
BRUN C H

SCOTCH EGG $6

tomato mostarda

RAW ENDIVE $12

julienne, apple, mustard, chèvre

PARISIAN GNOCCHI $10
pecorino, brown butter, brussels sprouts,

fi nes herbes, egg

BENEDICT $14

lox, poached egg, hollandaise, beet, dill

BUCKWHEAT WAFFLE $9

butter, blackberries

DUTCH BABY PANCAKE $10

butter poached pears

SIMPLE BREAKFAST $10

two eggs, meat, toast

SHRIMP AND GRITS $12

roasted parmesan, braised kale

OMELETTE OF THE DAY MKT

ask your server

SCRAMBLED EGGS ON TOAST $13
sourdough, king crab, soft scramble,

avocado, radish, garlic

HAM AND CHEESE SANDWICH $12
gruyère, blackberry jam, egg

FRIED CHICKEN $12
cry baby craig’s biscuit, apple, jicama,

mustard, smoked ranch

BISCUITS AND GRAVY $14
manchego & chive biscuit,
pepper gravy, sausage
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*THESE ITEMS ARE RAW OR UNDERCOOKED (OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS).CONSUMING RAW OR 

UNDERCOOKED MEATS, POULTRY, EGGS, SEAFOOD, OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

BOROUGH, MANAGED BY JESTER CONCEPTS, CHARGES 3% TO ASSIST IN OUR EMPLOYEE HEALTH 
CARE AND WELLNESS COVERAGE. THIS WILL BE APPLIED TO OUR EMPLOYEES’ HEALTHCARE, 
MENTAL HEALTH, AND BENEFITS ADMINISTRATION. THIS CHARGE IS NOT A GRATUITY. IF 

AT ANY TIME YOU HAVE CONCERNS OR QUESTIONS ABOUT THIS CHARGE,
PLEASE ASK TO SPEAK TO A MANAGER.

PA R L O U R
BUR G E R

ribeye, chuck, brisket,
white american cheese, egg bun 

SINGLE
$10

DOUBLE
$14.99

ADD EGG
$2

ADD PORK BELLY
$3

S I D E S

OYSTERS
3 FOR $9, 6 FOR $17, 12 FOR $32

mignonette, lemon

MEAT $5
breakfast sausage,

smoked pork belly or ham

YOGURT $6
seasonal fruit

HASH BROWNS $5

FRENCH FRIES $6

(add swiss aioli $3)

MIXED GREENS $7



C O C K TA I L S

FLUFFY OJ
spun orange juice, aperol, alchermes

$12

BLOODY MARY
spicy vodka, bloody mary mix

$13

LAVENDER BELLINI
prosecco, peach, lavender bitters

$12

DAILY BRUNCH COCKTAIL
ask your server

$12

SPICED MIMOSA
spiced citrus cordial, orange juice,

prosecco, cardamom bitters

$10 (LARGE FORMAT $35)

REGULAR COFFEE
$4

DECAF COFFEE
$4

CAPPUCCINO
$5

LATTE
$5

ESPRESSO
$3

MEXICAN COKE
$4

 DIET COKE
$4

SPRITE
$4

SELTZER
$3

ORANGE JUICE
$5

GRAPEFRUIT JUICE
$5

CRANBERRY JUICE
$5

C O F F E E
B E V E R A G E S

O T H E R
B E V E R A G E S

L
A
R

G
E  

F O R
M A T  V E S

S
E
L

7 3 0  N  W A S H I N G T O N  A V E ,  M I N N E A P O L I S ,  M N  5 5 4 0 1  |    @ B O R O U G H M P L S  /  B O R O U G H M P L S . C O M 

*THESE ITEMS ARE RAW OR UNDERCOOKED (OR MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS).CONSUMING RAW OR 
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DRAFT LIST
*Denotes 4oz. pour
**Denotes 8oz. pour

