
BrunchBrunch
Soups & SaladsSoups & Salads

Shrimp & Crab Bisque  Cup 8 Bowl 14
Served with garlic baguette

Lobster Bisque  Cup 8 Bowl 14
Crème fraiche, garlic baguette

Artisan Salad  12
Mixed greens topped with cucumbers, tomatoes, and

shaved red onions

Caesar Salad   12
Romaine hearts tossed with creamy garlic caesar,

croutons, and parmesan cheese

Eggs & MoreEggs & More
Build Your Own Omelette  10

Three egg omelette served with home fries, bacon or sausage, and toast
• Each Item $1 : Swiss, American, Cheddar, Feta, Mushrooms, Spinach, Green Peppers, Onions, Tomatoes, Bacon, Sausage, Ham  •

Eggs your way  12
Two eggs any style served with applewood smoked bacon

or sausage, home fries and toast. Add an extra egg $2

Steak & Eggs   18
Two eggs cooked to order served with grilled steak, home

fries and toast

Smoked Salmon Bagel  16
Smoked salmon, boiled eggs, capers, onions, cream

cheese on a toasted bagel

Ophelia’s Breakfast   14
Buttermilk pancakes served with two eggs cooked to

order and your choice of bacon or sausage

Omelette Florentine   14
Three egg white omelette filled with garlic sautéed

spinach, mushrooms, and feta cheese served with home
fries and your choice of bacon or sausage

Seafood Omelette   20
Three egg omelette with shrimp, crab and scallops

topped with our lobster cream sauce served with home
fries and your choice of bacon or sausage

Country Scrambler   14
Home fries tossed with sausage, diced bacon, shredded

cheese and topped with two eggs cooked to order

Veggie Hash   14
Crispy potatoes, topped with mushrooms, peppers,

onions, garlic, and crispy onion strings, topped with two
eggs cooked to order

Breakfast Seafood Hash   20
Hash browns topped with crab meat, scallops, shrimp, peppers, onions, garlic, onion strings, and two eggs cooked to order

Breakfast ClassicsBreakfast Classics

Brioche French Toast   11
Brioche bread, battered, topped with honey butter,

mixed berries

Buttermilk Pancakes  11
3 buttermilk pancakes topped with honey butter, mixed

berries

Belgian Waffle   11
Homemade belgian waffle topped with honey butter,

mixed berries

Chicken & Waffle   15
Fried chicken breast, drizzled with honey and served on

a homemade belgian waffle

Ophelia's BenniesOphelia's Bennies
Classic Eggs Benedict  14

Toasted english muffin, ham, poached eggs, hollandaise
sauce, home fries

Shrimp & Grits Benedict  15
Seared fontina grit cakes on a bed of lobster sauce,

grilled jumbo shrimp, poached eggs, hollandaise sauce

Crab Benedict  MP
Ophelia’s crab cakes served on fried green tomatoes,

topped with poached eggs and hollandaise sauce

Avocado Toast Benedict  16
Whole wheat avocado toast, poached eggs, hollandaise

sauce, home fries.

Add: Chicken 7, Salmon 8, Shrimp 8, Steak 8, Fried Oyster 6, Avocado 4

Bottomless Mimosas and Bloody Mary's $24 per 90 minutes

Add bacon or sausage $3 



Sandwiches & BurgersSandwiches & Burgers

Ophelia’s Burger   16
Angus burger, lettuce, tomato, onion, american, cheddar or swiss cheese, potato bun

Breakfast Sandwich  13
Toasted potato bun, eggs cooked to order, american

cheese, bacon or sausage, home fries

Shrimp or Oyster Po Boy   14
Fried shrimp, shredded lettuce, red onions, tomatoes,

chipotle aioli
Smoked Salmon BLT  18

Potato bun with lettuce, tomato, bacon, cream cheese
Crab Cake Sandwich   MP

Lettuce, tomato, old bay aioli, potato bun

Chilled SeafoodChilled Seafood
RAW OYSTERS

Each day Ophelia's features a rotating selection of local Chesapeake and
New England oysters

Seafood Tower  60
Scallops, lobster, shrimp, mussels, oysters, bloody mary cocktail sauce, lemon

 . . . . . . . . . . . . . . 24Jumbo Shrimp Cocktail
Cocktail sauce, lemon

 . . . . . . 18 Half  34 PoundPeel & Eat Shrimp
Hot or Chilled, cocktail sauce, lemon

Snow Crab or Dungeness 1lb.  MP
Clarified butter & lemon ( served chilled or hot)

Chesapeake BoilsChesapeake Boils

Ophelia's Cajun Boil  26
Cajun spice, shrimp, mussels, crawfish, andouille sausage, potatoes, corn on the cob, basmati rice

 . . . . . . . . . . . 32Ophelia's Cajun Crab Boil
Cajun spice, snow crab or dungeness crab, andouille
sausage, potatoes, corn on the cob, basmati rice

 . . . . . . . . . . . . . . 38Scallops & Shrimp Boil
Shrimp, scallops, cajun spice, andouille sausage,
potatoes, corn on the cob, basmati rice

 . . 32Coconut Massaman Seafood Boil
Shrimp, mussels, crawfish, bok choy, corn on the
cob, lemongrass broth, basmati rice

 . . . . . . . . . . . . . . . . . . . . . . . . . 42Lobster Boil
8oz Lobster tail, cajun spice, andouille sausage,
potatoes, corn on the cob, basmati rice

SidesSides
Side Salad or Caesar   7 Bacon or Sausage Patty  4

Two Eggs your way  4 English Muffin  4
Short Stack  4 Fruit Cup  4
Home Fries  4 Grits  4

White or Wheat Toast  3 Toasted Bagel   4
Add cream cheese $3

Little MatesLittle Mates
Grilled Cheese   8

with french fries or fruit
Egg Any Style   8

with bacon, sausage, or fruit
Pancakes     8

with bacon, sausage or fruit
French Toast  8

with bacon, sausage or fruit
Pasta  8

Garlic butter or marinara
Cheese Burger  9
with french fries or fruit

DessertDessert
Key Lime Pie  9

Whipped cream
TURTLE CHEESE CAKE  9

Whipped cream

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
HILLRESTAURANTGROUP.COM

(12 and under)

Shucked to order ½ Dozen or Dozen MP

All sandwiches served with chips sub fries or side salad $3 bacon $3 egg $2 

Add 1 Lobster tail 15 | U10 Scallops 2ea 14 | Crab Cluster 1ea 19 | Dungeness Crab $18 ½ Pound


