
GLASS BOTTLE
Cabernet Sauvignon
KENWOOD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5  . . . . . . . 2 9

FRANCISCAN  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . 9 5  . . . . . . . 3 3

LOUIS MARTINI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 9 5   . . . . . 3 8  

SIMI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 . 5   . . . . . . 4 0  

Merlot
BLACKSTONE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5   . . . . . . 2 9  

WILD HORSE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . 9 5  . . . . . . . 3 2  

STEELE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 5   . . . . . . . . 3 8  

Malbec
ALAMOS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5  . . . . . . . 2 9  

Pinot Noir
ARROGANT FROG . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . 9 9  . . . . . . . 2 4

MIRASSOU  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5  . . . . . . . 2 9

FIRESTEED . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 9 5  . . . . . . . 3 8

Shiraz/Syrah Blend
DOUGLA GREEN . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5  . . . . . . . 2 9  

Red Zinfandel
RAVENSWOOD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 9 5   . . . . . 3 8

Chardonnay
FAT BASTARD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5  . . . . . . . 2 9

FREI BROTHERS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . 9 5  . . . . . . . 3 2  

TOASTED HEAD  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 9 5  . . . . . . . 3 8

Riesling
J LOHR BAYMIST  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . 9 5   . . . . . 2 6

POLKA DOT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 . 9 5  . . . . . . . 3 4

Pinot Grigio
ECCO DOMANI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . 9 5  . . . . . . . 2 6

KRIS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7. 9 5   . . . . . . 3 8

Sauvignon Blanc
TERRANOBLE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . 9 5  . . . . . . . 2 6

FROGS LEAP  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 9 5  . . . . . . . 3 8

Chianti
BANFI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7  . . . . . . . . . . . . . 2 6

DAVINCI  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 5  . . . . . . . . . 4 1

Sparkling
TOTTS  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 . 5  . . . . . . . . . 2 4

WINE LIST

COMMUNITY RESPONSIBILITY FUND

As a member of this grand community, we are proud of the fact 
that we have instituted a self- imposed “community 
responsibility fund”. Liberty uses a percentage of every dollar you 
spend to support the TBonz Foundation, Inc. With these monies, we 
support  various charities, service projects, schools and  deserving  in-
dividuals who make daily contributions for the betterment of 
our communities. We have always felt we have a strong 
responsibility to give back to the communities that nurture us 
and we thank you for helping us achieve this goal!
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BRUNCH



COFFEE
REGULAR OR DECAF ...................................... $2.25

BAILEYS IRISH CREAM ................................. $6.00

FRANGELICO ........................................................ $6.00

KAHLUA .................................................................. $6.00
            French Vanilla
            Mocha
            Hazelnut

JAMESON .............................................................. $6.00

MIMOSAS
CLASSIC ................................................................. $6.50

CHAMBORD .......................................................... $7.00

PAMA ........................................................................ $7.00

HPNOTIQ ................................................................. $7.00

BLOOD MARYS
LIBERTY BLOODY MARY 
Absolut Peppar and our Bloody Mary mix garnished with 
olives, lime, celery & a boiled shrimp. $6.50

STARTERS
TOMMY FRIES
Wedges of Idaho potatoes, topped with our 
ranch dressing, three cheese blend  & apple wood 
smoked bacon $6.95

LOWCOUNTRY CRAB DIP   
Piping hot crab dip served with toast points $10.95 

SOUTHERN STYLE CHICKEN FINGERS 
Served with honey mustard & BBQ sauces $7.95

SALADS 

HOUSE CAESAR SALAD   
Crisp romaine and garlic croutons in a creamy
classic Caesar dressing  $3.95

HOUSE SALAD   
Mixed greens, diced tomatoes, applewood smoked 
bacon, mixed cheeses & your choice of dressing $3.95

AHI TUNA SALAD   
Red pepper, snow peas, green onions, fried wontons 
& honey lime vinaigrette $9.95

BENEDICTS
A sliced sourdough bread topped with poached 
eggs, hollandaise & breakfast potatoes or white 
stone ground grits 

CLASSIC BENEDICT ........................................ $7.95 

SALMON BENEDICT ......................................... $8.95 

3 EGG OMELETS
All Omelets served with Tap Room toast & breakfast 
potatoes or white stone ground grits

WEST END OMELET
With applewood smoked bacon, ham, red & green 
peppers, onions and mixed cheese $9.95  

CAJUN OMELET
Shrimp, Andouille sausage, red & green peppers, 
mixed cheese and Cajun cream sauce $11.95 

FLORENTINE OMELET  
Spinach,  portabel la mushrooms, sauteéd onions 
and feta  $9.95

FRENCH TOAST
Thick cut & hand battered, served with warm 
maple syrup

CLASSIC ................................................................. $6.95 

STRAWBERRIES ................................................ $7.95

BANANA FOSTER .............................................. $7.95 

BRUNCH 
FAVORITES
SHRIMP & GRITS 
Shrimp, andouille sausage, peppers & onions and Cajun 
cream sauce over white stone grits $14.95

FIELDHOUSE WRAP 
Scrambled eggs, three cheese blend, applewood 
smokedbacon, refried beans, peppers & onions in a 
huge fl our tortilla topped with salsa, sour cream, and 
asiago cream sauce. Served with Hash browns. $9.95

EGGS ANYWAY 
Three eggs cooked the way you like them, served with 
Tap Room toast, breakfast potatoes or white stone 
ground grits and ham or bacon $8.95

STEAK AND EGGS 
6oz of our in-house cut Certifi ed Angus Beef New York 
Strip served with eggs cooked your way, breakfast
potatoes & Tap Room toast $13.95

RISE -N- SHINE PIZZA 
Classic pizza topped with eggs, ham, applewood 
smoked bacon, peppers & three cheese blend $8.95

LUNCH 
FAVORITES
CLASSIC BURGER 
Angus beef, lettuce, tomato & French fries $7.95 
Add Cheddar, Swiss, or Monterey Jack $8.50

ASIAN TUNA SANDWICH  
Sesame crusted tuna fillet, wasabi mayonnaise, 
lettuce, tomato, & homemade potato chips $9.95

LIBERTY STEAK & CHEESE
Thinly sliced ribeye, Mushrooms, onions 
& Monterey Jack Cheese.  $7.95

B R U N C H  M E N U

* *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH AND EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.  
A POSSIBLE HEALTH RISK MAY EXIST IN EATING UNDERCOOKED GROUND BEEF AT AN INTERNAL TEMPERATURE LESS THAN 155 DEGREES. THE IMMEDIATE CONSUMER OR PURCHASER MUST BE 18 
YEARS OF AGE OR OLDER AND NOTIFIED IN ADVANCE.


