MOTHER’S DAY
BRUNCH

CHARRED RADICCHIO SALAD

organic spring mix tossed in house buttermilk
herb dressing with bacon lardons and blistered
tomatoes, topped with crispy shallots  $13

CINCINNATUS CAESAR

hearts of romaine, blistered cherry tomatoes,
parmesan, scratch caesar, crostini $lO

ROOFTOP BENEDICT

two over easy eggs on a split english muffin, topped
with rooftop smoked salmon, blistered cherry

hollandaise  $18

FRENCHIE TOAST

ginger & cinnamon challah bread, macerated
berries, ohio maple syrup $14

SHIRES’ BROKEN YOLK SANDWICH

broken yolk egg, thick—-cut bacon, gem lettuce,
tomato, and bbq aioli, served on a brioche bun
with seasoned fries $16

AVO TOAST

smashed avocado on sourdough batard with a
poached egg, radish, and arugula $15

OHIO OMELETTE
3—egg omelette with your choice of:

red and green peppers, onion, mushrooms, bacon,
sausage (add smoked cheddar for $.75)

served with seasoned fries $13

SHIRES BURGER

tomato, onion, house pickles, brioche bun, served
with seasoned fries $18
+ $.75 cheddar

tomatoes, roasted shallots, herb oil, and our chimi-

8oz imperial farms wagyu beef burger,* gem lettuce,

LINCOLN’S FILET & EGGS
petite filet, crispy potatoes, two eggs your way,
topped with smoked chicken gravy $27

CHEF’S FRIED CHICKEN BREAKFAST

seasoned fries topped with a fried chicken
breast, two over—easy eggs, and chimi-
hollandaise $17

CRAB CAKE

house—made crab cake over chimi aioli and
herb oil, topped with micro cilantro $18

SHIRES’ B&G

house—made creme fraiche biscuits topped with
smoked chicken gravy $15
add eggs your way $2.5

— a la carte sides -
thick-cut bacon $5
crispy potatoes $4
fresh seasonal berries $6
creme fraiche biscuit $6
seasoned fries $4

LATE MORNING
LIBATIONS

REVENGE ON AQUILLA COOK §9
house—-infused vodka, spicy bloody mix, pickled
garden vegetables, celery salt rim

SIMPLE MIMOSA §7
cava, fresh-squeezed orange juice

STANDING OVATION  §9

vodka, cava, pomegranate simple, lemon

FROSE $12

rosé wine, watermelon vodka, simple, frozen to
perfection







