*20% gratuity is added to
groups of 6 or more

House made sausage & sweet potato hash, topped with two fried eggs,
with toast
Sausage gravy over house made angel biscuits

Farm Raised Hanger Steak & Eggs 18
Grilled 9oz. steak, two eggs any style, home fries, with toast
Low Country Benedict 15

House made pork belly, green tomatoes, poached eggs, spicy
hollandaise sauce, on an English muffin, with home fries

Eggs Chesapeake 15

Jumbo lump crab, poached eggs, avocado, on an English muffin, with
home fries

♦

♦

♦

♦

♦

♦

♦

Brunch Sandwiches

♦

♦

select one side

Pulled Pork Sandwich 15

South Carolina mustard sauce, topped with blue cheese coleslaw

Chicken Biscuit 13

Deep fried chicken, fried egg, Applewood bacon, cheddar

The 121 Burger 14
8oz. beef burger, topped with BBQ onions, cheddar, lettuce, tomato
House Made Veggie Burgerv 13

Black bean & corn patty, topped with spinach and lime avocado
dressing
consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
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