
EGGS BENEDICT*
two poached eggs,  

English muffin, brunch potatoes

Traditional 
Canadian bacon, hollandaise...18.99

Norwegian 
smoked salmon, hollandaise, capers...19.99

Chesapeake 
crab cakes, Old Bay hollandaise...26.99

CRISPY BRIOCHE FRENCH TOAST
cornflake-crusted, apple compote,  

maple syrup, whipped mascarpone cream, 
choice of bacon or sausage...17.99

STEAK & EGGS* 
Cedar River Farms® 6-oz. flat iron  

steak, scrambled eggs, brunch 
 potatoes, béarnaise...26.99

BUTTERNUT SQUASH FRITTATA 
wilted kale, Fire Fly Creamery  

goat cheese, white balasmic arugula 
salad, grilled crostini...19.99

QUICHE LORRAINE
bacon, onion confit, Jasper Hill 

cheddar, mixed greens salad...18.99

SMOKED SALMON & AVOCADO TOAST
pickled red onions, chopped egg,  

multigrain toast, fresh fruit...19.99 
 
 
 

JUMBO LUMP CRAB CAKE
single...26.99   double...44.99

french fries, coleslaw, tartar sauce, lemon 

GEORGES BANK SCALLOPS 
butternut squash puree, cauliflower 
florets, Brussels sprout leaves, lemon 
brown butter, maple-lardons...34.99

OVEN-ROASTED CAULIFLOWER 
fregola & mushroom"risotto," charred 

scallion caper vinaigrette...19.99

TROUT PARMESAN
roasted potatoes, green beans, 

hollandaise...24.99

GUINNESS LAMB STEW
carrots, celery, turnip, pearl onions 

garlic whipped potatoes...22.99

BEEF AND MUSHROOM STROGANOFF
sauteed beef tips, roasted mushrooms, 

caramelized onions, dijon-brandy sauce, 
pappardelle, sour cream...22.99

FAROE ISLAND SALMON* 
French green lentils, braised Cipollini 

onions, sauteed spinach,  
red wine-mustard gastrique...26.99

CHICKEN CASARECCE PASTA
broccolini, roasted garlic, 

sun-dried tomatoes, capers, 
Parmesan sauce...23.99

BUTTERMILK BISCUITS 
apple compote,  

whipped butter...5.99

BUTTERNUT SQUASH  
& MUSHROOM TART 

herbed goat cheese, red onion,  
arugala, clover honey...12.99

DUCK CONFIT GNOCCHI 
Parisian gnocchi, maitake 

mushrooms, brown butter...15.99

SHRIMP & GRITS 
creamy white corn grits,  

andouille sausage, shallots, 
white wine-tomato broth...15.99

SHORT RIB TACOS 
hand-made corn tortillas, cabbage, 

pickled onion, Amarillo sauce, 
lime...12.99

OYSTER ROCKEFELLER 
spinach, watercress, 

 garlic-herb butter, Parmesan...15.99

HUMMUS 
citrus charmoula, mint yogurt, fried 

chickpeas, harissa, sorrel, aleppo 
pepper, pita crisps...13.99 

CRAB & ARTICHOKE DIP
baguette, lemon...17.99

POINT JUDITH  
RHODE ISLAND CALAMARI

delicata squash, pickled cherry 
peppers, cajun remoulade...16.99

BUFFALO CHICKEN WINGS
blue cheese dressing, celery...15.99 

extra sauces...0.59 each

FRENCH ONION SOUP 
gratine Gruyere cheese,  
toasted crostini...10.99

CREAM OF CRAB SOUP...8.99

CLYDE’S CHILI ...8.99
cheddar/onions/sour cream...0.59

AMERICAN FARMHOUSE  
CHEESE SAMPLER 

20.99
apple compote, pickled red 

onions, honey walnuts,  
pecan-raisin bread

Cottonwood River  
Reserve Cheddar

raw cow's milk cheese 
Jason Wiebe Dairy– Durham, KS

Glacier Blue
raw cow's milk cheese 

Cascadia Creamery – Trout Lake, WA 

Wagon Wheel
organic cow's milk cheese 
Cowgirl Creamery– Petaluma, CA
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ABSOLUT PEPPAR  
BLOODY MARY 

10.99

BRUNCH ENTRÉES

GREENS & GRAINS

We offer select gluten-friendly items and can 
modify others upon request. Care is taken to 

avoid cross-contact, however our kitchen is not 
completely gluten-free. Before placing your order, 

please inform your server if you have a food 
allergy or dietary need.

