
Maryland Jumbo Lump Crab Cakes  | 45 |
pan-seared jumbo lump crabcakes served with remoulade, jalapeño 

slaw, parsley oil and lemon zest

Shrimp and Avocado Toast
gulf shrimp, avocado purée, jalapeño, toasted ciabatta

Chicken Salad Deviled Eggs GF 
farm fresh eggs, sweet pickle relish, roasted chicken, celery, carrots, 

paprika, pickled red onion

Pistachio Crusted Salmon GF | 35 |
grilled atlantic salmon, dijon-pistachio crust, served with smoked gouda 

grits and sautéed broccolini

Tenderloin and Eggs GF | 50 |
6oz beef tenderloin, rosemary breakfast potatoes, avocado salsa, and 2 

eggs your way

Pimiento Stuffed Arancini
fried risotto stuffed with bacon and pimiento, served with comeback sauce

Lemon Caper Chicken GF | 35 |
choice of grilled or lightly breaded, finished with lemon caper beurre 

blanc sauce, served with smoked gouda grits

Caesar with Black Pepper Pancetta 
romaine with herb garlic croutons, peppered pancetta, and shaved parmesan

Lobster Bisque GF 
with lobster claw meat and sherry
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choice of
soup or salad

Espresso Chocolate Mousse Cake GF 
Crème Brûlée GF 

dessert
    additional   | 10 |

Chicken Fingers GF 
breaded chicken breast cut into strips 

with comeback sauce and a side of fries
Magic Waffles

belgian pearl sugar waffles with 
whipped cream, syrup, and berries

kids menu
12 & under   | 14 |

entrée

choice of
appetizer

Prix Fixe Menu Prix Fixe Menu ||  10:30am - 4pm10:30am - 4pmPrix Fixe Menu Prix Fixe Menu ||  10:30am - 4pm10:30am - 4pmPrix Fixe Menu | 10:30am - 4pm  
Mother's Day BrunchMother's Day BrunchMother's Day BrunchMother's Day BrunchMother's Day Brunch

GF = gluten free options | a gratuity of 20% will be added to parties of 6 or moreGF = gluten free options | a gratuity of 20% will be added to parties of 6 or more
Each entrée is thoughtfully plated for one guest; we are unable to offer split servings for our prix fixe menus.Each entrée is thoughtfully plated for one guest; we are unable to offer split servings for our prix fixe menus.


