
All menu items are subject to change according to seasonality and availability. 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
Before placing your order, please inform your server if anyone in your party has a food allergy. 

 

Gratuity will be added automatically to parties of 6 and larger.  We are happy to split checks evenly between up to 4 
cards.  

 

 

 

 

 

 

 

 

 

 

winter restaurant week 
brunch PRIX-FIXE MENU 

AVAILABLE SATURDAY, FEBRUARY 1ST & SUNDAY, FEBRUARY 2ND, 10 A.M. – 3 P.M. 
 

THREE-COURSE BRUNCH MENU STARTING AT $25*/person 
* Upcharges will be added to the starting price of $25 

first course 
please select one 

SPECIALTY COFFEE DRINK 
cappuccino, latte, or espresso 

MIMOSA 
orange, grapefruit, cranberry 

KIR ROYALE 
sparkling wine, chambord 

GREEK YOGURT 
honey, fresh berries 

 

second course 
please select one 

HUEVOS RANCHEROS 
house-fried tortillas, refried black beans, sunny side up egg ranchera sauce, avocado, parmesan 

VEGETABLE OMELET 
spinach, red onion, mushroom & feta, toasted baguette & a house salad 

BELGIAN WAFFLE 
maple syrup, berry compote, whipped cream 

CHALLAH FRENCH TOAST 
applewood smoked bacon, local maple syrup 

BURATTO & BEET CARPACCIO SALAD  
red and gold beets, citrus, arugula, toasted pistachio, evoo, port wine reduction, toasted country boule 

SHRIMP & GRITS* +5 
stone ground grits, andouille sausage, sauteed spinach, poached egg, shrimp butter broth 

BEEF SHORT RIB HASH* +5 
mushrooms, onions, sauteed greens, poached egg, salsa verde, braising jus 

STEAK & EGGS* +8 
two eggs any style, chef’s select steak, roasted asparagus, toasted baguette, choice of side 

CHESAPEAKE EGGS BENEDICT* +8 
two mini crab cakes, two soft poached eggs, hollandaise, english muffin, sauteed asparagus, choice of side 

 

third course 
please select one 

LEMON POSSET with fresh blackberry  

DOUBLE CREAM BRIE raisin walnut baguette  

APPLE CRUMBLE CAKE with berry compote 


