FANCY TOAST

TWO SLICES OF TOASTED
ITALIAN BREAD TOPPED
WITH ONE OF THE
FOLLOWING $5

» CHEVRE GOAT CHEESE,
STRAWBERRIES,
BLACK PEPPER,

MICRO GREENS

» AVOCADO GAUCAMOLE,
RED PEPPER CONFETTI,
SEA SALT,

MICRO GREENS

» NUTELLA,
CINNAMON SUGAR

SOUPS

BUTTERNUT SQUASH BISQUE 8

MARYLAND CRAB SOUP 8

SOUP OF THE DAY A.Q.

BEGINNERS

DEVILED EGGS 7

pancetta and smoked paprika

CINNAMON STICKY BUN 7

a decadent cinnamon bun covered with a brown sugar, drak rum, and pecan glaze

BEIGNETS 9

we’re not Café du Monde but our beignets are delicious topped with confectioners
sugar and served with strawberry jam

TROPICAL FRUIT SALAD 8

a blend of tropical fruits tossed with lime simple syrup

CRAB & ARTICHOKE DIP 12

baby artichoke hearts and lump crabmeat, cream cheese, Old Bay, Monterey jack
cheese, diced scallions, grilled pita bread

AVOCADO PLATE A.Q.

a whole avocado sliced and served with EVOO, fresh lemon and sliced bread

GRILLED ARTICHOKE 10

lemon aioli dipping sauce

OYSTERS ON THE HALF SHELL A.Q.

over ice with lemon, cocktail sauce and/or
cucumber mignonette

SALADS

BEET SALAD small 10/ large 15

citrus braised beets served chilled with arugula, chevre goat cheese crumbles,
and puffed quinoa, lemon-basil vinaigrette

CAESAR SALAD small9/large 13

hearts of romaine lettuce, torn bread croutons, shaved parmesan cheese, caesar
dressing

KALE & BRUSSELS SPROUTS SALAD small 10/ large 14

shaved kale and brussel sprouts, chopped bacon, toasted almond pieces, grated
pecorino romano cheese, maple-syrup balsamic vinaigrette

AUTUMN SALAD small 10/ large 15

petite greens, caramelized acorn squash, spiced pecans, pomegranate seeds,
seedless cucumber, pomegranate-ginger vinaigrette

COBB SALAD small 10/ large 15

petite greens, avocado, tomato, bacon, pepper-jack cheese,
hard-boiled egg, chipotle ranch dressing

add grilled chicken 7 / grilled shrimp 3%z each /
salmon fillet 11 / bistro filet 11



BREAKFAST PLATES

QUICHE OF THE DAY A.Q.

served warm with your choice of a salad or fresh fruit

JUMBO LUMP CRAB OMELETTE 17

a three egg omelette filled with jumbo lump crabmeat, spinach, chopped tomatoes,
boursin cheese served with brunch potatoes and toast

( Veggie Omelette 14 )

( Cheese Omelette  14)

CINNAMON FRENCH TOAST 11

with maple syrup and brunch potatoes
( add Bananas Foster $2 extra)
(add Honey Comb Butter $1 extra)

STEAK & EGGS 18

7 oz. teres major steak, red wine demi-glaze, fried eggs, brunch potatoes, toast

PASTRAMI HASH 16

almost Corned Beef Hash with diced pastrami, diced potatoes, and onions pan-
fried and topped with two fried eggs and served with toast

CHICKEN HASH 16

pulled chicken, diced potatoes, onions, and green peppers pan-fried and topped
with two fried eggs and served with toast

BELGIAN WAFFLES 12

Belgian-style waffles, whipped cream, brunch potatoes
( add Bananas Foster $2 extra )
(add cider apples & pecans $2 extra)

SMOKED SALMON & SCALLION WRAP 16

scrambled eggs, smoked salmon, chevre goat cheese, diced green onions in a
spinach-flour tortilla, Mediterranean salsa, brunch potatoes

LUNCH PLATES

SHRIMP & GRITS 19

jumbo shrimp, goat cheese grits, andouille
sausage, creamy etouffé sauce, diced scallions

GARLIC-PARMESAN SPAGHETTI SQUASH 19

spaghetti squash tossed with garlic, fresh herbs, and forest mushrooms,
finished with parmesan cheese

SAUSAGE MAC ‘N’ CHEESE 14

strozzapreti pasta and housemade fennel sausage in a blended cheese sauce

THE GRILL BURGER 15

brisket-chuck blended ground beef, tomato-bacon-onion jam, gruyere cheese,
lettuce, brioche roll, fries

BLACKENED CHICKEN WRAP 15

blackened chicken breast, guacamole, black bean and corn salsa, pepper jack
cheese, spinach tortilla wrap, fries

GRILLED SALMON “B.L.T.” 18

grilled ltalian bread, Duke’s mayonnaise, lettuce, tomato, bacon,
grilled broccolini

BENEDICT
BRUNCHES

EGGS BENEDICT 13
English muffin, Canadian bacon, poached
eggs, hollandaise, brunch potatoes

CRISFIELD EGGS BENEDICT 16
cornbread topped with Canadian bacon,
crab imperial, poached eggs, Old Bay
hollandaise, brunch potatoes

GRAVLAX BENEDICT 16
baby bagels topped with smoked salmon,
poached eggs, and hollandaise sauce,
dill frond garnish

o=
FARM FRESH

EGGS
GO

SIDES

FRESH FRUIT 6
TOAST 2
ENGLISH MUFFIN 2
BAGEL AND CREAM CHEESE 4
BRUNCH POTATOES 3
HECTOR’S BACON 5

APPLEWOOD SMOKED BACON
5

MAPLE SAUSAGE 5
CANADIAN BACON 4
GOAT CHEESE GRITS 5
FRIES 5



