
BREAKFAST
BACON & EGG  
BAGEL SAMMICH 13     
gluten-free bun +2
everything bagel, 2 eggs any way, 
white cheddar, bacon, north high 
sauce, served with hash browns

  BLOODY MARY BURGER 16
gluten-free bun +2
house burger, brioche bun,  
pepper jack cheese, pickles,  
bacon, over easy egg, bloody mary 
sauce, served with hashbrowns

BREAKFAST BAGEL  
SMASHBURGER 14    
gluten-free bun +2 
everything bagel, two smash 
burger patties, american cheese, 
caramelized onions, arugula, north 
high sauce

CHILAQUILLES   15 
carnitas, salsa verde, scrambled 
eggs, pickled red onions, queso 
fresco, cilantro, tortilla chips

  CITRUS & MINT 
AVOCADO TOAST    12
two slices of Great Harvest  
seeded dakota bread, mashed 
avocado, oranges, grapefruit, mint 
add on three eggs any way +$6  

FRIGGIN’ FRENCH TOAST 11 
three slices of Great Harvest 
cinnamon chip bread, cinnamon & 
brown sugar egg batter, fried crispy, 
served with powdered sugar & 
berry preserves 
stuff it! +$5     buckeye pie or pb&j

  NASHVILLE  
SHRIMP & GRITS 15
crispy nashville tiger shrimp, 
hominy grits, white cheddar, 
pickled jalapeno relish, cilantro,  
hot honey

PLAIN JANE 14
3 eggs any way, bacon, hash 
browns, toast, fresh fruit

FRESH BREAD LOCALLY MADE  
IN UPPER ARLINGTON!        .       

 
LUNCH
braised pork or chicken +6
salmon or crispy shrimp +8

  KALE CAESAR SALAD   12
kale, parmesan, blackened chickpeas, 
roasted red peppers, avocado, citrus 
caesar dressing

COBB SALAD    13  
local greens, gorgonzola, avocado, 
bacon, egg, red onion, tomato, 
sunflower seeds, house-made ranch 

  ELOTES STUFFED  
AVOCADOS    
1 for 7 | 2 for 13 | 3 for 18 
roasted corn, chipotle aioli, cilantro

  CHICKEN 
TENDERS 11
buttermilk brined,  
hand dredged, fried  
crispy, choice of  
wing sauce  
sub breaded  
tofu bites     +2  

TRADITIONAL  
WINGS    
6 for 9  |  12 for 17 
jumbo split, baked &  
fried crispy, celery,  
choice of wing sauce,  
choice of dressing

BAVARIAN PRETZELS 13 
four pretzel bread sticks,  
north high lager beer cheese,  
honey wheat beer mustard

PICKLE CHIPS 12 
house brined thin cut pickle chips,  
hand breaded, fried crispy, ranch

HOUSE-MADE 

WING SAUCES:  
high times hot  
hot garlic  
spicy bbq  
hot honey  
sweet chili & soy   
honey wheat bbq 
24k carolina gold     
zesty ranch   
dry nashville hot   

SIDES & EXTRAS
1/2 SALAD -  
SIMPLE OR KALE CAESAR  7 
FRESH FRUIT    5
GRITS   5

FRENCH FRIES OR  
SWEET POTATO FRIES    4
BACON OR HASH BROWNS 3
1 EGG OR TOAST  2

Notice:  Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

*We prepare gluten friendly items upon request however all meals are prepared in an open kitchen, therefore cross contamination may occur.  
Please let your server know if anyone in your party has a food allergy.

North High Favorites VeganGluten Friendly*

WHAT THE BRUNCH?!

SATURDAYS & SUNDAYS
10AM - 2PM 

LOCALLY 

MADE!



SCAN FOR OUR FULL  
DRAFT LIST ON UNTAPPD 
ugh, we know, a QR code.

but it’s the best way to see our current list of 
seasonals, special releases, and guest taps!

COVER CROP 
BLONDE ALE  •  4.5% ABV  •  13 IBU 

an easy drinking ale brewed with  
all ohio malts and hops. fresh and light,  

crispy cracker notes

HONEY WHEAT 
LAGER  •  5.8% ABV  •  14 IBU 

smooth and balanced with notes of  
local ohio honey and crackers

LAGER 
MUNICH HELLES  •  4.8% ABV  •  26 IBU 
clean and crisp, with light hop character

FIVE 
PALE ALE  •  5.5% ABV  •  50 IBU 
aromas of tropical fruit and citrus 

drinks light, body balances the hops

HOPES 
WEST COAST IPA  •  6.8% ABV  •  64 IBU 
tropical fruit followed by pine and grape-

fruit with a pleasant bitterness

FALUTIN 
HAZY IPA •  6% ABV  •  43 IBU 

a soft bodied, hazy IPA brewed with an  
expressive yeast to produce aromas of  

mango, lychee, pine and citrus

BUT WAIT!  
THERE’S MORE!

BEER FLIGHT  |  14 
four 6oz pours 

pick 4 drafts and take flight

CORE BEERS

BRUNCH
COCKTAILS

DRINKS

HIGH TIMES BLOODY MARY 12 
housemade bloody mary mix,  
hot garlic sauce, high bank vodka,  
candied bacon, and seasonal 
garnishes 

IRISH GOOD MORNING 10 
peanut butter whiskey,  
cold brew coffee, irish cream

FILTHY CHAI 11 
echo spirits spiced rum, black tea,  
chai spices, coconut milk 

BLACKBERRY  
LEMONADE MIMOSA 10 
blackberry lemonade,  
rosé prosecco, berries

SOFT DRINKS 2.99 
coke, diet coke, sprite, dr pepper, root beer, 
orange fanta, ginger ale, lemonade

ICED TEA 2.99
JAVA CENTRAL COFFEE   2.99  
JAVA CENTRAL COLD BREW 3.99  by the glass

Java Central Cafe & Roaster is dedicated  
to sustainability, equality and ensuring  
a living wage through their entire supply  
chain while brinigng you a tasty cup  
of micro-roasted specialty coffee.  
Visit their cafe in Uptown Westerville.
Learn more at javacentral.coffee 

BOOK ONE OF OUR  
PRIVATE EVENT SPACES!

Catering packages available.  
Ask server for details.


