
ROA STED BEET SAL AD
A rug ula, Goat Cheese, 
Ba lsa mic Vina ig rette, Toasted A lmonds,
Red & Gold Beets     $12

SOUTHWEST COBB
Chipotle Turkey Breast, Hard Cooked Egg, 
Blue Cheese, Bacon, Avocado, Tomato, 
Sca llions, Black Beans, Corn Poblano Sa lsa, 
Tortilla Strips, Rancho Verde Dressing     $14

CHOPPED SAL AD
Iceberg Lettuce, Bacon, Blue Cheese, 
Tomatoes, Green Bea ns, Cucumber, Radish, 
Sca llions, Ca rrots, Red Bell Peppers, Herb 
Pa rmesa n Dressing     $12

C AESAR SAL AD
Roma ine Hea r ts, Pa rmesa n Cheese, 
Croutons     $10

Add to any Salad
Chicken – $7   Shrimp– $8 

Salmon – $9     Steak* – $10 

CRISPY BRUSSEL S SPROUT S
Plum-Soy Gla ze, Sriracha Mayo, 
Sesa me Seeds     $10

H U M M U S
Red Pepper, Ca rrot, Cucumber, Celer y, 
Cherr y Tomatoes, Grilled Pita, Feta , 
Olives     $10

FRIED CHEESE CURDS
Shishito Peppers, Ra nch Dressing,  
Fresh Lime     $10

CRISPY C AL A M ARI
Pa rmesa n, Lemon-Ga rlic A ioli,
Basil Ma rina ra     $14

CO U N T Y L I N E  N AC H O S
Beef Chili, Pepper Jack Queso, 
Pick led Ja lapeño, Pico de Ga llo, 
Sour Crea m     $10

All Sandwiches are served with a choice of 
Chips, Fries or Cole Slaw

ALL-A MERIC AN CHEESEBURGER *
Lettuce, Tomato, Red Onion, Brioche Bun
Choice of: A merica n, Emmenta l Swiss, 
Smoked Gouda , Pepper Jack, Gorgonzola , 
Sha rp Chedda r or Monterey Jack     $14

Add Bacon or Avocado - $1.5

HONE Y MUSTARD CHICKEN
Applewood Smoked Bacon, Monterey Jack 
Cheese, Red Onion, Lettuce, Tomato,
Honey Musta rd Sauce, A r tisa n Roll     $15 

CHICAGO ITALIAN BEEF
7 oz. of Roast Beef , Natura l Pa n Juices, 
Pepper Gia rdiniera , A r tisa n Roll     $15

COUNT YLINE REUBEN
Corned Beef, Sauerkraut, Thousa nd Isla nd, 
Emmenta l Swiss, Ma rble Rye     $16

CUBAN SANDWICH
Roasted Pulled Pork, Ha m, Swiss, 
Dijonna ise, Red Onion, Pick le Slices, 
Artisan Roll     $14

SMALL PLATES

SALADS

BRUNCH PICKS

Emmenta l, 
Swiss & 
Gruyère 
Cheeses, 
Croutons 

$8

FRENCH
ONION
SOUP

SOUP OF 
THE DAY

 $7

ADD A 
SIDE!

CUP OF 
BEEF CHILI

Sca llions, 
Chedda r, 

Sour Crea m, 
Tor tilla Strips     

$8

CHICKEN
& WAFFLES

Also Available: 

F R I E D  C H I C K E N
Cole Slaw & Hot Honey 

$15

WA R M  WA F F L E S
Fresh Berries,

Country Cream 
$14

SANDWICHES

Hot Honey 
& Whipped 

Butter
$16

LARGE PLATES
Add a Tavern Salad, Caesar Salad or 
Soup of the Day for $5

AVOC ADO TOA ST
Seven Gra in Bread, Red Chile, Lemon, 
Radish, Ex tra Virg in Olive Oil    $9

STREE T TACOS (2)
Fried Medium Egg, Corn Tor tillas, Sa lsa 
Verde, Queso Fresco, Chorizo    $11

