BOTTLE OF
CHAMPAGNE $38

Mix & Match with these flavors

Select Two Flavors
WATERMELON LIME
TANGERINE GINGER
PINEAPPLE PEACH
CLASSIC ORANGE

BRUNCH
COCKTAILS S6

BLOODY MARY A brunch classic
with Vodka. Mild or Spicy

BAY BREEZE Cranberry Juice,
Pineapple Juice and Vodka

SCREWDRIVER Fresh Orange Juice
and Vodka

HOUSE MARGARITA Lime Juice,
Tequila, Triple Sec, On the Rocks

AW BAR

TARTERS

ROASTED BRUSSELS SPROUTS Thai Chili, Young Coconut, Basil, Mint 16

SPINACH DIP Mozzarella, Parmesan, Roasted Artichoke, Warm Pita 15

FRIED CALAMARI Citrus ‘Buffalo’ Sauce, Tempura Peppers and Onions 17

CRAB CAKE Grilled Sweet Corn, Fresh Chives, Bell Pepper, Chipotle Aioli 16
COCONUT MAHI BITES Mahi Mahi, Coconut Battered, Rum and Sweet Chili Sauce 15

WORLD FAMOUS BUFFALO WINGS Blue Cheese or Ranch Dressing, Celery Sticks 15
Choice of: Lemon Pepper, Classic Buffalo, Jameson BBQ

CHILLED SEASONAL OYSTERS Half Dozen, East and West Coast, Ancho Chili Cocktail Sauce, Pink
Peppercorn & Champagne Mignonette 24
BLUE POINTS - EAST COAST Fresh, Crisp, Firm Texture, with Sweet Notes and a Salty Finish
KUMAMOTO - WEST COAST Creamy, Subtle Brine, Notes of Cucumber with a Sweet and Salty Finish
SHRIMP COCKTAIL Citrus Poached Shrimp, Ancho Chili Cocktail Sauce, Lermon 16
AHI TUNA POKE \Wakame, Cucumber, Avocado, Wonton Crisps 15
SNOW CRAB LEGS Served Chilled or Steamed with Drawn Butter, Cocktail Sauce, Lemon 18 for % LB

LIQUID & LEAF

CLAM CHOWDER Cup 8 Bowl 12
LITTLE GEM CAESAR SALAD Shaved

Parmesan, Garlic Roasted Croutons,

Crisp Capers M

ORGANIC GREENS Avocado, Tomatoes,

Toasted Quinoa, Smoked Tomato
Vinaigrette 11

THE WEDGE Iceberg Babies, Ranch,

Blue Cheese, Radish, Cherry Tomato,

Applewood Bacon 15

SIDES

FINGERLING SMASH 6
CHICKEN APPLE SAUSAGE 6
APPLEWOOD SMOKED BACON 6
SEASONAL FRUIT 6

BELGIAN WAFFLE Orange Cinnamon
Waffle and Whipped Maple Cream 9

BUTTERMILK PANCAKES Whipped
Honey Butter and Maple Syrup 8

BRUNCH

FRIED CHICKEN AND WAFFLE Buttermilk Chicken, Orange Cinnamon Waffle, Watermelon,
Sriracha Maple Syrup 22

DOUBLE DIPPED FRENCH TOAST STICKS Frosted Flake Brioche, Blackberry Syrup, Cinnamon

Marshmallow Cream 16
BRUNCHY SMASH BURGER Tabasco Aioli, Fried Egg, Applewood Smoked Bacon, Crispy Fries 19
TWO EGGS YOUR WAY Your Choice of Chicken Apple Sausage or Applewood Smoked Bacon,
Fingerling Smash 15
THREE EGG OMELETS Served with Fingerling Smash

Red’s “Denver” Omelet Applewood Smoked Bacon or Chicken Apple

Sausage, Cheddar, Green Pepper, Onions 17

Spring Florentine Omelet Spinach, Tomato, Onions, Swiss 16

PCH Omelet Avocado, Shredded Cheese, Tomato 17

FRUITY PEBBLES PANCAKES Blueberry Buttercream, Vanilla Bourbon Maple Syrup 16

BENEDICTS

Served on Brioche Toast with Fingerling Smash

SIGNATURE EGG BENEDICT Grilled Canadian Bacon, Poached Egg, Hollandaise 16

CRAB CAKE BENEDICT Lump Crab, Poached Egg, Chipotle Hollandaise 21

SMOKED SALMON BENEDICT Scottish Smoked Salmon, Poached Egg, Signature Hollandaise 19

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

SIGNATURE BRUNCH PLATTER FOR TWO sSignature Eggs
Benedict, Orange Cinnamon Waffle, 24-Hour Herb Roasted
Prime Rib, % Pound of Snow Crab Legs, Applewood Smoked
Bacon, Chicken Apple Sausage, Fingerling Smash 65

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

LUNCH

SALMON BLT Bacon, Lettuce, Tomato, Caper-Lime Remoulade, Brioche Bun, Crispy Fries 18

GRILLED CHICKEN SANDWICH Roasted Garlic Aioli, Red Onion, Lettuce, Tomato, Avocado,
Brioche, Crispy Fries 16

BUTTER POACHED LOBSTER ROLL Herb Poached Lobster, New England Style Bun, Lime and
Celery Aioli, Crispy Fries 25

CRISPY MAHI MAHI TACOS Mahi Mahi, Coconut Battered, Mango Salsa and Chipotle Aioli,
Crispy Fries 18
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CONSUMER ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. CONSUMER INFORMATION: There is risk
associated with eating raw oysters. If you have chronic illiness of the liver, stomach or blood or have immune disorders you are at greater risk of serious illiness from raw oysters and should eat oysters fully cooked. IF UNSURE OF YOUR

RISK CONSULT A PHYSICIAN.




