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SIDES

M I X E D  G R E E N S
feta cheese,tomatoes,cucumber,red onions tossed in a
balsamic vinaigrette dressing
(jerk chicken breast $6 shrimp $8

C U C U M B E R  S A L A D $ 8

B U I L D - Y O U R - O W N  O M E L E T $ 1 1

B E S T  B U R G E R
8oz of the finest beef around sharp cheddar , lettuce,
tomatoes, red onions from the garden, “come back” sauce
($1 bacon).

$ 1 4

T H E  B I G  B I R D  " S A N D W I C H " $ 1 4

V E G G I E  B U R G E R  ( V )
Plant based “burger” patty, lettuce, tomatoes, red onions
from the garden, “come back” sauce

$ 1 4A V O C A D O  T O A S T $ 1 3
wheat toast topped with hummus fresh avocado, pesto
and a poached egg

$ 8

English cucumbers, cilantro, garlic chili flakes, tossed in
rice wine vinegar
(Jerk chicken breast $6 shrimp $8)

B R U N C H  B E V E R A G E  S P E C I A L S
KETEL ONE  BLOODY MARY               

LA MARCA PROSECCO 

LA MARCA PROSECCO ROSE 

BOTTOMLESS MIMOSAS*

omelet with your choice of 2 toppingS
Additional toppings $1
tomato -onion -bell peppers -spinach
 mushrooms -bacon -ham -chedder -feta

Deep fried chicken tenders, lettuce, tomatoes, red onions
from the garden,  Baja chipotle dressing

P A N C A K E S $ 1 0

W H E A T  T O A S T

E N G L I S H  M U F F I N

B I S C U I T  &  J A M

S T O N E  G R O U N D  G R I T S        

H O M E  F R I E S  W / P E P P E R S  &  O N I O N S

S I D E  B I S C U I T  &  G R A V Y

B A C O N  O R  H A M

B E E F  P A T T Y

C H I C K E N  P A T T Y               

$ 2

$ 2

$ 3

$ 5

$ 6

$ 6

$ 5

$ 3

$ 3

S A U S A G E

T W O  E G G S  A N Y  S T Y L E

P L A I N  F R I E S

T R U F F L E  F R I E S

S T E A M E D  V E G E T A B L E S  ( V )

P I G E O N  P E A S  &  R I C E         

M A C A R O N I  &  C H E E S E

C O C O  B R E A D

$ 6

$ 5

$ 7

$ 9

$ 6

$ 7

$ 8

$ 2

brunch 
12pm-4pm

TWO EGGS ANY-STYLE SERVED WITH WHEAT TOAST,
HOME FRIES AND TWO STRIPS OF BACON

A L L  A M E R I C A N  B R E A K F A S T $ 1 4

T W O  H O M E  M A D E  P A N C A K E S S

ENGLISH MUFFIN TOPPED WITH 2 POACHED EGGS
HOLLANDAISE SAUCE HAM OR MUSHROOMS
SERVED WITH MIXED GREENS

E G G S  B E N E D I C T $ 1 4 J E R K  C H I C K E N  S A N D W I C H
Grilled jerk chicken breast, Lettuce, tomatoes, onions,
Jammin Jamaican slaw, finished with mango habanero.
lettuce Wrap substitute available. Choose one Side.

$ 1 3J E R K  C H I C K E N  W I N G S
Marinated for 24 hours in 13 Caribbean spices
And cooked on aN open flame. Choose one Side.

$ 1 5

T U E S D A Y  -  F R I D A Y
5 P M  -  2 A M  

S A T U R D A Y  -  S U N D A Y
1 2 P M  -  2 A M  

$12

$11 GLASS/$80 BOTTLE

$12 GLASS/$100 BOTTLE

$25
*1.5 HOUR LIMIT



specialty cocktails specialty Cocktails
home sweet home 

bulleit  bourbon, martini & rossi fiero,  pineapple juice &strawberry liqueur

mango passion slushy
bacardi light & black rum, mango puree, lime juice 

first class spritz 
martini fiero, la Marca prosecco, soda water & orange wedge

strawberry margarita slushy
 tequila, strawberry puree, lime juice & simple syrup

FLY paloma  
patron silver, grapefruit soda & lime Juice

Terminal 777
old forester "jack Rose/Saint-Ex" single Barrel Strength 129.7 proof 

Gold Wing
catoctin creek Rye, Ginger Liqueur, Fresh Lemon Juice

White Cosmopolitan
ketel one Vodka, Cointreau, White Cranberry Juice, Lime

Classic Old FAshioned
makers mark, Orange Bitters, Angostura Bitters, Sugar

Jet Lag
pyrat xo Rum, Simple Syrup & Fresh lime juice 

MezCal Mule
DEL MAGUEY VIDA MEZCAL, AGAVE NECTAR, LIME & GINGER BEER

French Gate
nolet's GIN, FRESH LEMON JUICE, TOPPED WITH BRUT
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T U E S D A Y  -  F R I D A Y
5 P M  -  2 A M  

S A T U R D A Y  -  S U N D A Y
1 2 P M  -  2 A M  

 

perfect-rita
don julio silver,, agave nectar & fresh lemon & lime juice 

the rickey
tanqueray gin, fresh lime juice & splash of simple syrup, topped w soda water

HAPPY HOUR WED-FRI 5PM-7PM
$7 stateside VODKA, nolet's GIn, deleon BLANCO TEQUILA & ROE & CO WHISKEY $7
$5 PBR, Miller lite, voodoo ipa, modelo, fat tire amber &$5 OFF SELECT ENTREES 



bottle/canned beer red wine white  wine

 PINOT NOIR
 Cabernet Sauvignon
 MALBEC
 tempranillo

$11/$50
$11/$50
$11/$50
$11/$50

 Sauvignon Blanc
 vihno Verde
 Alvarihno
 flat rose

$11/$50
$11/$50
$11/$50
$11/$50

Voodoo  ipa 7% 
guiness stout 6%
topo chico seltzer 5%
fat tire amber ale 5%
port city optimal wit 5%
Anxo cider 7%
power moves ipa 6% 16oz

$8
$8
$8
$8
$8
$9
$10

pbr 4.8% 
miller lite 5%
red stripe 5%
stella 4.8% 
seaquench sour 5%
corona extra 5%
modelo 5%

$6
$7
$8
$8
$8
$8
$8
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T U E S D A Y  -  F R I D A Y
5 P M  -  1 2 A M  

S A T U R D A Y  -  S U N D A Y
1 2 P M  -  1 2 A M  

bubbles

mango PASSION SLUSHy
BACARDI LIGHT RUM, BACARDI BLACK RUM, mango PUREE

strawberry margarita SLUSHy
 tequila, strawberry liquer, lime juice

LA MARCA PROSECCO
la marcs prosecco rose 

$11/$80
$11/$100

 HAPPY HOUR WED-FRI 5PM-7PM
$7 stateside VODKA, nolet's GIN, BACARDI RUM, deleon BLANCO TEQUILA & ROE &CO WHISKEY $7

$5 PBR, Miller lite, voodoo ipa, modelo, fat tire amber &$5 OFF SELECT ENTREES 


