
     
 

Mimosas & Bloody Marys   $7   16oz.

Kir Royal Prosecco & Creme de Cassis $7

Pamplemousse Prosecco & Red Grapefruit Liqueur $7 

Cranberry Vodka Brunch Punch  $7  16oz.

        “Sunrise Martini”w/ Stoli Strawberry Vodka, Lemonade, & Fresh Basil $9

BUCKWHEAT PANCAKES  Vanilla Butter & Maple Syrup | 11
CROQUE MADAME   Gruyere, Ham, Sourdough, Egg Over Easy, Mornay Sauce and Fresh Fruit | 13

ANGRY OMELET   Blackened Shrimp,  Andouille Sausage, Pepperjack and Chipotle Grits | 15 
FRIED CHICKEN & BISCUITS  “Boh” Brined Chicken, Baked Biscuits, Poached Eggs and Hot Sauce | 13

CAJUN SIRLOIN STEAK & EGGS  Potato Pancake, Carmelized Onion and Chimichurri | 16
COUNTRY HAM & POTATO PANCAKES  Scrambled Eggs,  Apple Chutney and Chive Sour Cream | 13

 CRISPY OYSTERS ROCKEFELLER OMELET  Spinach, Parmesan and Bacon | 15
LITTLE SKINNY OMELET  Broiled Tomato, Egg White, Asiago Brittle and Dressed Arugula | 11

BIG WEST OMELET  Thick Ham, Thick Cheddar, Thick Onion, Thick Pepper and Tomato | 13
FRENCH TOAST  Ground Granola, Fig-Honey Butter, Fresh Blueberries and Warm Maple Syrup | 12

BREAKFAST BURRITO  Green Chili Chick Peas, Scrambled Eggs and Pepperjack Cheese  | 11
FLORENTINE BENEDICT  Poached Eggs, English Muffin, Spinach, Hollandaise Sauce, Potatoes | 11

BALTIMORE BENEDICT  Poached Eggs, English Muffin, Lump Crab Meat, Hollandaise Sauce, Potatoes | 15
CLASSIC BENEDICT  Poached Eggs, English Muffin, Ham, Hollandaise Sauce, Potatoes | 12

HOMESTYLE BREAKFAST  Two Eggs Cooked To Order, Toast, Breakfast Potatoes and your choice of Meat | 12
Bacon, Sausage, Ham or Turkey Sausage

CRAB CAKE SANDWICH  5 oz. Fresh Jumbo Lump, Lettuce, Tomato, Tartar Sauce, Brioche Roll | 17 
BALTIMORE CLUB SANDWICH  5 oz. Crab Cake, Shrimp Salad, B L T,  Potato Bread | 20

CREEKSTONE FARMS HAMBURGER Lettuce, Tomato, Mayo, Brioche Roll, Pickle | 11
 (add Cheese +1, add Fried Onions or Mushrooms On-The-House)

HOUSE ROASTED TURKEY   Pretzel Bread, Honey Mustard, B L T, Cheddar, Onion | 12
ATLANTIC SALMON BLT   Basil Aioli on Toasted Brioche | 15

 HOUSEMADE VEGGIE BURGER Ground Veggies & Beans, Lettuce, Tomato, Avocado, Green Chili on Brioche  | 10
CHICKEN POT PIE   Mushrooms, Vegetables, Sherry-Cream and a Pastry Crust | 15

CAESAR SALAD  With Chicken 11, With Shrimp 13, With Salmon 15
MEDITERRANEAN SALAD Spinach, Peppers, Artichokes, Kalamata Olives, Mozzarella, Feta and Balsamic | 14 

SEARED TUNA SALAD  Tuna Steak, Mixed Greens, Warm Roasted Tomatoes & Red Potatoes, Goat Cheese, 
 Tomato/Garlic/Basil Vinaigrette | 16

CHICKEN FUN SALAD  Sesame Marinated Breast, Mixed Lettuces, Mandarin Oranges, Chow Mein Noodles, Wasabi 
Peas, Potstickers, Carrots, Bell Peppers, Scallions, Toasted Almonds | 14

Lunch

Brunch

       EXECUTIVE CHEF Chad Gauss
       A gratuity of 18% will be added to parties of 5 or more. No separate checks. Three credit cards max per table. ATM available.


