
shrimp cocktail
five colossal shrimp | cocktail sauce

snow crab legs
two chilled clusters | cocktail sauce

new jersey oysters
mignonette | cocktail sauce | lemon
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grilled grapefruit  
honey | goat cheese
marcona almond crumble

yogurt bowl
vanilla yogurt | granola
macerated berries | maple

lobster deviled eggs
egg cups | lobster salad

smoked lox flatbread
sour cream | lemon zest | capers
cucumber | radish | red onion | dill

CRAB CAKEs
red pepper aioli | frisee & herbs
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little gem caesar  
shaved parm | house croutons

kale salad
watermelon radish | tomatoes
goat cheese | almond crumble
maple vinaigrette

farmer’s ‘wedge’
wedged butter lettuce | egg | bacon
bleu cheese | tomatoes | radishes
herbed buttermilk

baked egg sando  
red pepper aioli | bacon | american
butter lettuce | brioche

lobster roll
maine style lobster salad | brioche 

crab cake sando
dijonnaise | butter lettuce
green tomato | brioche 

brunch burger
eight-ounce, all-american burger 
bacon | egg | american
butter lettuce | brioche

french toast 
mixed berry compote
whipped cream | fresh fruit | maple

baked egg skillet
kale | onion | cherry tomato
goat cheese | crispy fingerlings

chicken & flapjacks
buttermilk fried chicken 
cornmeal & scallion pancakes
honey butter | maple

lobster mac n’ cheese
shells | smoked gouda
old bay breadcrumb

shrimp n’ grits
andouille sausage
cheesy jalapeno grits

weekend brunch    
Saturday & Sunday -  11:30-2:30

Automatic gratuity of 18% added to parties of 8 or more


