
Sunday Brunch 10 am - 1 pm
APPETIZERS

$10.9Hellfire Shrimp
Fried, tossed in spicy aïoli over spicy cabbage

(6) - $13 / (12) - $23Rappahannock XL Raw Oysters*
cocktail, horseradish, mignonette, and Tabasco available upon request

$7.9Fried Green Tomatoes
cornmeal battered, pimento cheese, bacon, scallions

$8.9Calamari
Fried with green and red bell peppers, drizzled with creole aïoli

(6) - $7.9 / (12) - $12.9Wings (Grilled or Fried)
Hellfire, Sweet Chili, Buffalo, or Lime-Jalapeño
— celery, carrots, blue cheese and ranch available upon request

SOUP & SALADS
add 8 oz. chicken - $6     6 grilled shrimp - $7     6 oz. sirloin* - $8     north-atlantic salmon* [market]     feta, blue cheese crumbles, or avocado - $.9

$4.9 (with entrée $2.9)Caesar
Crisp Romaine hearts, croutons, parmesan, caesar dressing

$7.9 (with entrée $5.9)Beet and Goat Cheese
Mixed greens, chopped beets, sliced almonds, mandarin oranges, goat cheese,
red onion, mandarin vinaigrette$4.9 (with entrée $2.9)House

Mixed greens, red onion, tomato, cucumber, smoked paprika vinaigrette $5.9 (with entrée $3.9)Winter HarvestA

Bibb lettuce, raisins, Gruyère cheese, onion, pecans, celery, Red Delicious
apple, Dijon vinaigrette

$6.9 (with entrée $4.9)BLT Wedge
Tomatoes, smoked applewood bacon, blue cheese crumbles, blue cheese
dressing cup - $6 / bowl $7.9Latitude Lobster Bisque

Stock made from whole lobster bodies, vegetables, brandy, sherry and cream

BRUNCH PLATES
[ served with choice of hash brown casserole, grits, or smoked applewood bacon ]

$15.5Lobster Omelet
Three egg omelet, lobster meat, tomato, cheddar, havarti

$21.9Maryland Eggs Benedict*
English muffin, two Latitude crab cakes, hollandaise

$14.9Oscar Omelet
Three egg omelet, a Latitude crab cake, asparagus, havarti, hollandaise

$11.9Eggs Benedict*
English muffin, poached egg, bacon, hollandaise

$11.9Andouille Omelet
Three egg omelet, andouille sausage, tomato, onion, havarti

$13.9Shrimp and Grits
Grits, andouille sausage, shrimp, topped with bacon and green onions
— no side$10.9Latitude Omelet

Three egg omelet, spinach, bacon, tomato, onion, havarti $9.9Bailey's Crème Brûlée French Toast
Patrón Citrónge and key lime batter, whipped cream, mint

ENTRÉES
[ served with choice of two scratch sides unless otherwise noted ]

{ mixed greens with vinaigrette, steamed broccoli, garlic whipped potatoes, scalloped jalapeño potatoes au gratin, grilled corn on the cob, honey roasted sriracha brussels sprouts }
{ premium sides: sweet potato mash +0.5, grilled asparagus +1, grilled vegetable skewer +2, lobster mac-n-cheese +3.5 }

$18.9Seafood au Gratin
Sautéed scallops, shrimp, lump crab meat, cheeses, cavatappi, baked to golden brown
— no side

$19.9Grilled Sirloin*
12 oz. 21 day aged Certified Angus Beef
— 6 oz. $13.9

$16.9Chicken Riviera
Wood grilled chicken breast, goat cheese, basil, sun dried tomatoes, citrus-tomato-garlic sauce

$15.9Crab Cake Sandwich
True Blue Certified fresh Maryland jumbo lump crab meat, lettuce, tomato, special sauce, on a brioche bun
— choice of one scratch side

$13.9Fish-N-Chips
Wild Alaskan cod, Devils Backbone Vienna Lager batter, tartar sauce
— choice of one scratch side

$10.98 oz. Certified Angus Beef Burger*
Cheeses: Havarti, American, Extra Sharp Cheddar, Gruyère                                                                                                                                                      
Toppings: burger sauce, lettuce, tomato, onion, pickle / Premium Toppings + $.9 each: bacon, avocado, mushroom, fresh jalapeño
— choice of one scratch side

*- These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs which may contain harmful bacteria may increase your risk
of foodborne illness or death, especially if you have certain medical conditions.  15532 WC Commons Way Midlothian VA 23113  *  804-379-8100  *

www.latitudeseafoodco.com



Sunday Brunch 10 am - 1 pm
HAND CRAFTED MARTINIS & COCKTAILS

$9.9Olive Branch
48-hour infusion of Stolichnaya Citros and olives, served with blue
cheese stuffed olive skewer

$8.9Red Sky at Night7

Locally distilled Cirrus Vodka, cranberry, grapefruit, orange, basil

$10.9Perfect Knob Creek Manhattan
Knob Creek's Kentucky Straight Bourbon, sweetened with
maraschino cherry juice, Angostura Orange bitters

$12.5Latitude Ultimate Bloody Mary
Tito's Vodka, fresh bloody mary mix, celery, two slices of bacon,
pickled asparagus, blue cheese stuffed olives

$8.9Moscow Mule7

48-hour infusion of locally distilled Cirrus Vodka and ginger root,
ginger beer, mint

$7.9Sailor's Punch
Sailor Jerry's Navy spiced rum, peach, pineapple, cranberry, orange

$8.9Key Lime-a-Rita
1800 Añejo Tequila, Florida key lime juice, lightly sweetened

$8.9Scotch Buck
Famous Grouse Smoky Black sweetened with lemon and honey,
ginger beer

$8.9Authentic Red Sangria
48-hour infusion of red wine, brandy, pomegranate, fresh fruit

$8.9Kentucky Cider
48-hour infusion of Russell's Reserve 10 Year Bourbon, fresh cider,
cinnamon-orange syrup, Red Delicious Apple

DESSERTS

$7.3[Bailey's-infused] Crème Brûlée
served with whipped cream, mint, blueberries

$6.9Key Lime Pie
graham cracker crust, whipped cream, key lime wheel

$6.5Grand Finale
toasted coconut, Ghirardelli brownie, vanilla ice cream, chocolate syrup

BEVERAGE

$3.5VOSS Sparkling & Still Water
800 mL

$2.35Iced Tea
Sweetened and Unsweet

$2.35Coca-Cola Products
Coca-Cola, Diet Coke, Sprite, Pibb Xtra, Lemonade, Barq's Root Beer

$2.75Bigelow Hot Tea
green, green with pomegranate, lemon lift, constant comment, earl grey, English teatime, plantation mint

*- These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs which may contain harmful bacteria may
increase your risk of foodborne illness or death, especially if you have certain medical conditions.  15532 WC Commons Way Midlothian VA 23113  * 

804-379-8100  * www.latitudeseafoodco.com


