
$45 per person

BRUNCH
TOWER

smoked salmon red onions
tomatoes, sliced cucumber
assortment of NYC bagels 

& cream cheeses
45

BOTTOMLESS
BRUNCH

35 per person *

Bottomless mimosas
bellinis & house

made bloody marys

F IRST COURSE
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ANGIE’S CAESAR SALAD
crispy cream cheese, everything bagel, croutons, parmigiano

FRENCH ONION SOUP
beef broth, caramelized onions, gruyère cheese blend

SPINACH ARTICHOKE DIP
artichoke hearts, spinach, three cheese blend

CORN SALAD
yellow corn, cucumber, beefsteak tomato, Greek feta

BLUE CRAB RANGOONS
MD blue crab, cream cheese, sweet chili sauce

JUMBO SHRIMP COCKTAIL +5
four shrimp, cocktail sauce

LOBSTER CAVIAR BITE +5
Maine lobster, celery remoulade, caviar

SECOND COURSE
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ANGIE’S OMELETTE
spinach, feta, roasted tomatoes, side salad, breakfast potatoes

FRENCH TOAST
thick cut french toast, chantilly cream, maple syrup, berries

AVOCADO TOAST
country bread, poached eggs, breakfast potatoes, thick cut bacon

EGGS YOUR WAY
bacon or chicken sausage, eggs, breakfast potatoes

CHICKEN & WAFFLES
homestyle fried chicken, maple syrup

BUTTERMILK PANCAKES
house pancakes, whipped butter, maple syrup, berries

CLASSIC BENEDICT
thick cut bacon, hollandaise, side salad, breakfast potatoes

STEAK FRITES & EGGS +5 
prime NY strip, maître ’d butter, hand-cut fries

WAGYU FRENCH DIP +10
thinly sliced ribeye, mozzarella, au jus, creamy horseradish

CRAB CAKE BENEDICT +5
hollandaise, side salad, breakfast potatoes

MAINE LOBSTER BENEDICT +10
hollandaise, side salad, breakfast potatoes

B r u n c h
Features

H o u r s
1 1 :00am - 3:00pm
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