   Vegetarian        Gluten-Friendly

Executive Chef 
Adam Newton

Consuming raw or undercooked items may cause 
foodborne illness. Menu items marked with an 
* may contain raw or undercooked ingredients. 

Regarding the safety of these items, written 
material is available upon request.

Served with your choice of french fries, fruit, mixed greens salad, or small Caesar salad. 
Burgers are served on sesame seed bun. Top your burger with caramelized onions, sautéed 

mushrooms or chili, additional 0.59 each. Gluten-free bread available, additional 1.99.

A gratuity of 20% will be added to all 
parties of 6 or more.  This gratuity is at the 
discretion of the guest and can be removed 

upon request.

STEAKS & CHOPS
Our steaks & chops are broiled  

at 750°F and finished with an herb 
butter. Served with your choice of 

sauce & side. 

FILET MIGNON*
Linz Heritage Angus®  

6-oz...42.99 / 8-oz...49.99

NEW YORK STRIP*
Linz Heritage Angus® 

14-oz...45.99

BONE-IN COWBOY RIBEYE*
Linz Heritage Angus® 

20-oz...54.99

PORK CHOP*
Leidy Farms  
14-oz...32.99

CHOICE OF SAUCE

béarnaise / bordelaise /  
chimichurri

CHOICE OF SIDE 
choose one from our sides section

CLYDE'S CLASSIC BURGER*...15.99  
American, Swiss, blue, cheddar,  

or Muenster...16.99

BACON CHEESEBURGER*
American, Swiss, blue, cheddar,   

or Muenster...17.99

TRUFFLE VEGGIE BURGER  
lentil and caramelized onion patty,  
cheddar, truffle aïoli, mushrooms,  

toasted sesame bun...17.99

FRIED CHICKEN
lettuce, pickle, chipotle aïoli,  
honey mustard, toasted soft  

white roll...18.99

MONTE CRISTO
brioche French toast, two fried eggs, 
country ham, turkey, Swiss cheese,  
maple-dijon sauce, side seasonal 

fruit..17.99

BREAKFAST BURRITO
chipotle chicken tinga, scrambled eggs, 

cheddar cheese, pico de gallo,  
avocado, jalapeno-cilantro crema,  

brunch potatoes...18.99

CHICKEN #1
grilled chicken breast, bacon,  

Muenster, sesame seed bun...17.99

JUMBO LUMP CRAB CAKE  
coleslaw, tartar sauce, 

 potato roll...26.99

REUBEN
first-cut corned beef, Swiss,  

sauerkraut, Thousand Island, toasted  
seeded rye...21.99

TURKEY SANDWICH
Honeycrisp apples, melted brie,  

arugula, dried cherry aïoli, toasted 
rustic roll...17.99

MARKET SALAD 
red oak leaf lettuce, arugula, Asian 
pears, Honeycrisp apples, candied 
walnuts, Jasper Hill Farm cheddar 

cheese, white balsamic vinaigrette...14.99

CAESAR SALAD
Grana Padano, croutons...13.99

MIXED GREENS 
Arcadian lettuce mix, shaved carrots, 

cherry tomatoes, cucumbers,  
sunflower seeds, croutons,  

lemon-basil vinaigrette...10.99

GRILLED CHICKEN & FARRO SALAD
 arugala, Tuscan kale, dried cherries, 
toasted pecans, Fire Fly goat cheese, 
white balasmic vinaigrette...22.99

