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BLOODY MARY 13.5  KIR ROYALE13.5  MIMOSA1.5  BEELINIILS

HORS D’'OEUVRES
BLUEBERRY- ORANGE COFFEE CAKE WITH HONEY BUTTER 9.5 v
CRISPY CALAMARI, SHISHITO PEPPERS, AIOLI *14.5
LOCAL OYSTERS DU JOUR ON THE HALF SHELL * 3.5 EACH ¢
BEEHIVE SALAD, APPLE, POMEGRANATE, WALNUTS, BLUE CHEESE, CIDER VINAIGRETTE 12.5 ve
SHAVED BRUSSELS SPROUTS TABBOULEH, FARRO, QUINOA, ORANGE, BURRATA 13 e
FALL-OFF-THE-BONE’ BABY BACK RIBS 15.5

GREEN SHAKSHUKA 15 moroccan sausace +2
POACHED EGGS, NORTH AFRICAN-STYLE TOMATILLO SAUCE, KALE, COLLARD GREENS, FETA, PEPITAS

RED PORK POZOLE, POACHED EGG, HOMINY, CABBAGE, TORTILLA STRIPS, SALSA MACHA 18
HOMEMADE BELGIAN WAFFLES, MASCARPONE, SEASONAL COMPOTE 14.5 v
CHICKEN FRIED STEAK, SCRATCH BISCUIT, 6 MINUTE EGG, COUNTRY GRAVY 18
QUICHE, HAM, SPINACH, PEPPERS, ONION, CHEDDAR 16.5
POUTINE TOPPED WITH SHORT RIB, POACHED EGGS * 16.5
SHORT RIB HASH, SWEET POTATO, SQUASH, PARSNIP, APPLE, SCRAMBLED EGGS 18
SMOKED SALMON, PETITE BAGEL, POACHED EGG, HOLLANDAISE, RED ONION-CAPER RELISH *16
EGGS BENEDICT * SHORT RIB 16, SPINACH 15.5
BEEHIVE X BURGER, CHEESE, CHIPOTLE AVOCADO SLAW, BACON JAM, PICKLE, TOMATO * 19
BIG LUNCH SALAD WITH CHICKEN 17.5  SALMON *21  STEAK * 26 «

SIDES LIttLE BEE'S
SAUSAGE 5 BACON 5 SCRAMBLED EGGS & TOAST 8
SEASONAL FRUIT CUP 8 CHICKEN DINOSAURS & FRITES 8
FRITES WITH SAGE & SEA SALT 10

MINI GRILLED CHEESE & FRITES 8
KIDDIE BELGIAN WAFFLE 8

GF = GLUTEN FRIENDLY VEG= VEGETERIAN

Before placing your order, please inform your server if a person in your party has a food allergy.
*These items are served raw or undercooked, or contain (may contain) raw or undercooked ingredients
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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BEVERAGES
JUICE 4 (ORANGE, GRAPEFRUIT, APPLE, TOMATO) POT OF TEA 4.75 MILK 3
COFFEE 3.05  ESPRESSO 3.95 CAPPUCCINO 4.70 LATTE 4.95

BEEHIVE COcKtAILS

GOODIE BAG ICE GLEN VODKA, APEROL, PASSION FRUIT, BITTERS 12
QUEEN BEE skvy VODKA, ELDERFLOWER, FRESH GRAPEFRUIT, CHAMPAGNE 12.5
TURKISH DELIGHT siLo VODKA, VERMOUTH ROUGE, APRICOT 13.5
DIXIE FLYER BOURBON, CRANBERRY SPICED SYRUP, MARASCHINO LIQUEUR 11.5

SCRUB=A-DUB GOLD RUM, BANANA LIQUEUR, XOACTL MOLE BITTERS 10.5
PAUL BUNYAN CLEAR CREEK 2 YEAR APPLE BRANDY, MAPLE, CHAMPAGNE, BITTERS 13.5
YO-YO PINEAU APERTIF, LEMON, AGAVE, PEYCHAUD’S BITTERS 10

BUEBLY COCKTAILS

VIOLETTE CREME DE VIOLETTE 13.5 SURE THING cALVADOS, ST. GERMAIN 13.5
. BEELINI ApRICOT NECTAR 13.5 BITTER TRUTH APEROL, ST. GERMAIN 13.5
BJORK ANGOSTURA BITTERS, SUGAR CUBE 13.5 KIR ROYALE DOMAINE SATHENAY CASSIS 13.5

BUEBLY by the GLASS

MOET & CHANDON IMPERIAL (spuiT187 ML) 22
DOMAINE CHANDON, BRUT RESERVE, CA (SPLIT 187 ML) 16
DOMAINE CHANDON ROSE, CA (SPLIT187 ML) 16

BEER BOStLES & (ANS BEER ON AP

120Z / 2002
WEIHENSTEPHANER HEFEWEISS 5.4%, GERMANY 8

SAPPORO LIGHT 3.9%, JAPAN 5.75 HARPOON IPA 5.9%, MA 5151 8
O "~ BEEHIVE HONEY BREW 5.3%, MA 575/ 9
GUINNESS 4.2%, IRELAND 1.5

’ “ 9 0
BEIRUT BEER 4.6%, LEBANON 695 JACK'S ABBY “HOUSE LAGER” 5.2%, MA 5.75/ 9
MILLER HIGH LIFE 4.6%, Wi 5 FOOLPROOF, ROBUST PORTER6.5%, R 6.5/ 10.75
CLAUSTHALER NON ALC. 0.4%, GERMANY 5 NIGHT SHIFT BREWING “WHIRLPOOL” 4.5%, MA  8.25 [13.25

SAMUEL SMITH ORGANIC CIDER 5%, ENGLAND 8.25 CLOWN SHOES ‘CHOCOLATE SOMBRERO’ 9%, MA  6.25/10.5
BANTAM WUNDERKIND CIDER 6%, MA 8.5

WHICE WINE GLASS / CARAFE
ECHARDONNAY
=TAFT STREET WINERY 2014, RUSSIAN RIVER VALLEY, CALIFORNIA 12.5 /28

=PINOT GRIGIO
= ITALO CESCON 2016, FRIULI GRAVE, VENETO, ITALY 10 /23

=SAUVIGNON BLANC
ECLOS ST. THOMAS, “LES GOURMETS BLANC” 2015, BEKAA VALLEY, LEBANON 10.5 | 24

gTROUSSEAU GRIS
= WIND GAP 2016, RUSSIAN RIVER VALLEY, CALIFORNA 13 129

EMUSCAT & GEWURZTRAMINER
= GRAMONA, “GESSAMI” 2015, PENEDES, SPAIN 13.5/ 30

SRED WINE
= MERLOT
= KTIMA BRINTZIKI ‘MELIOS’ 2014, PELOPONNESE, GREECE .5 | 26

= MOULIN DE GASSAC 2015, IGP PAYS D'0C, FRANCE 12 | 27

= VINA SKARAMUCA 2010, DINGAC, PELJESAC PENINSULA, CROATIA n/ 25

= CABERNET SAUVIGNON
= DOMAINE DE LA CITADELLE, 2015, IGP DE VAUCLUSE, FRANCE n |/ 25

= GRACIANO

= PAXTON WINE, 2016, MCLAREN VALE, AUSTRALIA 12.5 | 28
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