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BRUNCH

Available Saturday & Sunday until 4pm

SMOKED SALMON BOARD*
Lemon ricotta spread, capers, heirloom tomato,
house-made pickles, grilled multigrain sourdough - 30

STEAK & EGGS*
120z New York Strip, two eggs your way, fried house potatoes * 54

LOBSTER BENEDICT*
Lobster, poached eggs, hollandaise sauce, chives,
English muffin, fried house potatoes * 38

VEGGIE BENEDICT*
Mushrooms, brocollini, onions, poached eggs,
hollandaise sauce, English muffin, fried house potatoes - 18

WAGYU BENEDICT*
American Wagyu, cheese sauce, poached egg, hollandaise sauce,
English muffin, fried house potatoes * 35

AVOCADO TOAST
Scrambled eggs, champagne oregano vinaigrette
arugula, Parmesan + 18

FRESH FRUIT 5 MIXED BERRY TART 6

SIDES

FRIED HOUSE POTATOES 5 PREMIUM THICK-CUT BACON 8

CHILAQUILES VERDE*
Sunny side up egg, black beans, roasted corn, cotija cheese,
salsa verde, charred tomato salsa, avocado smash,
cilantro crema, house-made chips * 22

SHRIMP & POLENTA
Blackened jumbo shrimp (U-10), Chesapeake bourbon
cream sauce, creamy parmesan polenta - 22

THIGHS & CAKES
Hand-battered chicken thighs, lemon blueberry
pancakes, house-made jam * 24

BREAD PUDDING FRENCH TOAST
Mixed berries « 14

LEMON BLUEBERRY CAKES
Fresh blueberries, house-made jam + 14

FRENCH PRESS BOARD 12

Medium roast coffee, mixed berry tarts
*serves two*

TWO EGGS (MADE TO ORDER) 5

MULTIGRAIN SOURDOUGH 5

COCKTAILS

COASTAL SPRITZ
Elmo Pio prosecco, Aperol, fresh
grapefruit juice, fresh mint - 14

GOLDEN TIDE SPRITZ
Elmo Pio prosecco, Limoncello, fresh
lemon juice, honey rosemary syrup * 14

THE BLACK SPOT
Jameson Irish whiskey, black coffee, orange
brown sugar syrup, cold foam topping * 16

RED SNAPPER*

COFFEE DRINKS
AMERICANO 6
CAPPUCCINO 6

ESPRESSO 4

ICED VANILLA LATTE 6

REFRESHERS 5
WATERMELON, MINT,

CUCUMBER Gray Whale vodka, house-made bloody
mary mix, Cajun shrimp, celery bitters,
STARFRUIT, MANGO, house brined green beans, celery salt &
PASSIONFRUIT Old Bay rim + 16
STRAWBERRY ACAIi CAPTAIN'S CARGO

Four Roses bourbon, Meletti chocolate
liqgueur, orange brown sugar syrup,
chocolate bitters, espresso * 18

MiMosAs 10

ORANGE PINEAPPLE
GRAPEFRUIT PEACH
CARAFE YOUR OWN 45

250z Carafe of prosecco, four juices

CRUSHES 14

Tito's Handmade vodka
ORANGE

GRAPEFRUIT
PINEAPPLE
ARNOLD PALMER

*Consuming raw or undercooked meat, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please let your server know if you have any food allergies or dietary restrictions.
A customary gratuity of 20% will be added to parties of 8 or more guests




