
BEAM YARDthe

Eggs your way    11 
Two eggs with choice of sausage or Applewood 

smoked bacon, breakfast potatoes and choice of toast

Steak & Eggs    18 
5 oz. grilled NY strip and eggs your way 
with breakfast potatoes and choice of toast

Smothered burrito    15 
Bacon, sausage, white cheddar, black beans, 

peppers, onions, scrambled eggs, topped with queso 
and guacamole and served with breakfast potatoes

Cheese omelet    10 
Three eggs with choice of American, cheddar, Swiss or pepper 

jack cheese with breakfast potatoes and choice of toast

Veggie omelet    10 
Three eggs with peppers, sautéed onions, 

sautéed mushrooms, spinach and tomatoes with 
breakfast potatoes and choice of toast 

Mushroom, spinach & feta omelet    11 
Three eggs with mushrooms, spinach and feta 

cheese with breakfast potatoes and choice of toast

Western omelet    12 
Three eggs with cheddar, ham and peppers 
with breakfast potatoes and choice of toast 

Meat Lovers omelet    13 
Three eggs with bacon, sausage and ham 

with breakfast potatoes and choice of toast 

Chicken fried steak    21 
Country fried 5 oz. NY strip, sausage gravy, 

two eggs your way, biscuit and breakfast potatoes

breakfast flatbread    9 
Scrambled eggs, bacon, white cheddar and peppers 
on a flatbread with a side of breakfast potatoes

byo breakfast sandwich    11 
Two fried eggs and choice of bacon, pork roll or sausage 
with American cheese on toast, English muffin or plain, 

sesame or everything bagel with breakfast potatoes

eggs benedict    13 
Two English muffins, Canadian bacon, poached eggs 

and creamy Hollandaise sauce with breakfast potatoes

Lobster benedict    18 
Two English muffins, lobster, poached eggs and 

Tabasco® hollandaise sauce with breakfast potatoes 

   quiche of the day    12 
Quiche of the day with a side of 
fresh fruit and breakfast potatoes

Smoothie bowl    10 
Vanilla yogurt, frozen fruit, honey, 

granola, coconut and Nutella®

Biscuits & Gravy    13 
Home-style biscuit, sausage, gravy and 

two eggs your way with breakfast potatoes

waffle    10 
Top with seasonal fruit + 2

crepes    10 
Your choice of berry cheesecake or banana Nutella® crepe

Strawberry & Banana pancakes    10 
Three strawberry & banana pancakes with strawberry sauce

Fluffer Nutter pancakes    10 
Three Nutella® and marshmallow 

fluff pancakes with chocolate sauce

bananas foster french toast    10 
Two thick cut pieces of French toast with a 

bananas foster sauce and house-made whipped cream 

Breakfast

Steel Club bloody mary    9 
Tito’s with house-made mix 

Add pickle spear or cucumber slices + .5 
Add bacon or blue cheese stuffed olives + 1

Raspberry Elderflower G & T    12 
Hendricks Gin, Combier Elderflower, fresh 
lemon juice, raspberry puree and tonic

Sparkling grapefruit    8.5 
Tito’s, Combier Elderflower, Ruby Red 

grapefruit juice, simple syrup and champagne

blueberry whiskey buck    12 
Bulliet Bourbon, fresh blueberries, simple syrup and ginger beer

Beamyard mimosa    7 
Traditional mimosa with champagne and orange juice

Cranberry orange mimosa   8 
Champagne, orange juice and cranberry juice 

build your own mimosa flight    18 
Champagne with your choice 
of four juices in 5 oz. glasses 

Juice choices: apple cider, cranberry, 
pomegranate, pink grapefruit or orange

brunch cocktails

breakfast meat    6 
Sausage, Applewood smoked bacon, 

Canadian bacon or pork roll

Bagel    2.5 
Add cream cheese + .5

Fresh Seasonal Fruit    3

French toast    4

single plain pancake    3

single Chocolate chip, blueberry, 

strawberry or banana pancake    4

breakfast potatoes   3

Sides



Items subject to change without notice18% gratuity added to each check

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Many of the items above can be prepared gluten free. Please ask your server.

f

Beef Tips    17

Grilled Chicken    8

four Grilled Shrimp    9

Salmon    18

Additions
1.5

Guacamole

Avocado

Bacon

Cheeses 

.75

Sautéed Mushrooms

Sautéed Onions

Roasted Red Peppers

Jalapeños
Crispy Onions

Banana Peppers

Pickle Chips

Gluten Free Roll/Bread
Sriracha Aioli

Horseradish Aioli

Garlic Aioli

Chipotle Aioli

Herb Aioli

Whiskey Bourbon BBQ

Asian Chili Sauce

Bang Bang Sauce

Steak Sauce

Teriyaki Sauce

Marinara Sauce

White Cheddar Cheese Sauce

Queso

Lunch

All sandwiches served with choice of French fries, 
truffle Parmesan fries (+ 1.5), sweet potato fries, 

coleslaw, fresh fruit or house-made chips

Pub Burger    16 
Charbroiled local Angus burger, grilled chicken or 

eggplant with lettuce, tomato and onion on a brioche bun

jam burger    20 
Charbroiled local Angus burger with bacon 
onion jam, Swiss, arugula and herb aioli

Vegan Smash burger    17 V 

Two vegan patties, avocado, sautéed mushrooms, 
lettuce, tomato and onion on a hamburger bun

guacamole Chicken    14 

Grilled chicken, pepper jack cheese, chipotle aioli, fresh 
guacamole, lettuce, tomato and onion on a brioche bun

Chicken Caesar wrap    12 
Grilled chicken with romaine lettuce, 

Parmesan and Caesar dressing in a flour wrap 

Crispy bbq chicken wrap    14 

Crispy chicken tossed in whiskey bourbon BBQ 
sauce with cheddar jack, avocado, ranch, tomatoes, 

red onion and romaine in a flour tortilla 

lobster roll    33 
Lobster salad on a New England roll with melted butter

Turkey club    14 

Turkey, bacon, lettuce, tomato, and mayonnaise 
on your choice of white, wheat or rye bread

Soup of the day    5 cup / 7 crock

Smoked Brisket Chili    7 cup / 9 crock GF 

Smoked brisket, red & green peppers, 
tomatoes and shredded white cheddar 

Add jalappeños + .75

French onion Soup    9 
Sweet onions in a savory broth topped with 

provolone and Swiss with house-made croûtons

cobb    18 GF 

Grilled chicken, hard-boiled eggs, bacon, blue 
cheese, tomatoes, carrots, red onions, 

cucumber, romaine and choice of dressing

Caesar    6 side / 11 full VT 

Romaine, croûtons and Parmesan 
crisp with creamy Caesar dressing

Garden    4 side / 8 full V 

Mixed greens, tomatoes, carrots, cucumbers, 
onions and croûtons with choice of dressing

Tortilla salmon   24 

Ancho chile seared salmon over romaine, 
black beans, roasted corn, avocado, tomato, 
tortilla strips and cilantro lime vinaigrette 

berry spinach    17 VT GF 

Blueberries, strawberries, blackberries, raspberries, candied 
walnuts, goat cheese, spinach and lemon basil vinaigrette

Chicken Wings    15 
Plain, Buffalo, BBQ, whiskey bourbon BBQ, lemon pepper 

or Asian chili with ranch or blue cheese and celery