BRUNCH FL ATBRE AD
Cheesy Scra mbled Eggs, Spinach, 
Ca ra melized Onions, Bacon     $12

BEER BAT TERED FISH & CHIP S
Haddock, Ta r ta r Sauce, Coleslaw, Fries     $17

COUNT YLINE STIR FRY
Broccoli, Red Peppers, Green Bea ns, Squash, 
Ca rrots, Snow Peas, Napa Cabbage,
Sca llions, Sticky R ice     $15

Add: Chicken – $7   Shrimp – $8
Salmon – $9   Steak* – $10

HOUSE SMOKED ST. LOUIS RIBS
Dr y Rubbed Ha lf Rack, Corn on Cob,
Cole Slaw, Choice of French Fries or 
Mashed Potatoes     $21

C A J U N  M AC  & C H E E S E
Chicken, A ndouille Sausage, Applewood 
Smoked Bacon, Cavatappi Pasta     $19

BUILD -YOUR-OWN
BLOODY M ARY BAR

Create your perfect Bloody Ma r y
with our assor tment of condiments,

spices a nd hot sauces.
$6

Add Modelo Shortie     $3

BUILD -YOUR-OWN
MIMOSA

Flavors Ava ilable:
Orange, Peach, Mango, Strawberry,

Pineapple, Red Raspberry, Black Cherry, 
Yuzu, Grapefruit & Blackberry

$7

AVA I L A B L E  E V E R Y  S AT U R DAY  & S U N DAY  F R O M  11 :00 A M  U N T I L  3 :00 PM
*Consuming raw or undercooked meat, poultry or seafood could be hazardous to your health.

B RU N CH  IT  U P!
Add an Egg to Anything    $2

O U R  FAVO R I T E S
Avocado Toast

Countyline Nachos
Cheese Curds

All-American Cheeseburger 
Stir Fry

BACON
BREAKFAST SAUSAGE

HOME FRIES
FRENCH FRIES

SWEET POTATO FRIES
GRILLED ASPARAGUS

$5

COCKTAILS

OMELETTE OF THE DAY $13

STE AK & EGGS
5 oz. Ha nger Stea k, Two Eggs (A ny St yle), 
Chimichurri, Queso Fresco, Home Fries   $24

CROQUE M ADA ME BISCUIT S
Two Poached Egg Biscuits, Ha m, Spinach, 
Gruyère Cheese Sauce, Chives     $15

BRUNCH



All signature cocktails - $11

N E W LY  FA S H I O N E D
Woodford, Turbonado Suga r, A ngostura Bitters, 

Rega n’s Ora nge Bitters, Toasted Rosema r y

B A R R E L-AG E D  M A N H AT TA N
Woodford Reser ve Bourbon, Sweet Vermouth,

A ngostura Bitters, Luxa rdo Cherr y

S M O K E Y  B E A R
Refreshing Lemonade Made With Dewa r’s W hite Label, 

Fresh Lemon Juice, Honey, Ginger 

P B  & J  M A N H AT TA N
Screwba ll Bourbon, Cha mbord, 

Sweet Vermouth, Bitters

R A Z Z L E  DA Z Z L E
Absolut Vodka , Cha mbord, Fresh Raspberr y, Splash Of Sprite

H E A R T B R E A K E R
Ketel One Bota nica l Grapefruit & Rose, Voveti Prosecco, 

Blood Ora nge Liqueur, Grapefruit Juice

G I N N Y ’ S  G O N E  S O U R
Hendrick ’s Gin, Pa ma Liqueur, House Sour Mix

Glass / .5  litre / litre
ON TAP
CHARDONNAY “UNOAKED”, HESS Monterey, California  .  .  . 8.5 / 22 / 43

SPARKLING WINES
BRUT, CAVA, SEGURA VIUDAS Spain  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 / 27
PROSECCO, VOVETI Frioli, D.O.C., Italy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .10 / 38
MOSCATO D’ASTI, BRICCO RIELLA Mango D’Alba, Italy  .  .  .  .  .  .  .  .  .10 / 38
BRUT, PRESTIGE, MUMM NAPA Napa, California  .  .  .  .  .  .  .  .  .  .  .  .  .  . — / 12

