
                MOTHER’S DAY BRUNCH 
Sunday, May 9th 11:00am – 3:00pm 

 
BLOODY MARY 

Our spicy Bloody Mary mix, vodka, celery, olives & lemon with an Old Bay,  
lemon pepper, celery salt, or bacon brown sugar rimmed glass $6 

 

GOOD MORNING MIMOSA 

Champagne served in a flute with your choice of orange juice, blood orange, blackberry pomegranate, or 
mango orange passion $6 

~ 

TOMATO CRAB BISQUE 

FIRECRACKER SHRIMP 
Half-pound of peeled tiger shrimp lightly battered and golden fried, tossed in a sweet & spicy chili sauce 

and served over an Asian sesame slaw $15 

FARMER’S SALAD 
Mixed greens tossed in a creamy champagne dressing with sundried tomato, spicy toasted pumpkin seeds, 

sweet corn, goat cheese, tomato & crispy onions $10 

~ 

LOBSTER BENEDICT 
Butter poached Maine lobster meat on English muffin halves and topped with poached eggs, lemony 

hollandaise sauce, chives, with breakfast potatoes, blueberry bread and fresh fruit $16 

WAFFLE BOARD! 
Four Belgian waffle quarters with sides of fresh berries, chocolate chips, Nutella, strawberry sauce, maple 

syrup, pepper jelly, bacon, apple bourbon syrup, spiced pecans, confectioners’ sugar, vanilla whipped 
cream $16 

MOTHER’S DAY OMELET  
Three egg omelet with lump crab, tomato, shallots, spinach, and dill Havarti cheese with breakfast 

potatoes and fresh fruit $15 

TRADITIONAL EGGS BENEDICT 
A Toasted English muffin halves topped with poached eggs*, thick sliced Canadian bacon and hollandaise 

sauce, served with breakfast potatoes, blueberry bread and fresh fruit $13 

BERRY FRENCH TOAST 
Vanilla battered French toast drizzled with a sweet strawberry sauce and finished with blueberries, 

raspberries and powdered sugar with your choice of bacon or sausage $13 

CHIPOTLE CORNED BEEF HASH 
House brined corned beef, onion, bell peppers, chopped potatoes, chopped jalapeños and Cajun spice 

cooked on the griddle and topped with two fried eggs and a chipotle hollandaise sauce $14 

AVOCADO TOAST 
Toasted marble rye, dill Havarti cheese, sliced avocado, two fried eggs, hollandaise sauce, bacon crumbles, 

and chives with breakfast potatoes, and fresh fruit $13 

CHIPOTLE STEAK & EGGS 
Grilled blackened bistro steak, sliced and finished with our chipotle hollandaise, served with two eggs any 

style, and pico de gallo, served with breakfast potatoes $16 

~ 

SIGNATURE BURGER 
Eight ounce hand formed Angus burger*, lightly blackened and grilled, topped with smoked Gouda cheese 
sauce, a fried egg*, applewood smoked bacon, sautéed mushrooms and thick cut onion rings on a toasted 

potato Kaiser roll $16 
 

CHICKEN AVOCADO BLT 
Grilled chicken topped with provolone, freshly sliced avocado, tomato, mesclun greens and bacon, with 

avocado mayo served on multigrain bread $12 