MILLER HIGH LIFE (7 oz.)  3
COORS LIGHT (bottle)  5  

SCHLITZ (tallboy)  5 

CLAUSTHALER  6

BOTTLE BEER

FJORD COLLINS ( COCKTAIL ON TAP)   14
Barrelled Gin, Aquavit, Honey, Lemon

MACHINE GUN PUNSCH ( COCKTAIL ON TAP)   14
Rum Blend, Punsch, Raspberry, Tea

DESCHUTES BLACK BUTTE PORTER (NITRO)  8
Porter | 5.2% | Bend, OR

WARPIGS FOGGY GEEZER  9
Hazy IPA | 6.8% | Munster, IN

LAGUNITA’S LIL SUMPIN’ SUMPIN’  7
Special Ale | 7.5% | Petaluma, CA

SOCIABLE CIDER WERKS FREEWHEELER  8
Cider | 5.8% | Minneapolis, MN

BENT PADDLE VENTURE PILS  6
Pilsener Lager | 5.0% | Duluth, MN

BACK CHANNEL  DUNZO IPA  9
New England IPA | 6.75% | Lake Minnetonka, MN

SURLY TODD THE AXE MAN  10
Double Dry Hopped IPA | 7.2% | Minneapolis, MN

BROWERIJ VAN STEENBERGE BAPTIST WIT   8
Belgian Wit Ale | 5.0% | Evergem, Belgium

INDEED CHAI VELVET  8
Amber Ale | 7.2% | Minneapolis, MN

MODIST BOOZEHOUND*  9
Barleywine | 20% | Minneapolis, MN

FAIR STATE FSB**  9
Imperial Pastry Stout | 13% | Minneapolis, MN

MODIST FIRST CALL  7
Coffee Lager | 6.5% | Minneapolis, MN

BELL’S TWO HEARTED 8
American IPA | 7.0% | Kalamazoo, MI

MODIST FRUIT CITY**  9 
Peach Fruited Sour Ale | 5.6% | Minneapolis, MN

BOROUGH, MANAGED BY JESTER CONCEPTS, CHARGES 3% TO ASSIST IN OUR EMPLOYEE HEALTH CARE AND 
WELLNESS COVERAGE. THIS WILL BE APPLIED TO OUR EMPLOYEES’ HEALTHCARE, MENTAL HEALTH, AND BENEFITS 
ADMINISTRATION. THIS CHARGE IS NOT A GRATUITY. IF AT ANY TIME YOU HAVE CONCERNS OR QUESTIONS 

ABOUT THIS CHARGE, PLEASE ASK TO SPEAK TO A MANAGER.



WINES
SPARKLING

PROSECCO CANDONI NV   VENETO, ITALY  11/44

BRUT ROSÉ FRANCOIS MONTAND NV   GASCONY, FRANCE  12/48

WHITE

PARELLADA/XAREL-LO/MACABEU PARÉS BALTÀ BLANC DE PACS 2016 PENEDÈS, SPAIN 10/40

ERBALUCE NERVI 2017  ERBALUCE DI CALUSO, ITALY  11/44

PINOT GRIGIO PULLUS 2018   PODRAVJE, SLOVENIA  11/44

CHENIN BLANC LES POUCHES 2018   LOIRE, FRANCE  11/44

RIESLING DOMAINE ANDRE KIENTZLER 2016 ALSACE, FRANCE  12/48

SAUVIGNON BLANC BOYA 2016   LEYDA, CHILE 12/48

CHARDONNAY ADELSHEIM 2017   WILLAMETTE, OREGON  14/56

CHARDONNAY MINER 2017   NAPA, CALIFORNIA  16/64

ROSÉ

GRENACHE LA PATIENCE 2018   COTEAUX DU PONT DU GARD, FRANCE  12/48

RED

MONTEPULCIANO MASCIARELLI 2016   MONTEPULCIANO D’ABRUZZO, ITALY  10/40

MALBEC HIGH NOTE 2017   UCO VALLEY, MENDOZA, ARGENTINA 12/48

ZINFANDEL HENDRY HRW 2017   NAPA, CALIFORNIA 13/52

GRENACHE BLEND BONNY DOON VINEYARD LE CIGARE VOLANT 2018   MONTEREY, CA 14/56 

NEBBIOLO NEGRO ANGELO & FIGLI ANGELIN 2017   PIEDMONT, ITALY 14/56

PINOT NOIR TRISAETUM 2017   WILLAMETTE VALLEY, OREGON  16/64

CABERNET SAUVIGNON LUNA VINEYARDS 2015   NAPA, CALIFORNIA  17/68

WINE OF THE MOMENT ASK YOUR SERVER   MP

BOROUGH, MANAGED BY JESTER CONCEPTS, CHARGES 3% TO ASSIST IN OUR EMPLOYEE HEALTH CARE AND 
WELLNESS COVERAGE. THIS WILL BE APPLIED TO OUR EMPLOYEES’ HEALTHCARE, MENTAL HEALTH, AND BENEFITS 
ADMINISTRATION. THIS CHARGE IS NOT A GRATUITY. IF AT ANY TIME YOU HAVE CONCERNS OR QUESTIONS 

ABOUT THIS CHARGE, PLEASE ASK TO SPEAK TO A MANAGER.
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