WHITES
SAUVIGNON BLANC, FIRE ROAD New Zealand  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 / 34
SAUVIGNON BLANC, MAN South Africa  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 / 30
CHARDONNAY, DELOACH Saint Helena, California .  .  .  .  .  .  .  .  .  .  . 8.5 / 33
CHARDONNAY, TRUE MYTH Edna Valley, California  .  .  .  .  .  .  .  .  .  . 9.5 / 34
CHARDONNAY, RAEBURN Russian River Valley, California  .  .  . 13.5 / 52
PINOT GRIGIO, STELLA Sicily, Italy  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 / 30 
PINOT GRIGIO, SANTA MARGHERITA Alto Adige, Italy  .  .  .  .  .  .  .  .  .  .13 / 50
RIESLING, HIRSCHBACH PIESPORTER Germany  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5 / 33
ROSÉ, KENDALL-JACKSON California  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9.5 / 34

REDS
CABERNET SAUVIGNON, DELOACH Saint Helena, California  .  .  . 8.5 / 33
CABERNET SAUVIGNON, HESS ALLOMI California  .  .  .  .  .  .  .  .  .  . 15.5 / 58
PINOT NOIR, DELOACH Saint Helena, California  .  .  .  .  .  .  .  .  .  .  .  .  . 8.5 / 33
PINOT NOIR, LA CREMA Monterey, California  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13 / 51
ZINFANDEL, SEGHESIO Sonoma, California  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13 / 48 
ZINFANDEL, OPOLO MOUNTAIN Paso Robles, California  .  .  .  .  .  .  .  . 15 / 56
MERITAGE, DRY CREEK Sonoma, California  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.5 / 56
MERLOT, R COLLECTION California  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .10 / 35
BORDEAUX, CLARENDELLE Bordeaux, France  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 / 54
MALBEC, TINTO NEGRO Mendoza, Argentina  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .10 / 38

BY THE BOTTLE ONLY
PINOT NOIR, LUCIENNE BY HAHN 2014 California  .  .  .  .  .  .  .  .  .  .  .  . — / 70
RED BLEND, MACHETE BY ORIN SWIFT 2015 California  .  .  .  .  .  .  .  .  . — / 70
CABERNET SAUVIGNON, FROGS LEAP 2016 California  .  .  .  .  .  .  .  .  . — / 78

All signature martinis - $11

C A N D I E D  S A L LY  A P P L E
Smirnoff Ca ra mel, Apple Pucker, Fra ngelico, 

Sweet a nd Sour

P E P P E R M I N T  VA N I L L A  K I S S
Absolut Va nilia , Peppermint Schnapps, Rumchata , 

Green Creme De Mint, Fresh Mint

DA  E F F E N  C H O CO L AT E  M A R T I N I
Effen Black Cherr y, W hite Chocolate Godiva, 

Da rk Chocolate Godiva

WA S H  YO U R  D I R T Y  H A N D S
Ketel One Dir t y Ma r tini, Olive Juice,

Blue Chesse Olives

B U B B LY  G R E Y H O U N D
Ketel One Bota nica l Grapefruit & Rose, St. Germa ine,

Grapefruit Juice, Cha mpag ne

T H E  G R I N C H  D I S L I K E S  T H I S  M A R T I N I
Coconut Rum, Midori, Pineapple Juice

M E X I C A N  CO K E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4
S P R E C H E R  C R A F T  S O DA  . . . . . . . . . . . . . . . . . . . .$4.25
Crea m Soda, Root Beer or Cherr y Cola
S M E R A L D I N A  S T I L L  O R  S PA R K L I N G   .  .  .  .  .  .  . $ 4 /  $ 8

WINE COCKTAILS

MARTINIS

NOT COCKTAILSBRUNCH BUBBLES!
SUNDAY FUNDAY SPARKLING ROSÉ

ITALY • $18/BOTTLE
Delicate notes of ripe red berries 

& a touch of sweetness


