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Belgian Waffle Seasonal Fruit, Whipped 

Butter, Maple Syrup 

Southern Biscuit Sandwich Egg, 

Cheese,Choice of Bacon or Tomato Jam 

Yucca Hash Pickled Red Onion, Bell Pepper, 

Egg, Bacon, Sriacha Aioli 

Baby Gem Caesar Parmesan, Roasted 

Garlic, Caper (Add Rock Shrimp 6) 

Rock Shrimp Tacos Sriracha, Cabbage Slaw, 

Cilantro 

Fruit & Granola Bowl Honey Yogurt, 

Seasonal Fruit, House made Granola 

Policy Grilled Cheese Sourdough, Pimento 

Cheese Spread, Fresh Mozzarella  

Caprese Toast Sourdough, Sun-dried 

Tomato Paste, Tomatoes, Mozzarella     

Balsamic Vinaigrette 

BBQ Pork Sliders Mole BBQ Sauce, Pimento 

Cheese Spread   

Short Rib Grilled Cheese Horseradish, 

Clothbound Cheddar, Pickled Onion 

Fried Chicken Slider Buffalo Sauce, Carrot 

Slaw, Hawaiian Roll 
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*There is a two hour time limit for all tables, which includes bottomless beverages
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All you can drink Mimosas and Bloody Marys 
Add Bellini

Coffee

Cold Brew 

Hot Tea- Tavalon 

Spiked Iced Coffee Patron XO, Vanilla Vodka, Vanilla 

Syrup & Cream 

Single Mimosa or Bloody Mary 

Beer-Mosa Blue Moon & OJ 
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Short Rib Grilled Cheese Horseradish, 

clothbound cheddar, pickled onion 

 

 

 

Fried Chicken Slider Buffalo Sauce, Carrot 

Slaw, Hawaiian Roll 

 

 

 

Marinated Olives Pickled veggies, toasted 

Bread 

 

 

 

Baby Gem Caesar Parmesan, Roasted Garlic, 

Caper (Add Rock Shrimp 6) 

 

 

 

Rock Shrimp Tacos Sriracha, Cabbage Slaw, 

Cilantro 

 

 

 

Selection of Cheese Jam, Crispy Bread, Honey, 

Almonds 

 

 

 

Policy Grilled Cheese Sourdough, Pimento 

Cheese Spread, Fresh Mozzarella  

 

 

 

Caprese Toast Sourdough, Sun-dried Tomato 

Paste, Tomatoes, Mozzarella     Balsamic 

Vinaigrette 

 

 

 

BBQ Pork Sliders Mole BBQ Sauce, Pimento 

Cheese Spread   
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** Please let us know if you have any food allergies or dietary restrictions 
** Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase 

your risk of foodbourne illness
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Happy Hour  

Wed-Saturday 5-8pm 

 

Cocktails 

 

 

Lavender Collins 

Absolut Vodka, Lime Juice, Lavender Syrup, Soda 

 

Beekeeper 

Absolut Citron Vodka, St. Germain, Lemon Juice, 

Orange Blossom Syrup, Champagne   

 

Gin & Juice 

Bombay Sapphire Gin, Lime Juice, Simple Syrup, 

Cucumber, Watermelon 

 

Fuego 

Avion Tequila, Lime Juice, Jalapeno Infused Agave, 

Smoked Salt Rim 

 

Policy Spritzer 

Aperol, Grapefruit, Prosecco 

 

 

Frozen Jameson Mule 

Jameson, Ginger Beer, Fresh Lime 

 

Frozen Orange Redbull Crush 

        Absolut Citron, Triplesec, Fresh Oj, 

 Orange Redbull 

 

 

 

Paradise Punch 

2-4 people minimum 

Absolut Elyx, Passion Fruit Puree, Pineapple Juice, 

Lavender Syrup, Fresh Lime 

 

 

By the Glass  

Matua Valley Sauvignon Blanc 

Portillo Pinot Noir 

Papet Del Mas NV Brut Cava 
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