
CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, POULTRY, MILK PRODUCTS, PORK, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS / please notify your server of any allergies or dietary restrictions

Chef  /  Jarrad Silver  •  General Manager  /  Chris Kott  •  Beer Director  /  Greg Engert  •  Follow @CHURCHKEYDC

join the mailing list at churchkeydc.com       |      20% service charge will be added to parties of 6 or more

two eggs any style

APPLEWOOD SMOKED BACON

HOUSEMADE TATER TOTS

yogurt granola, honeycomb
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provisions

........................

weekend picnic

deviled eggs smoked egg yolks, pimentón, chili oil

chesapeake baked oysters harissa butter, garlic breadcrumbs

bone marrow lamb bacon, harissa butter, black garlic

cheese board taleggio, cabot cheddar, st. stephen, humboldt fog, bayley hazen blue

charcuterie board speck, tasso, fennel salumi, pork belly rillette, spicy cotto

market board fennel salumi, tasso, speck, taleggio, cabot cheddar, bayley hazen blue

brunch

omelette caramelized onions, gruyere, roasted garlic breadcrumbs

Biscuits & Merguez Gravy parmesan, sunny-side up egg 

WILD MUSHROOM TOAST oyster & maitake fricassée, soft scramble egg, garlic jus

breakfast sandwich english muffin, fried egg, country ham, fontina, tarragon aioli

shakshouka lamb sausage, egg, chickpea tomato stew, country toast

baked hash smoked brisket, fried eggs

smoked salmon benedict labneh, poached egg, harissa hollandaise

bucatini carbonara bacon, parmesan, egg

fried chicken & belgian waffle maple syrup

avocado toast cilbir yogurt sauce, 6-minute egg, harissa oil    

lunch

caesar boquerones, parmesan, challah croutons

whole roasted cauliflower muhammara, walnuts, shallot vinaigrette

MERGUEZ SAUSAGE flatbread lamb, fontina, taleggio, pine syrup

flatbread alla diavola san marzano, pepperoni, chili, mozzarella, basil

croque madame country ham, sunny-side up egg, mornay, gruyere, mustard

steak & eggs strip loin, salsa verde, steak fries, fried eggs

churchkey smash burger cheddar, iceberg, red onion, chorizo aioli, wedge fries

 add egg 2 / bacon 2 / tots 3
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BISCUIT & fig JELLY

BELGIAN WAFFLE

english muffin

COUNTRY TOAST
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boozy brunch

garden groove / 6

basil-rosemary-mint syrup, 

cranberry, lime, tonic

(add cimmaron tequila 5) 

• • •

we definitely started the fire / 8

smoked black walnut-peach-honey syrup,

calamansi, pineapple, ginger beer

(add el dorado rum 5)

• • • 

Flowers AT FIRST LIGHT / 7

cold brew coffee, almond milk, 

basil-rosemary-mint syrup, cardamom

(add old overholt rye whiskey 5

• • • 

cold brew / 5

vigilante / la falda

.....................................................................

free spirited

sparkling wine / 35 

choice of two juices; 

blood orange, grapefruit, white peach, 

pomegranate, calamansi

• • • 

spiced red sangria / 35

copper & kings apple brandy, 

leopold bros. cranberry, citrus

for the table

PRETTY in pink

ford's gin, giffard triple sec, 

campari, lemon  /  11

• • •

pompeii punch

vida mezcal, c&K chocolat, pineapple

strawberry oleo, lime, hellfire bitters  /  10

• • •

breakfast @ tiffany's

oated-buffalo trace bourbon, maple, 

coffee bitters  /  12

• • •

MIMOSA

choice of orange or grapefruit  /  8

• • •

MUDDY BLARRY

st. george green chili vodka, 

harissa bloody mix  /  10

our boozy brunch / 17 

choice of two brunch cocktails,

bottomless hot coffee and a

complimentary order of doughnuts

with purchase of an entree


