
mimosa 5
prosecco, fresh squeezed oj

light touch
italicus, aperol, pineapple, lemon, prosecco, soda

18

tip of the tongue
szechuan macchu pisco, strawberry syrup, radler

15

fancy nancy
chamomile infused wheatley vodka, elderflower liqueur,
lillet blanc, lemon, yuzu

18

bloody mary
house bloody mary mix, wheatly vodka, chamoy tajin rim

14

irish coffee
jameson, house whipped cream, jennings java coffee

13

spritz
choice of: aperol, italicus, elderflower, amaro montenegro
served with: prosecco, soda water, citrus

14

michelada
modelo especial, house bloody mary mix, lime, chamoy tajin rim

8

sunday: 10am - 3pm
saturday: 11am - 3pm

fan favorites

dry bar

Goodale Station

Brunch

the café

1937
dennison ave. - columbus, ohio

the big four section house
photo from: the alex campbell collection

classic roast
hot jennings java coffee made fresh

5

the enthusiast
jennings java cold brew coffee, house made whipped cream,
fresh ground nutmeg, vanilla caramel flavoring

6

root to rise
strawberry, ginger syrup, lemonade

10

el vulgaris
giffard n/a elderflower, yuzu, gruvi dry secco

10



mains 

sides & extras

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of
foodborne illness. Please inform your server of any food allergies. 

please be aware our restaurant uses ingredients that contain all major fda allergens
(peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). we do offer gluten-free friendly

items; however, our kitchen is not completely gluten free.

all served with breakfast potatoesbeignets
blueberry compote, raspberry sugar
v, nf

14

little gem wedge
gem lettuce, bacon, radish, soft egg, tomato, pickled shallot,
blue cheese dressing
gf, nf

14

cheese & charcuterie
rotating selection of cheese, cured meat, sweet and savory bites,
daily spread, focaccia

15

aloo masala
spiced potato and chickpeas, tamarind date chutney,
fermented serrano naan
v, nf

13

korean garlic buns
challah buns, cream cheese filling, kimchi garlic butter,
parmesan
v, nf (add crab* - 10)

15

shakshuka
eggs baked in sauce of san marzano tomatoes, spice blend,
cotija, grilled pita
v, nf

14

starters 

featured 
brioche french toast
whipped cream, fresh berries, syrup, served with bacon
nf

18

vegan breakfast bowl
Marinated tofu, broccoli, local mushrooms, sprouts,
crispy fingerling potato, pickled onions,
harissa carrot & almond hummus
vg, gf

16

smoked salmon toast*
Scottish smoked salmon, herb cream cheese, pickled onions,
oven dried tomatoes, capers, sunny up eggs on grilled sourdough
nf

21

pork fried rice*
roasted pork collar and bacon ends, tamari, sunny up egg,
yum yum sauce, togarashi
nf, gf (add crab* - 10)

18

breakfast tacos
house made chicken chorizo and scrambled eggs, salsa roja,
cotija, lettuce, chicken cracklins
nf, gf

14

shrimp & grits
white cheddar and whey grits, Black Cap Hot Sauce, poached egg,
cilantro
gf, nf

21

chicken katsu sandwich
fried chicken breast, kimchi cream cheese, napa slaw,
hollandaise, fermented hot honey

16

omelet
organic local vegetables, aged cheddar
nf, gf

14

brunch burger*
ohio brisket blend, fried egg, bacon, american, house pickle,
fresno aioli, challa bun
nf

21

eggs benedict
english muffin, hollandaise, smoked canadian bacon,
poached local farm eggs
nf

19

american breakfast
eggs any style, toast
with choice of: chicken sausage, pork sausage, or bacon
nf

14

yogurt & granola 10

fresh fruit bowl 6

applewood bacon 6

yukon breakfast potatoes 5

house made pork sausage 6

house made chicken sausage 6

v - vegetarian    gf - gluten free    vg - vegan    nf - nut free
parties of 6+ will be on one check with a gratuity of 20%


