STARTERS AND PIZZAS:
CHURR-OHS! † cinnamon sugar, raspberry compote & white chocolate hazelnut sauce
CONFIT CHICKEN WINGS choice of buffalo, BBQ, or General Tso
P.E.I. MUSSELS white wine, garlic, tomato broth, grilled french bread
CRAB GRATIN lump and jumbo lump blue crab, Old Bay cream cheese, gruyere, house made flatbread
GREEN, EGGS, AND HAM crème fraiche, asparagus, sunny side up eggs, speck ham, mozzarella cheese
MARGHERITA tomato sauce, fresh buffalo mozzarella, roasted tomatoes, fresh basil, olive oil
PORKY FIG herb crème fraiche, speck ham, figs, onion jam, goat cheese, mozzarella, fresh thyme
SOUP OF THE DAY
cup | 5
bowl | 8

|7
| 12
| 13
| 12
| 14
| 11
| 13

EYE OPENERS:
SMOKED BLOODY MARY hickory smoked glass, bacon infused vodka, charcuterie and mozzarella skewer
MIXED BERRY BELLINI prosecco with a puree of mixed berries
OH GEORGE! MIMOSA prosecco, Stoli O, and orange juice
MAN-MOSA prosecco and Lost Coast Tangerine Wheat beer

| 14
| 10
| 11
|9

ENTREES:
CHICKEN AND WAFFLES† buttermilk fried chicken, bacon, candied pecans, bacon-maple drizzle
CRAB “MADAME”* brioche, crab, cream cheese, gruyere, fried egg, mixed greens, champagne and tomato vinaigrette
HUEVOS OH JORGE* baked eggs, chorizo, black beans, guajillo chili sauce, cotija cheese, avocado, fried flour tortillas
FRENCH TOAST thick sliced brioche, mixed berry compote, maple syrup
EGGS VIRGINIA* house made biscuits topped with rosemary country ham, fried eggs, andouille country gravy
STEAK AND EGGS* grilled skirt steak, potato hash, two eggs any style, toast
SPINACH QUICHE spinach and ricotta, flaky crust, tomato confit, mixed greens, champagne vinaigrette
FRIED GREEN TOMATOES AND SHRIMP cajun cream sauce, andouille, lemon ricotta, mache lettuce
POTATO RÖSTI* fried egg, peppers, onions, mushrooms, bacon

| 15
| 12
| 13
| 11
| 14
| 16
| 11
| 16
| 13

SALADS:
CAESAR fresh romaine, grilled kale, caesar dressing, polenta croutons, shaved parmesan
WAKEY WAKEY EGGS AND BAKEY* baby spinach, bacon, tomatoes, goat cheese, fried eggs, champagne vinaigrette
SONOMA† mixed greens, bleu cheese crumbles, candied pecans, dried cherries, grapes, tomatoes,
champagne vinaigrette and balsamic glaze

| 10
| 12
| 11

SALAD ADD-ONS - grilled chicken | 5 • blackened shrimp | 6 • sauteed or blackened salmon* | 6 • grilled steak* | 8

HAND HELDS:

Our burgers are a special blend of Wagyu and prepared “some pink” or “no pink”
RED EYE BURGER* lettuce, tomato, cheddar, bacon, fried egg, brioche roll, fries
CALI CLUB TURKEY BURGER bacon, avocado, pepper jack, lettuce, tomato, pico de gallo, lemon aioli, brioche roll, fries
FRIED CHICKEN BISCUIT* house made biscuit, buttermilk fried chicken, spicy pepper jelly, bacon, cheddar, fried egg, mixed greens
TACOS EL JEFE scrambled eggs, chorizo, potatoes, peppers, chili sauce, lime crema, flour tortillas
CHESAPEAKE crab cake, lettuce, tomato, sriracha tartar sauce, brioche roll, fries
LANGUISTINO LOBSTER ROLL tarragon mayo, celery, onion, lettuce, potato roll, fries
PASTRAMI REUBEN swiss, sauerkraut, russian dressing, marbled rye, fries
BYO BURGER* Start with a 7 oz. Wagyu patty on a brioche bun and then build it your way!
Gratis: lettuce, tomato, red onion, mayo, mustard
Cheeses: cheddar, pepper jack, swiss, bleu cheese | 1 goat cheese, brie, feta, smoked cheddar | 2
Sauces: house made BBQ, roasted garlic aioli, 1000 island, spicy ketchup, remoulade, chili mayo | .5
Additions: jalapenos, red wine onion jam, mache lettuce, pickled onion, sauerkraut, pico de gallo,
bleu cheese slaw, apple-jalapeno slaw | 1
Premium: barbacoa brisket | 3, bacon | 2, fried egg | 2, pastrami | 3, crab cake | 8

| 15
| 13
| 12
| 12
| 16
| 23
| 13
| 11

DESSERT:
BROWNIE SUNDAE brownie, Häagen Dazs vanilla ice cream, house made raspberry sauce
FRIED DOUBLE STUFFED OREOS four to an order, chocolate sauce, powdered sugar, ice cream
SEASONAL MINI PIE short dough crust, served a la mode, ask your server
BOSTON CREAM SLICE ladyfinger cake, vanilla pastry cream topped with chocolate ganache
SALTED BUTTERSCOTCH CREME BRULEE butterscotch custard, raw sugar, creme fraiche, house made caramel

|8
|8
|7
|8
|6

20% Gratuity will be added to parties of 9 or more
* Contains raw or undercooked items. Consuming raw or undercooked meats, poultry, shellfish and seafood may increase your risk of foodborne illness.
† Contains nuts
4-4-18
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