
 
Tuskie’s Saturday Brunch 

 
STEAK & POACHED EGGS 21 

Breakfast Potatoes and Hollandaise 
 

CIABATTA FRENCH TOAST  10 
Maple Syrup, Strawberries 

 

THE BREAKFAST BOWL  15 
Egg, Ham, Pepper, Onion,  

Cheese Grits 

HOUSE MADE QUICHE 12 
choice of Small Salad or Fruit Bowl 

 

THREE EGG OMELET 16 
Choose: Ham, Bacon, Onion, Tomato, Cheddar 

 

FRIED CHICKEN & WAFFLE 14 
Maple Syrup & Fruit Salad 

 

CRAB BENEDICT  24 
 Grilled Sourdough, Hollandaise, Poached Free Range Eggs,  

Potato & Green Beans 
 

The Mimosa Lounge 

TUSKIE’S BRUNCH MIMOSA 13 
SPARKLING WHITE WINE ,  OJ, 

AND GRAN D MARN IER  

MANGO HABANERO 12 
GUAVA MINT 12 

BLUEBERRY MINT 12 

BLACKBERRY LEMON 12 
PEAR THYME 12 

ZESTY PINEAPPLE 12 
MAN-MOSA 14 

VODKA ,  TRIP LE SEC ,  

SPARKLING WHITE WINE ,  AND OJ 

 

 

The BLOODY BAR 

BLOODY MARY 9 
VODKA AND  BLOOD Y MARY MI X  

BRUNCH BLOODY MARY 14 
ABSO LUT PEP PAR ,  SP ICY BLOOD Y MIX ,  OLD BAY R I M  

TUSKIE’S BLOODY MARIA 14 
JALAP ENO &  C ILAN TRO INFUSED S ILVER TEQ UILA AND BLOOD  MARY MI X  

TUSKIE’S MICHELADA 14 
L IONSH EAD  P IS LN ER ,  L IME JUIC E ,  AN D SPICY BLOO DY M IX  

 

Be sure to visit us Sundays from 10am-2pm for our Famous Brunch Buffet!  

Adults $36.00 | Children $19.95  



                       Cocktails 
 

SWEET BABY RYE        15 

Rye infused with Peach & Maple,  

Crème de Peach, & Black Walnut Bitters  
 

PINA BONGO         14 

Pineapple, Mango, Basil infused Rum Drink  
  

TUSKIES OLD FASHIONED       15 

Aged to Perfection!  
 

SANGRIA DEPARTMENT 14 

~Blackberry Red 

~Apricot White 

 

THE TWIST & SHOUT        14 

Blueberry infused Vodka, St. Germaine, Lemon  

Juice,  Cranberry, Simple Syrup, with a Twist 
 

THE CATOCTANN         16 

Catoctin Creek Rye, Luxardo Maraschino,  

Cherry Bitters  
 

THE FRUITCAKE          13 

Vodka infused with Cranberry, Orange,  

Ginger, & Pear, with Lavender Bitters 
 

AVIATION 14 

Dry Gin, Lemon Juice, Maraschino  

Liqueur, Crème de Violette 
 

VIEUX CARRÉ             14 

A Classic New Orleans Cocktail of Rye & Cognac  
 

GIN SING 14 

Hendricks, Muddled Cucumber and Mint,  

Lime, and a sprinkle of salt  
 

TUSKIES MANHATTAN 15 

Orange and Maraschino Cherry  

infused Bourbon with Sweet Vermouth 
 

MOSCOW MULE 11 

Ginger infused Vodka & Maine Root 
 

JALAPEÑO AND CILANTRO MARGARITA 14 

Infused Tequila with Jalapeño 

and Cilantro served straight up 
 

SWEET SMOKE  16  

Mezcal with Pomegranate, Pineapple,  

& Black Lemon Bitters served straight up    
 

 
 

Beers on Tap 
ABV 

Alewerks Pumpkin Spiced Ale (VA) Pint 9 7.3% 

Allagash White (ME) Pint 8 5.2% 

Caboose Vienna Lager (VA) Pint 8 5.3% 

Cigar City Jai Alai IPA (FL) Pint 8 7.5% 

Eggenberg Pilsner (Austria) Pint 8 5.1% 

Erdinger Weissbier (Germany) .5L               9.5  5.7% 

Great Lakes Vibaciou Imperial IPA   * 10oz 8 8% 

Guinness Stout (Ireland) Pint 8 4.2% 

Kindred Spirit Headspace IPA (VA) 8 7.7% 

Lickinghole Creek Three Chopt (VA) *10oz  10 9.3% 

Lionshead Pilsner (PA) Pint  6 4.5% 

Magners Original Irish Cider (Ireland) Pint    8     4.5% 

Maine Brewing Co. “Lunch” Pint 9 7% 

Midnight Blood Moon Bliss IPA (VA) Pint 8 7% 

New Holland Dragon’s Milk (MI) 10oz * 10 11% 

Ono Coconut Brown Ale (VA) Pint 8 6% 

Ono Helles Lager (VA) Pint 8    5.25% 

Stone Hazy IPA (CA) Pint 8 6.7% 

Three Floyd’s Zombie Dust Pale Ale (IN) Pint8 6.2% 

                           A Flight of Three Drafts   9 

*A Flight   any of these is an extra 1.5 

 

Wines by the Glass 
Sparkling 

Paris Simoneau Brut N/V Touraine,France 10 

Prima Perla Prosecco N/V Prosecco, Italy  11 

Pere Mata Cupaada Rose 2021 Penedes, ES 13 

White 

Gío Pinot Grigio 2021 Veneto, It                                     9 

Camp Chardonnay 2022 Sonoma, CA                      11 

Weingut Breit Riesling 2021 Mosel, DE                      12 

Lake Chalice Sauv Blanc 2022 Marlborough, NZ 14 

October 1 Viognier 2021 Loudoun, VA 14 

Ch de Chaintré Chardonnay 2021 Burgundy, FR 15 

La Colombera Timorasso 2021 Piedmont, IT 16 

Kevin’s White MKT 

Rose 

Campus OaksWhite Zinfandel 2018 CA (Sweet) 9 

October 1 Cabernet Rose 2021 Loudoun, VA 13 

Red 

Padrillos Malbec 2022, Menodza, AG      12 

GC Commuter Pinot Noir 2022 Willamette, OR   14 

Hidden Coast Cabernet 2022 Veneto, IT     14 

Early Mountain Cab Franc 2022 Shenandoah, VA 15 

Villalta iAmarone Valpolicella 2017 Veneto, IT    18 

Kevin’s Red     MKT 

We also offer ½ glasses of wine 
 


