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Brunch Classics 
BELGIAN WAFFLES   

fresh berries & whipped cream with vermont maple syrup    14 
 

BANANAS FOSTER FRENCH TOAST  
caramelized bananas, walnuts, vermont maple syrup     17 

 

SPICY VEGETABLE OMELETTE  * 
spinach, mushrooms, jack cheese, tomato jalapeno salsa     18 

 

F&O SHAKSHUKA BAKED EGGS 
rustic tomato sauce, feta, avocado, cilantro, country toast     19 

 

CHICKEN & WAFFLES 
 crispy homemade chicken tenders & belgian waffles topped 

with spicy vermont maple syrup, & fresh berries   24 
 

STEAK & EGGS * 
 sliced filet mignon, sunny side eggs, fresh herb chimichurri   29 

 

*served with our signature breakfast potatoes 
 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

Salads & Sandwiches 
B.L.T. STEAK SALAD 

  cajun filet mignon, peppered bacon, iceberg, tomatoes, onions, 
danish blue cheese dressing     26 

 

CHICKEN WALDORF SALAD   
organic greens, raisins, almonds, walnuts, bacon, egg, apples, 

tomatoes, danish blue cheese, champagne vinaigrette     24 
 

SEAFOOD COBB SALAD   
shrimp, crab, avocado, bacon, egg, tomatoes, cucumbers, 

over chopped lettuce with blue cheese dressing  26 
 

ROASTED BEETS & CRISPY GOAT CHEESE SALAD 
baby arugula, candied pecans, truffle vinaigrette     17 

 

Add Grilled…Chicken +9     Shrimp +12     Salmon +16 
 

 
 
 
 
 
 

 
 

“THE BEST” B.L.T. SANDWICH   
maple bacon, lettuce, tomato, sunny side egg, gruyere cheese,  

toasted rustic bread, french fries or coleslaw     18 
 

FILET MIGNON STEAK SANDWICH   
caramelized onion, jack cheese, grilled tomato, chipotle mayo  26 

 

CRISPY ICELANDIC COD SANDWICH   
buttered brioche bun, lemon remoulade, beefsteak tomatoes,  

house pickles, french fries or coleslaw     21 
 

BUTTERMILK CHICKEN SANDWICH 
beefsteak tomato, swiss, spicy slaw, remoulade, brioche bun  

choice of french fries or coleslaw     22 
   

NEW ENGLAND STYLE LOBSTER ROLL   
fresh lobster meat, buttered brioche bun, mayo, old bay,  

french fries or coleslaw     28 * Limited * 
 

A Suggested Gratuity of 20% is Added to All Parties of 5 or More 
4.6.24 jc 

To Start 
SIGNATURE WARM DONUTS   

strawberry+chocolate+crème anglaise     

Two 8   /   Three 12   /   Four 15 
 

Spinach & Artichoke Dip     16 

Ahi Tuna Tacos     19 

Burrata Toast     19 

Signature Hot Wings     16 

Crispy Long Island Calamari      19 

Jumbo Lump Crab Cake     19 

Kobe Beef Meatballs      18 

Grilled Spanish Octopus     24 

 Mac & Cheese 16 | add Lobster +8 
 

CRISPY SUSHI RICE 

Honey Soy Glazed Salmon     19 

Spicy Ahi Tuna     19 

Raw Bar 

Oysters on the Half Shell     P.A. 

Colossal Shrimp Cocktail    23 

 

Brunch Cocktails 

 

F&O Champagne Cocktail     13 

 Peach Bellini     12 

 Classic OJ Mimosa     12 

Passion Fruit Mimosa     12 

 

Bloody Mary “Deluxe”     14 

Blanco Tequila “Bloody Maria”     12 

 

“BRUNCH BOTTLE SERVICE” 

Two Fresh Juices 
Orange Juice, Peach Nectar or  

Passion Fruit Nectar     35 

 

 Brunch Entrées 
“STEAK FRITES” 

prime hanger steak, crispy 
truffle fries & au poivre sauce  36 

 

SPICY RIGATONI 
calabrian pepper cream sauce, fresh burrata, 

evoo & basil     24 
 

JUMBO LUMP CRABCAKES 
lemon remoulade, baby arugula salad  

with campari tomatoes, onion, 
 champagne vinaigrette     32 

 

SHRIMP & CRABMEAT PASTA 
basil parmesan cream sauce  32 

 

THE CHICKEN PARM 
cast iron penne arrabiata  27 

 

PAN SEARED BRONZINO & CRAB SCAMPI 
asparagus, roasted potatoes, scampi sauce  34    

The Brunch Burger 
fully dressed on a buttered brioche bun with 

 vermont cheddar & truffle fries     22 

add maple bacon +2    sunny side egg  +3    avocado +3       
 

 

The Benedicts 
served on english muffins with poached eggs, 

breakfast potatoes & our signature hollandaise sauce 

Black Forest Ham     19 

House Cured Scottish Salmon     21 

Signature Jumbo Lump Crab Cake   23 

 

 


