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EGGS BENEDICT- Two gently poached eggs with hollandaise on mini cheddar biscuits, served with breakfast potatoes and choice of: 

CRAB CAKES BENEDICT 18     •     HAM BENEDICT 10     •     CALIFORNIA BENEDICT  (Bacon & Avocado) 15 

OMELETS - Our fluffy three egg omelets are made to order and served with breakfast potatoes.   

SPINACH, MUSHROOM, & SWISS  9   •    MEATLOVERS w/bacon, ham, sausage, peppers, onions, cheddar  9   •   HAM & CHEESE OMELET   8  

CRAB & LOBSTER OMELET Seafood studded omelet topped with  a parmesan cream sauce and served with breakfast potatoes…...14 

STUFFED FRENCH TOAST - Whipped cream cheese inside and apple compote topped, with bacon and breakfast potatoes…………....12 

SHRIMP & GRITS - Andouille sausage, tasso, pepper, onions, Cajun cream sauce over stone ground grits. Topped with potato sticks. .19 

CHICKEN & WAFFLE - Seasoned fried breast, pecan buttermilk waffle, maple bacon glaze, and candied bacon ……………………….………...16 

FISH & GRITS - Grilled salmon fillet, vinegar braised collards, stone ground grits, Mother’s Homemade chow chow relish ….…….………...21 

CORNED BEEF POUTINE - Crispy breakfast potatoes topped with Guinness gravy, corned beef, and melting cheese curds ….………...16 

CHICKEN SALAD Pulled chicken, cranberries, celery, pecans and mayo on lightly toasted wheatberry bread with lettuce and tomato... 9.95 

TURKEY AVOCADO  WRAP Sliced turkey breast, avocado, lettuce, tomato, cranberry dijon mayo. ………………..……...………….….……....11.95 

MONTE CRISTO  Hot ham, turkey, and swiss cheese sandwich between two slices of cinnamon French toast……………………………………...12.95 

Sandwiches served with your choice of side item:  

Fries • House Made Chips • Mediterranean Pasta Salad • Roasted Veg • Coleslaw 

Make any of our fresh salads an entrée by adding: 

Chicken 6.00           Salmon 14.00          Shrimp 9.00           Crab Cake 16.00      Filet Medallion  24.00 

Starters 

Salads 
MARKET GREEN  Mixed greens,  goat cheese, apples, pickled red onions, spiced pecans, and a champagne vinaigrette……….…………….......7 

CAESAR Chopped romaine, house made dressing, croutons, sun dried tomatoes, parmesan cheese…………………...…….………...…….……..…..….... 7 

ICEBERG WEDGE House made bleu cheese dressing, toasted pecans, tomatoes, and crispy bacon bits…....……………………...……………...……... 8 

 

 

CHICKEN SALAD STUFFED AVOCADO A whole avocado stuffed with our pulled roasted chicken salad and sweet chili aioli……........12 

SHE CRAB SOUP Creamy crab bisque finished with sherry crème fraiche and chives………………………………………...….………....…..cup 4   bowl  6 

NEW ORLEANS GUMBO Spicy stew with chicken, shrimp, andouille sausage, veggies, okra, rice, and scallions…….……......cup 5   bowl  7 

AVOCADO TOAST Smashed avocado, pickled onion, goat cheese, and fried egg on wheatberry toast………………………………………..………….. 6 

HOT CRAB DIP Blue crab in a warm creamy dip with Old Bay and cheddar cheese. Served with tortilla chips………………...………………………...9 

CHICKEN BISCUITS Three biscuit sandwiches with fried chicken breast, pimento cheese, bacon, and red pepper jelly……………...…….....  14 

FRIED BRUSSELS SPROUTS Drizzled with ginger sesame sauce and toasted sesame seeds ……………………………………………..…………………...9 

SPINACH DIP Creamy dip with garlic, spinach, and parmesan served with tortilla chips ………………………………………….……………...…...…………...9 

LOBSTER MAC & CHEESE Cavatappi pasta with tender bites of lobster meat and a parmesan cream sauce …………………………..…………...9 

KOREAN FRIED CHICKEN WINGS Unbelievably crispy wings in a sticky, spicy, slightly sweet yangnyeom sauce ……………..…..………...11 

Sandwiches 

Brunch Favorites 

 

Brunch Menu   •   Saturdays and Sundays  •  10am-3pm 


