
CROSTINI
Honey, Truffle Whipped Ricotta

P.E . I  MUSSEL (GF)
Coconut Milk, Red Curry, Touch of Cream

Pulled Chicken Empanada
Roasted Tomatillo. Avocado Aiolii

GRILLED HEARTS OF ARTICHOKES 

(VEGAN & GF)
Roasted Peppers & Cauliflower & Fennel 

Sweet Balsamic Glaze

HOMEMADE BURRATA RAVIOLI
Butternut Squash, Prosciutto di Parma

Brown Butter Sage

Mushroom Pizza  
 Fontina, Spinach Red Onion, Mushrooms 

White Truffle Essence

           ENTREES                      EGGS & OMELETS 

GF = Gluten Free 

Splitting / Sharing Entree Charge $5.00 

APPETIZERS 

 SIDES 

SALADS 

HOME FRIES          

CHORIZO 

GA ILS ’  GR ILLED  PEAR  (GF)
Boston Bibb Lettuce 

Crumble Blue Cheese & Candied Walnuts 
Hazelnut Vinaigrette

baby  i c eberg  l ettuce  wedge  (GF)  
Tomato,  AWS bacon,  

Buttermilk Blue Cheese Dressing

SHAVED  BRUSSELS  SPROUT  &
BABY  ARUGULA  (GF)

Roasted Beets,  Pomegranate seed,  Quinoa,  
Red Onion Ricotta Salata,  
Citrus Maple Vinaigrette 

CLASS IC  CAESAR
Romaine,  Toasted Herb Croutons,  Parmesan Crisp

AWS BACON 

All Eggs & Omelets Come With Home Fries 

G R I L L E D  J U M B O  S H R I M P  ( G F )
F r e s h  T o m a t o  T a r r a g o n  B e u r r e  B l a n c

B a s m a t i  R i c e ,  S a u t e e d  S p i n a c h   
  

G R I L L E D  A T L A N T I C  S A L M O N  ( G F )  
Q u i n o a  w i t h  B u t t e r n u t  S q u a s h ,  B r u s s e l  S p r o u t s  

D i j o n  G r a i n  M u s t a r d  S a u c e

L I N G U I N I  &  S E A F O O D  
P r i n c e  E d w a r d  I s l a n d  M u s s e l s ,  S h r i m p ,  

L i t t l e  N e c k  C l a m s ,  T o m a t o  B r o t h  

C h i c k e n  P a r m e s a n
L i g h t l y  B r e a d e d .  F o n t i n a

L i g h t  T o m a t o  S a u c e .  L i n g u i n i

F R E S H  C A V A T E L L I  B O L O G N E S E  
A  C l a s s i c  M e a t  R a g u  w i t h  B e e f ,  P o r k  &  V e a l

M A h i  M A h i  T a c o s  ( 3 )  
C a j u n  D u s t e d ,  P i n e a p p l e  S a l s a ,   

  G r a s s o ' s  H o u s e  S a l a d   

M A r y l a n d  C r a b  C a k e  S a n d w i c h
C h i p o t l e  A i o l i ,  L e t t u c e  T o m a t o ,  P i c k l e  

B r i o c h e  B u n ,  S t e a k  F r i e s  

A M E R I C A N  B U R G E R *  
A p p l e  W o o d  S m o k e d  B a c o n ,  A m e r i c a n  C h e e s e  

B r i o c h e  B u n ,  S t e a k  F r i e s
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BRUNCH MENU 

CANADIAN BACON 

22 

*Cooked to  Order  *  Before  p lac ing your  order ,  p lease in form your  server  i f  you have a  food a l le rgy .  Th is  menu i tem cons is ts  o f  o r  conta ins  meat ,  f i sh ,  she l l f i sh ,  o r  f resh she l l  eggs
are  raw or  not  cooked to  proper  temperature  to  dest roy  harmfu l  bac ter ia  and/or  v i rus .  Consuming raw or  undercooked meats ,  f i sh ,  she l l f i sh  or  f resh she l l  eggs may increase your  r
o f  food-borne i l lness  espec ia l ly  i f  you have cer ta in  medica l  cond i t ion .  

Add Chicken $12
Shrimp or Salmon +14 

 

E g g s  B e n e d i c t *
T w o  P o a c h e d  E g g s ,  C a n a d i a n  B a c o n

E n g l i s h  M u f f i n ,  H o l l a n d a i s e  
E g g s  N o r w e g i a n *

T w o  P o a c h e d  E g g s ,  S m o k e d  S a l m o n
E n g l i s h  M u f f i n ,  H o l l a n d a i s e

C r a b  B e n n y *   
T w o  P o a c h e d  E g g s ,  C r a b  C a k e s

 T o a s t e d  T e x a s  T o a s t  
 S h o r t  R i b  O m e l e t  ( G F )

M u s h r o o m s ,  S a u t é e d  O n i o n s ,  
G r u y è r e    

C r a b  M o r n a y  O m e l e t  ( G F )
J u m b o  L u m p  C r a b  M e a t ,  

C a y e n n e  P e p p e r ,  F o n t i n a  
V e g e t a r i a n  O m e l e t  ( G F )

M u s h r o o m s ,  S p i n a c h ,  G o a t  C h e e s e  
Q u i n o a  B o w l  ( G F )  

T w o  E g g s  O v e r  E a s y  , R o a s t e d  B e e t s ,  A v o c a d o ,
P o m e g r a n a t e  s e e d ,  Q u i n o a ,  

R e d  O n i o n  R i c o t t a  S a l a t a ,  
C i t r u s  M a p l e  V i n a i g r e t t e  

A v o c a d o  T o a s t  *
T w o  E g g s  O v e r  E a s y ,  S m o k e d  S a l m o n ,  

B a b y  A r u g u l a ,  L e m o n  V i n a i g r e t t e  
F r e n c h  T o a s t  

K o s h e r  C h a l l a h  B r e a d  
P o w d e r e d  S u g a r ,  W a r m  M a p l e  S y r u p  
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All salads for two $18 
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Brunch Cocktail's
$8 Blood Mary 
$8 Screwdriver

 

Live Jazz Brunch !
Enjoy

One Complimentary 
Mimosa or Bellini 


