BRUNCH

LIGHTER FARE

MULBERRY

STREET TAVERN

Executive Chef: Michael Holman

Sous Chefs: Preston Malfero, JC Diaz

AVOCADO TOAST

smashed avocado, poached
egg, crumbled bacon, pickled
red onion, everything spice | 14

add smoked salmon +5

FROM THE GRIDDLE

ICEBERG WEDGE

tomato, pickled red onion,
garlic bread crumbs, bacon
lardon, maytag blue
cheese, buttermilk
dressing | 15

STEEL CUT OATMEAL
house made granola, brown
sugar, fresh berries, maple
syrup | 13

BANANAS FOSTER
FRENCH TOAST

scenic route bakery sourdough,
bruleed banana, candied
walnut, rum caramel, whipped
cream, maple syrup | 16

a la mode +2

EGGS

SWEET TOOTH STACK

six buttermilk cakes,
chocolate + butterscotch
chips, peanut butter,
toasted pecan, fresh
berries, whipped butter,
maple syrup | 18

LEMON-RICOTTA
PANCAKES

raspberry coulis, macerated
local blackberries | 15

TAVERN BREAKFAST

two eggs your way, bacon or
sausage, potatoes, buttered
sourdough toast | 16

HEARTY DISHES

WESTERN OMELETTE

black forest ham, onion,
pepper, cheddar cheese,
potatoes, buttered
sourdough toast | 15

BREAKFAST SANDWICH
bacon, fried egg, cheddar,
arugula, tomato, pickled red
onion, spicy mayo, everything
bagel, potatoes | 15
substitute fruit +3

SMOTHERED
HASHBROWNS

sauteed onions + peppers,
bacon, cheddar cheese,
sausage gravy, two sunny
side eggs | 18

MEATLOAF BENEDICT
seared meatloaf, poached
eggs, roasted tomato
hollandaise, arugula, crispy
onion, english muffin | 20

SIDES

SHRIMP + GRITS

blackened shrimp,
chipotle-cheddar grits,
creole gravy | 21

add one egg | 2

MST SMASH BURGER
twin patties, caramelized
onion, special sauce,
lettuce, tomato, pickle,
fries, potato bun | 19

KIDS

BISCUITS + GRAVY
house made buttermilk
biscuits, sausage gravy,
two over easy eggs | 16

GIANT STICKY BUN
cast iron cinnamon roll,
caramel-pecan topping | 14
(for the table)

TWO EGGS | 5

SAUSAGE OR BACON | 5
BREAKFAST POTATOES | 4
SINGLE PANCAKE | 3
SLICED FRUIT | 4

FRUIT + YOGURT PAFAIT | 6
TOAST | 3

OUR IOWA PARTNERS

LI'L BREAKFAST

scrambled eggs, bacon, toast | 10

SILVER DOLLAR CAKES
butter, maple syrup | 8

PETITE CROQUE

ham, egg + cheese sandwich | 9

lee's greens, nevada | blue ribbon gardens, west des moines | the cheese shop, des moines | joygrow, ogden
ray family farm, des moines | rhinehart's family farm, boone | scenic route bakery, des moines | windmill coffee roasters, ames

PARTIES OF 6 OR MORE ARE SUBJECT TO AUTOMATIC 20% GRATUITY | $25 CORKAGE FEE

*consumer advisory warning: consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness



MULBERRY

STREET TAVERN

BEVERAGES

WINDMILL COFFEE | 4

HOT TEA | 3

new york breakfast, earl grey
morrocan mint green tea,
hibiscus berry herbal

COCKTAILS

ICED TEA | 3

FRESH ORANGE JUICE | 5

COKE PRODUCTS | 3

MST BLOODY MARY

skyy vodka, mst mix, lemon,
house salt rim | 11

CANCUN RACCOON

mezcal, plantation pineapple,
ancho reyes, pineapple, lemon,

MIMOSA

prosecco, fresh squeezed
orange juice | 10

firewater, tajin rim | 14

ESPRESSO MARTINI

vanilla vodka, kahlua, licor 43,
espresso, simple | 13

SPARKLING

BELLAFINA PROSECCO
veneto, italy | 11 (tap)

SURIOL RESERVE BRUT ROSE
spain | 15/70

WHITE + ROSE

ERCOLE ROSE 1L
piedmont, italy | 13/60

SOLITAR RIESLING
germany | 13/50

ANGELO NEGRO, VINO BIANCO, ARNEIS
piedmont, italy | 13/50

VILLA MARIA SAUVIGNON BLANC
marlbourgh, new zealand | 12/46

TALBOTT “KALI HART” CHARDONNAY
monterey county, california | 14/54

RED

ELOUAN PINOT NOIR
oregon | 13/50

POGIO SANPOLO, “"RUBIO,”
SANGIOVESE
tuscany, italy | 14/54

CHATEAU RECOUGNE
BORDEAUX SUPERIEUR
bordeaux superieur, france | 14/54

PRATI CABERNET SAUVIGNON
sonoma county, california | 15/58

JUAN GIL, “SILVER LABEL,"”
MONASTRELL
jumilla, spain | 13/50

SURETY SPRITZ

cappeletti aperitivo, prosecco,
lavender, club soda, orange
wheel, thyme | 12

GO "BOTTOMLESS" 20

DRAUGHT BEER

TENNENT'S 1885 LAGER 5%
scotland | 8

BIG GROVE "NEIGHBORHOOD BEER" 4.5%
cedar rapids, ia | 7

GOLDEN ROAD BREWING
"MANGO CART" 4%
los angeles, ca | 7

BIG GROVE "EASY EDDY" 6%
des moines, ia | 8

TOPPLING GOLIATH “"PSEUDO SUE"” 5.8%
pale ale, decorah, ia | 9

CONFLUENCE “"DES MOINES IPA" 6.9%
des moines, ia | 8

WEST O RASPBERRY SHANDY 4.5%

milford, ia | 8

ODELL BREWING COMPANY
“"OLD DOODS"” IRISH DRY STOUT 5%
fort collins, co | 7

EXILE BREWING TICO TIME 4.9%
des moines, ia | 8

SINGLE SPEED “TIP THE COW" 6.9%
waterloo, ia | 8

PACKAGED BEER

SINGLESPEED GOSE
guava + passionfruit sour, waterloo, ia | 8

BIG GROVE CITRUS SURFER
american wheat ale, iowa city, ia | 8

FOUNDER'S ALL DAY IPA
session ipa, grand rapids, mi | 8

IMPORTS
pacifico, stella, kirin ichiban,
warsteiner dunkel | 7

DOMESTICS
budweiser, bud light, coors light,
miller lite, michelob ultra, high noon | 6

EXILE RUTHIE N/A

non-alcoholic lager, des moines, ia | 5