GRILLED STEAK SALAD* 
6-oz. Long Island strip steak,  

little gem lettuce, balsamic marinated 
cherry tomatoes, shaved red onion, 

grated egg, bacon, farmhouse  
blue cheese dressing...25.99

FRIED CHICKEN RICE BOWL
honey-Sriracha tossed chicken breast, 

hardboiled egg, crispy bacon,  
Honeycrisp apples, watercress,  

ginger pickled cucumbers, scallions...21.99

FAROE ISLAND SALMON SALAD*
sweet and spicy glazed salmon, Napa 

cabbage. carrots, red onion, ginger 
pickled cucumbers, toasted cashews,  

sesame-honey mustard dressing...25.99

SIDES  

8.99 each

BRUSSELS SPROUTS 
caper relish, Parmesan cheese

CAULIFLOWER GRATIN  
mornay sauce, garlic bread crumbs

GARLIC MASHED POTATOES   

THREE-CHEESE MAC & CHEESE 

CRISPY ONION RINGS 
horseradish cream sauce
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WATER & SODAS 
Acqua Panna Still Water (500ml)...5.29

San Pellegrino Sparkling  
Water (500ml)...5.29

Coca Cola, Diet Coke, Sprite,  
or Ginger Ale...4.49

Gosling’s Ginger Beer...4.49
Sprecher’s Root Beer...6.49

 COFFEE 
Drip Coffee...4.49

Single Espresso...4.49
Double Espresso...5.29

Cappuccino...5.29
Latte...5.29

 Milks: Whole, Almond, or Oat 

TEA
 Iced Tea...4.49
Hot Tea...4.49

Green Tea, Earl Grey,  
English Breakfast,  

and Chamomile

NON-ALCOHOLIC DRINKS

SPICED APPLE SANGRIA 
Four Roses Bourbon, Clyde’s Cabernet 
Sauvignon, Orange-Cinnamon-Clove, 

Apple Cider...15.99

ORCHARD FIZZ 
Stoli ‘Vanil’ Vodka, Catoctin Creek  

Pear Brandy, Cinnamon, Apple Cider, 
Lemon, Soda...14.99

THE COLD NEVER BOTHERED ME  
Rosemary-infused Stoli Vodka, Cocchi 

Americano, Giffard Cacao,  
White Cranberry, Lemon,  

Fee Brother’s Orange Bitters...14.99 

THREE LITTLE BIRDS 
Bombay Sapphire Gin, Sorel  

Hibiscus Liqueur, Blackberry-Ginger, 
Lime, Ginger Beer...14.99

YUCATAN WINTERS  
 Jose Cuervo ‘Tradicional’ Blanco Tequila, 

Pierre Ferrand Dry Curacao, Blood 
Orange-Habanero Agave, Lime, Fee 

Brothers Aztec Chocolate Bitters...15.99

BRASS MONKEY  
Brugal ‘1888’ Gran Reserva Rum,  
Smith and Cross Jamaican Rum,  

Giffard Bresil du Banana, Cinnamon, 
Lime, Aquafaba..15.99

THE OLMSTEAD  
 Peloton de la Muerte Mezcal,  

Sorel Hibiscus Liqueur, St. Elizabeth 
Allspice Dram, Quince, Bittermen’s 
Hopped Grapefruit Bitters...15.99

SHOOTING STAR  
Laird’s Bottled-In-Bond  

Apple Brandy, Aperol Aperitivo, Monte-
negro, Grapefruit...15.99 

RYE-SING SUN 
Sagamore ‘Signature’ Rye Whiskey, Giffard 
Crème de Pampelmousse Rose, Maple, 

Angostura Aromatic Bitters, Bittermen’s 
Hopped Grapefruit Bitters...15.99

FIRESIDE CHAT   
Pierre Ferrand ‘1840’ Cognac,  

Peloton de la Muerte Mezcal, Laproaig 
10yr Scotch, St. Elizabeth Allspice Dram, 

Maple, Angostura Aromatic Bitters,  
Fee Brothers Orange Bitters...16.99 

HOT OFF THE PRESS (HOT) 
Myers Dark Rum, Brugal ‘1888’  
Gran Reserva Rum, Vanilla Chai 

