BRUNCH

OH! BURRIT-OH!

scrambled eggs, bacon, peppers, mushrooms, potato hash, onion, cheese
wrapped in a flour tortilla and deep fried, served with a side of fruit | $11

CHICKEN & WAFFLES belgian waffle, breaded chicken breast, topped with powdered sugar, served with maple syrup | $12
BRUNCH HASH short rib hash with poblano peppers and onions, served with two eggs any style | $14
BREAKFAST PIZZA sunny side up eggs, prosciutto, mushrooms, asparagus, mozzarella cheese, creme fraiche | $14
LOX OF LOVE PIZZA dill creme fraiche, mozzarella, smoked salmon, capers, pickled onion, finished with fresh dill | $16
STEAK & EGGS grilled sirloin, potato hash, 2 eggs any style and toast | $16
FRENCH TOAST PRESS honey chive creme fraiche, virginia ham, brie, granny smith apples, finished with powdered sugar and
house made jam, served with field greens | $13

YOGURT CREME BRULEE house made yougurt, granola, mixed berries suagar crust | $8
BLOODY MARYS AND MIMOSAS | $5

STARTERS

P.E.I. MUSSELS pan-roasted in white wine, garlic, tomato broth with a garlic toasted baguette | $11
CONFIT CHICKEN WINGS brined, slow cooked and fried crispy, served with choice of BBQ, buffalo, general tso style | $12
TRUFFLED PARMESAN FRIES with lemon aioli | $10
BURRATA CAPRESE fried green tomatoes, basil pesto, balsamic glaze, micro basil | $11
SOUP OF THE DAY
Cup | $5
Bowl | $8
SALADS

CAESAR fresh romaine, grilled kale, caesar dressing, polenta croutons, shaved parmesan | $9
AHI TUNA*† mixed greens, grape tomatoes, avocado, red bell peppers, sliced almonds, scallions, honey-ginger dressing | $16
WEDGE iceberg lettuce, grape tomatoes, shaved red onion, bacon, blue cheese dressing | $10
SONOMA† mixed greens, blue cheese crumbles, candied pecans, cranberries, red grapes, grape tomatoes, champagne vinaigrette and balsamic glaze | $10
SALAD ADD-ONS - grilled chicken | $5 • sauteed shrimp | $6 • sauteed or blackened salmon | $6
BURGERS*

Our burgers are a special blend of short rib, chuck & brisket and prepared “some pink” or “no pink” on a toasted challah roll, served with fries

THE 101 cheddar, lettuce, tomato, red onion, dill pickle, mayo, mustard | $12
RED EYE cheddar, bacon, red onion, sunny-side up egg, mayo | $13
TEXAN smoked brisket, pepper jack, crispy onions, sweet baby ray’s, lettuce, tomato | $14
CALI CLUB TURKEY BURGER bacon, avocado, dill havarti, lettuce, tomato, pico de gallo, lemon aioli

| $12

SANDWICHES

CHESAPEAKE grilled crab cake, remoulade slaw, lettuce, tomato | $16
PASTRAMI REUBEN swiss, sauerkraut, russian dressing, marbled rye | $12
BARBACOA BRISKET TACOS flour tortilla, bleu cheese slaw, pico de gallo, cotija

| $13

PIZZA gluten free crust available, additional $3
MARGHERITA red sauce, oven roasted tomatoes, fresh basil, fresh mozzarella | $11
THE WHITE spinach ricotta sauce, shredded mozzarella, gruyere, parmesan cheese, sea salt | $11
GARDEN† olive oil, roasted red and yellow peppers, chopped garlic, brie, pesto, arugula | $13
SPICY BBQ CHICKEN spicy barbeque sauce , chicken, red onion, scallions, red and yellow bell peppers, shredded mozzarella and cheddar cheese | $14
PORKY FIG herb crème fraîche, speck ham, figs, onion jam, goat and mozzarella cheese, fresh thyme | $13
SPICY THAI SHRIMP† general tso sauce, shrimp, peanuts, cilantro, shredded mozzarella, sesame drizzle | $14
THE FORAGER† arugula-walnut pesto, wine braised crimini, portobello, shiitake mushrooms, taleggio cheese, sea salt | $12
CHARCUTERIE red sauce, sausage, salami, capicola, speck ham, shredded mozzarella and parmesan cheese | $14
DESSERT

FRIED DOUBLE STUFFED OREOS four to an order, chocolate sauce, powdered sugar | $6
SEASONAL COBBLER short dough crust, ask your server | $7
KEY LIME TORTE raspberry sauce, whipped cream | $7

add ice cream | $1

2o% gratuity will be added to parties of 9 or more.
* Are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
† Contains nuts
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