Fall 2026

BRUNCH

SOUP

SOUP DU JOUR
chef’'s creation 7

FRENCH ONION
caramelized onion, rich stock,
crouton cheese au gratin 9

CRAB BISQUE
lump crab, sherry crab veloute, old bay topping 9

STARTER

PORK POT STICKERS
crispy, thai sweet chili 12

CALAMARI
o lightly fried,

7 yum yum sauce, seaweed salad 12
7

FRUIT BOWL 6 GF

SMOKED SALMON HASH BROWNS
hash browns topped with smoked salmon,
creme fraiche, dill, capers, red onion 16

BRULEE GRAPEFRUIT GF
caramelized sugar crusted 6

BURRATA
House nduja, Castelvetrano olives, hot honey,
gremolata, rosemary crostini 18

ELVIS PARFAIT
Greek yogurt, sliced banana, peanut butter swirl,
bacon, stroopwafel, whipped cream 13

GREENS
Chicken 10| Crab Cake 16 | Salmon 10 | Shrimp 8

CLASSIC WEDGE
iceberg, tomato, bacon, red onion,
smoked bleu cheese dressing 13

CAESAR
crisp romaine, shaved parmesan,
herb & garlic croutons, creamy caesar dressing 13

CHOPPED KALE
tuscan kale, crispy sweet potato, aged cheddar,
toasted almonds, white balsamic vinaigrette 12

BREAKFAST FAVES

BREAKFAST TACOS
three buttermilk pancakes, scrambled eggs,
cheddar, bacon, maple syrup 16

PUMPKIN CHEESECAKE
PANCAKES

triple stack pumpkin pancakes, cheesecake
glaze, blueberry compote 14

DON'T GETIT TWISTED
toasted pretzel croissant, sausage gravy,
sunny up- egg, breakfast potatoes 17

BRUNCH NACHOS GF
hash browns, cheddar, bacon,
scrambled eggs, pico de gallo, jalapenos,
cilantro, pickled onions, hollandaise 16

CREME BRULEE FRENCH TOAST
torched créme, anglaise,
powdered sugar, fresh berries 14

THREE BUTTERMILK PANCAKES
butter, maple syrup 11
add blueberries or chocolate chips | $2

BANANAS FOSTER FRENCH TOAST
texas toast, caramelized bananas,
maple syrup, whipped cream 14

EGGS & OMELETTES

all served with house breakfast potatoes

RISE & SHINE
two eggs your way
home fries, bacon or sausage,
choice of white, wheat or english muffin 15

CRAB HASH GF
lump crab, asparagus, chorizo, potatoes,
lemon basil hollandaise, scrambled eggs 18

BREAKFAST CASSEROLE GF
tater tots, sausage, tomato,
goat cheese, scrambled eggs 15

SMOKED SALMON BENEDICT
smoked salmon, poached egg,
dill, english muffins 16

CLASSIC BENEDICT
canadian bacon, two poached eggs,
hollandaise, english muffin 13

STEAK & EGGS GF
60z filet, western
scrambled cheese, béarnaise 28

CHESAPEAKE BENEDICT
lump crab & spinach, two poached eggs,
old bay hollandaise, english muffins 20

CRAB OMELETTE GF
three egg omelette, lump crab,
monterey cheese, old bay hollandaise 16

GARDEN OMELETTE WGF
three egg omelette,
seasonal vegetables, cheddar cheese 11

HANDHELDS

) impossible plant base burger upon request
all sandwiches served with french fries

CRAB CAKE SANDWICH
lettuce, tomato, brioche bun 24

BACON JALAPENO BURGER
half b burger, candied bacon,
pickled jalapeno, American cheese, secret sauce 17

CHESAPEAKE BURGER
half lb burger, crab imperial, cheese bechamel,
crab chips brioche bun 20

SUNNY SIDE BURGER
half b burger, topped with crispy bacon,
american cheese, sunny side up egg, brioche bun 17

TCOCKTAILS

Cl BLOODY MARY
absolut peppar, clamato blend,
old bay rim, jumbo shrimp 10

MORNIN' MULE
bulleit bourbon, ginger beer, lime 9

WIDE AWAKE
ketel one vodka, mr.coffee liqueur
skrewball peanut butter whiskey 12

IRISH COFFEE
coffee, jameson, baileys,
whipped cream, creme de menthe 10

SEE SERVER FOR ADDITIONAL GLUTEN FREE OPTIONS
2 CHECKS PER TABLE | 20% PARTIES OF 8 OR MORE

Executive Chef | Sean Giffing