Concentrate, Oat Milk...15.99 

APPLE OF MY EYE 
non-alcoholic

Apple Cider, Orange-Cinnamon-Clove, 
Cranberry, Lemon...9.99

CAMILLO JR.  
non-alcoholic

Lyre’s Dry London, Lyre’s Aperitif Rosso, 
Lyre’s Italian Orange...11.99 

WINTER CAN WAIT 
non-alcoholic

Lyre’s Coffee Originale, Lyre’s Dark 
Cane, Espresso, Lavender...11.99

COCKTAILS

OYSTER DRINKS
OYSTER SHOOTER

Absolut Peppar, horseradish, cocktail sauce,  
your choice of oyster...11.99

BLOODY MARYLAND 
Clyde's Classic Bloody Mary mix, Absolut Peppar,  

garnished with Old Bay seasoning, topped  
with a jumbo shrimp...13.99

Served with cocktail sauce & classic mignonette. Minimum of 3 per order.

MID-NECK CLAMS 
1.79 each

JUMBO SHRIMP COCKTAIL 
4.29 each

MORE FROM THE RAW BARWHITE STONE PLATTERS 
NO. 1*

3 oysters, 3 clams, 1 shrimp 
19.99 / Happy Hour...16.99

NO. 2* 
6 oysters, 6 clams, 2 shrimp 
37.99 / Happy Hour...33.99

NO. 3* 
9 oysters, 9 clams, 6 shrimp  
68.99 / Happy Hour...60.99

OYSTERS
each...3.99, ½ dozen...22.99, dozen...41.99

PINOT NOIR 
Portlandia, Willamette Valley, OR, 2021...14.99/49.00

GRENACHE/SYRAH 
Domaine La Solitude, Cotes Du Rhone,  

N Rhone, France, 2021...11.99/39.00

MALBEC 
Viu Manent, Colchagua, Chile, 2021...12.49/40.00

SYRAH 
Maison Les Alexandrins, N. Rhone,  

France, 2021...12.99/41.00

CABERNET SAUVIGNON 
Falls Street Cellars, Paso Robles,  

CA, 2022....12.99/43.00

CABERNET SAUVIGNON
Whitehall Lane, Rassi,  

Sonoma Valley, CA, 2020...18.99/65.00

“Sabine,” Bieler Père & Fils,  
Coteaux d’Aix-en-Provence,  
France, 2022...13.49/43.00

PINOT GRIGIO 
Dipinti, Vigneti delle Dolomiti,  

Alto Adige, Italy, 2022...12.49/40.00

SAUVIGNON BLANC 
Koha, Marlborough, NZ, 2022...12.99/41.00

ALVARINHO
Nortico, Minho, Portugal, 2021...11.99/39.00

RIESLING 
Dr. Pauly Bergweiler, ‘Noble House,’  
Mosel Germany, 2022...11.99/39.00

GRÜNER VELTLINER 
 Josef Bauer, Wagram, Austria, 2022...11.99/39.00

CHARDONNAY 
Falls Street Cellars, Paso Robles,  

CA, 2022...11.99/41.00

CHARDONNAY 
Bravium, Russian River Valley,  

CA, 2021...17.99/63.00

PROSECCO
Babbo by Musaragno,  

Veneto, Italy, NV...12.49/40.00

CHAMPAGNE
Emile Paris, Brut, Champagne,  

France, NV...20.99/75.00

ROSÉ
Jansz, Brut, Tasmania,  

Australia, NV...17.99/61.00

OYSTER HAPPY HOUR
Daily from 3-6 PM  

& 10 PM–Close

½ dozen...15.99 / dozen...27.99

PEMAQUID* 
Crassostrea virginica 

Damariscotta River, ME 
medium size, plump in the shell,  

briny with a crisp finish

STANDISH SHORE* 
Crassostrea virginica 
Duxbury Harbor, MA 

medium size, briny with 
 a crisp finish

THATCH ISLAND* 
Crassostrea viginica   

Barnstable Harbor, MA 
medium size, plump in the shell  

with a briny finish

WELLFLEET* 
Crassostrea virginica 
Wellfleet Harbor, MA 

medium size, plump in the shell 
 witha very briny finish


