
  

 
 

 
 
 
 

EASTER MENU 
DINING ROOM & PUB - 11:30AM-4:00PM

 
SOUP 

 

CHEF’S DAILY INSPIRATION 8 
 

FRENCH ONION SOUP 11 
GRUYERE CHEESE, TOASTED CROSTINI, PAPRIKA 

 
SALAD 

 

CAESAR SALAD 10/14 
ROMAINE HEART, HERBED CROUTONS, SHAVED PARMESAN  

CHEESE, HOMEMADE CAESAR DRESSING 
 

BRADDOCK’S SALAD 10/14 
MIXED BABY GREENS, CRUMBLED GOAT CHEESE,  

DRIED CRANBERRIES, CUCUMBER, BABY TOMATOES,  
SPICED WALNUTS, BALSAMIC VINAIGRETTE 

 
ADD PROTEIN: 

 

GRILLED CHICKEN 8  -  SHRIMP 12  -  FILET 15  -  SALMON 12 

 
APPETIZERS 

 

CHEESE CURDS 12 
SWEET BASIL AIOLI 

 

JUMBO SHRIMP COCKTAIL 18 
COCKTAIL SAUCE, RED BEET HORSERADISH, LEMON 

 

TRUFFLED CAULIFLOWER FLORETS 10 
GRANA PADANA, ROSEMARY AIOLI 

 

CRISPY CALAMARI 14 
THAI CHILI GLAZE 

 
SHARED PLATES 

 

BREAKFAST “CHARCUTERIE” BOARD 18 
NUESKE BACON, DEVILED EGGS, FRENCH TOAST BITES, SALTED CARAMEL,  

CHOCOLATE, PENNSYLVANIA SYRUP, DRIED FRUIT,  
FRESH BERRIES, NUTS 

 

ROASTED GARLIC HUMMUS BOARD 14 
ROASTED VEGETABLES, BABY CARROTS, CELERY,  

GRILLED NAAN BREAD 
 

SPINACH & ARTICHOKE DIP 12 
PARMESAN CHEESE, BALSAMIC DRIZZLE, WARM FLATBREAD 

 

INTERNATIONAL/DOMESTIC  
CHEESE & CHARCUTERIE BOARD 18 

ARTISAN CHEESE, CURED MEATS, FRESH & DRIED FRUIT,  
CORNICHONS, FIG JAM, CRACKERS 

 

BAKED BRIE BOARD 16 
APRICOT, PEAR, CANDIED WALNUTS, ORANGE BLOSSOM  

HONEY, SESAME FLATBREAD 
 

THE SEAFOOD TOWER 125 
LOBSTER, SHRIMP, TUNA, CRAB, OYSTERS, SMOKED SALMON, 

COCKTAIL SAUCE, MIGNONETTE, CHIVE CRÈME FRAICHE,  
WASABI AIOLI, LEMON-CAPER BUTTER 

 

 
 

 

BRUNCH 
 

CHEF’S SEASONAL OMELET 16 
HOME FRIES 

 

AVOCADO TOAST 18 
FRIED EGG, ROASTED TOMATOES, ARUGULA,  

PICKLED ONIONS, BALSAMIC REDUCTION, SOURDOUGH TOAST 
 

SMOKED SALMON 18 
CAPER CREAM CHEESE, RED ONION, TOMATO, ARUGULA,  

EVERYTHING BAGEL 
 

FRENCH TOAST CASSEROLE 18 
MARSCAPONE, BANANNAS FOSTER, CRÈME ANGLAIS 

 

TUNA POKE BOWL 32 
TUNA, SUSHI RICE, AVOCADO, CUCUMBER, SCALLION,  

RICE WINE VINEGAR, GINGER, SESAME, PONZU 
 

BUCKET LIST 24 
EGGS, BRAISED SHORT RIB, COOPER SHARP FONDUE.  

TATER TOTS, WILD MUSHROOMS, BLACK GARLIC DEMI 
 

THE BENEDICT TRIFECTA 36 
FILET MIGNON, TRISTAN ISLAND LOBSTER, COLOSSAL CRAB CAKE, 
POACHED EGG, ENGLISH MUFFIN, TRUFFLE HOLLANDAISE SAUCE 

 

NUESKE BACON PANCAKES 15 
CANDIED WALNUTS, BOURBON MAPLE SYRUP, CHANTILLY CREAM 

 

FRESH-SHUCKED OYSTERS MP 
RED WINE MIGNONETTE, COCKTAIL SAUCE, LEMON 

 
MAC N CHEESE 

 

THE ORIGINAL 15 
PASTA, COOPER SHARP CHEESE, CHEDDAR CHEESE,  

PARMESAN CHEESE, PANKO BREADCRUMBS 
  

BUILD YOUR OWN MAC 
ADD ANY COMBINATION TO THE ORIGINAL  

 

LOBSTER 15  -  JUMBO CRAB 15  -  GRILLED CHICKEN 8  -  BACON 5 
 

  BRISKET 14  -  CARAMELIZED ONIONS 3. -  SWEET PEAS 3  -  BROCCOLI 3  

 
TAVERN FARE 

 

LOBSTER ROLL 26 
TARRIGON AOILI, OLD BAY TATER TOTS 

 

FILET MIGNON 52 
SMASHED YUKON GOLD, ASPARAGUS, HOLLANDAISE SAUCE 

 

VEAL MEDALLIONS 48 
ROASTED POTATO, BROCCOLI, MUSHROOM SAUCE 

 

CHILEAN SEABASS 52 
CAULIFLOWER RICE, ROASTED CORN, SALMORIGLIO SAUCE 

 

DUROC PORK CHOP 42 
ROOT VEGETABLE HASH, APPLE BOURBON GLAZE 


