
soup & salad
SUMMER MELON SALAD
WATERMELON, CUCUMBER, BABY ARUGULA,  
MINT, RED ONION, LEMON VINAIGRETTE

CAESAR
ROMAINE, HOUSE-MADE CROUTONS, SHAVED PARMESAN 
CHEESE, CAESAR DRESSING 

HOUSE SALAD
SPRING MIX, CUCUMBERS, TOMATOES, RED ONIONS, 
PEPPER MEDLEY  
SMALL  LARGE

HOUSEMADE SEASONAL SOUP
SERVED WITH FOCACCIA BREAD  
CUP  BOWL

CAST-IRON SHRIMP 
SKILLET
GULF SHRIMP, 
POMODORO, MELTED 
FETA, FRESH CHIVE, 
LEMON, SERVED WITH 
TOASTED ARTISAN BREAD 
POINTS 

COLOSSAL SHRIMP 
COCKTAIL
HORSERADISH COCKTAIL 
SAUCE, LEMON 

CRAB CAKE
CHESAPEAKE LUMP CRAB, 
REMOULADE 

CALAMARI
LEMON, HOUSE SAUCE 

CHARCUTERIE
ARTISAN CHEESES, 
CURED MEATS, SEASONAL 
JAMS, KALAMATA 
OLIVES, CORNICHONS, 
FRESH FRUIT, AND 
ARTISAN CRACKERS 

STUFFED FRENCH TOAST
MASCARPONE-FILLED 

BRIOCHE FRENCH TOAST, 
CARAMELIZED WALNUTS, 
MAPLE BACON JAM, AND 

POWDERED SUGAR

BRUNCH BURGER
FLAME-GRILLED BEEF, 
FRIED EGG, AGED 

CHEDDAR, BACON JAM, 
HOUSE SIGNATURE 

SAUCE, SERVED WITH 
ROSEMARY TRUFFLE 

CHIPS

MONTE CRISTO
BLACK FOREST HAM, 

ROASTED TURKEY, SWISS 
CHEESE, RASPBERRY 

PEPPER JAM, POWDERED 
SUGAR, AND DIJONNAISE 
SERVED WITH PATATAS 

BRAVAS

CRAB CAKE BENEDICT
ENGLISH MUFFIN, 
POACHED EGG, CRAB 

CAKE, SMOKED PAPRIKA 
HOLLANDAISE, SERVED 
WITH PATATAS BRAVAS

TRADITIONAL BENEDICT
ENGLISH MUFFIN, 
POACHED EGG, HAM, 
SMOKED PAPRIKA 

HOLLANDAISE, SERVED 
WITH PATATAS BRAVAS

OMELET YOUR WAY
THREE-EGG OMELET 
PREPARED WITH YOUR 
SELECTION OF FRESH 
INGREDIENTS, SERVED 
WITH PATATAS BRAVAS 

ADD CRAB
ADD SHRIMP

STEAK AND EGGS
10OZ GRILLED NEW YORK 
STRIP WITH TWO EGGS 
ANY STYLE, SERVED 
WITH PATATAS BRAVAS 

 

CHICKEN & WAFFLE 
STACK

HAND-BREADED FRIED 
CHICKEN, BELGIAN 
WAFFLES, HOT MAPLE 
SYRUP, SERVED WITH 
PATATAS BRAVAS

CRAB CAKE ENTRÉE
CHESAPEAKE CRAB, 

REMOULADE,  
SERVED WITH CHOICE OF 

TWO SIDES

COASTAL CATCH  
OF THE DAY*

GRILLED OR BLACKENED 
WITH CHOICE  
OF TWO SIDES 

BRUNCH

sides
PATATAS BRAVAS, ROSEMARY TRUFFLE CHIPS, 
STONE-GROUND CHEESE GRITS, APPLEWOOD 
SMOKED BACON, SEASONAL VEGETABLES, 
WILD MUSHROOMS, MEDITERRANEAN RICE

starters

signatures

flat breads
MARGHERITA POMODORO SAUCE, FRESH BASIL, BURRATA, 
BALSAMIC GLAZE 

BLUE CRAB BÉCHAMEL, BLUE CRAB, PARMESAN, FETA, 
FRESH CHIVES, ROASTED GARLIC AIOLI 

CROQUE MONSIEUR BLACK FOREST HAM, MELTED SWISS, 
BÉCHAMEL, FRESH CHIVES, DIJONNAISE DRIZZLE 

PERSONAL PIZZA
CHEESE OR PEPPERONI

BREAKFAST PIZZA
PITA, SAUSAGE GRAVY, 
MOZZARELLA, SCRAMBLED 
EGGS, AND APPLEWOOD 
BACON

PEARL SUGAR WAFFLE
TWO BELGIAN WAFFLES 
WITH WARM MAPLE SYRUP

CHICKEN TENDERS
SMALL KID(3) 
BIG KID(5)   

CHEESEBURGER
CHEDDAR CHEESE  
AND PICKLE

for the kids
SERVED WITH CHOICE OF FRIES OR FRUIT

— add one
GULF SHRIMP

GRILLED CHICKEN
U10 SCALLOPS
FRESH CATCH

EXECUTIVE CHEF BLAKE HARP
VEGETARIAN


