



HAPPY EASTER! 

TO SHARE 

 ASSORTED BREADS  breads and spreads 

TO START 

ATLANTIC SALMON CHOWDER sweet corn, chives 

ROASTED BEETS citrus, herbed goat cheese, candied walnuts, mache (v) 

CAESAR SALAD  garlic croutons, parmesan-anchovy dressing (v) 

CRISPY FRIED SHRIMP  tartar sauce, lemon 

AVOCADO TOAST  lime, cilantro, crispy tortillas (v) 

THE LEWIS  cast-iron spinach and artichoke dip, crispy tortillas (v) 

RAW OYSTERS  chile crisp and cilantro 

SALMON CROQUETTE  cucumber salad, lemon rosemary aioli  

MAINS 

JIM CADE BREAKFAST  scrambled eggs, granola French toast, sausage, brunch potatoes 

LOBSTER SCRAMBLE  maine lobster, chives, tomato, shellfish butter  +$10 

CHICKEN AND TOAST  extra fancy fried chicken, granola French toast 

SHRIMP AND GRITS  roasted garlic butter, kale, mushrooms, white wine 

STEAK AND EGGS  ribeye, sunny eggs, brunch potatoes, toast (7oz. +$5 / 14oz. +$10) 

 FIRE ROASTED LAMB CHOPS*  jerk marinade, coconut rice, mango chutney  +$15 

SHORT RIB AND GRITS  12 hour short rib, salsa verde 

SPICY RIGATONI  San Marzano tomato, Tito’s vodka, cream, ricotta (v) 

OXTAIL FETTUCCINE  oxtail bolognese, allspice, scotch bonnet 

$59/pp.

Prime


