MOTHER'S DAY
oo BRUNCH

GOOD EATS. GOOD COCKTAILS. GOOD COFFEE

YOGURT PARFAIT

fresh fruit, granola, honey
drizzle

HOUSEMADE DEVILED EGGS

AVOCADO TOAST

smashed avocado, toasted bread,
arugula, lemon and sea salt
ADD CRABCAKE

ARUGULA SALAD

strawberries, goat cheese, candied
pecans, vinaigrette

CAESAR SALAD

romaine tossed in a housemade caesar
dressing, anchovies, finished with house
baked croutons, pecorino romano

SHRIMP COCKTAIL
pickled vegetables

EGGS BENEDICT

toasted english muffin,
canadian bacon, soft poached
eggs, hollandaise

STEAK AND EGGS

grilled NY strip, farm fresh
eggs, tater tots

BUTTERMILK PANCAKES
served with butter and maple
syrup

B.E.C BURGER

fresh ground burger, layered
with bacon, egg, cheese, on a
brioche, french fries

LOBSTER OMELETTE

tender lobster folded into a light
omelette, finished with hollandaise

VEGETABLE FRITTATA

eggs baked with roasted
vegetables, fresh herbs and
cheese

CRABCAKE SANDWICH

housemade crabcake, fried
and served on a brioche with
lettuce, tomato, lemon aioli

LOBSTER ROLL

sweet lobster meat lightly
toasted with butter, served on
a toasted roll, french fries

SPIKED ICED CARAMEL LATTE

espresso, vanilla vodka, caramel
swirl kahlua, caramel, cream

MATCHA MARTINI
matcha, vodka, amaretto, bailey’s

FRENCH TOAST MARTINI

vanilla vodka, rumchata,
butterscotch schnapps, brown
sugar syrup, cinnamon

MIMOSA

STRAWBERRY RHUBARB MARGARITA
tequila, cointreau, lime,

strawberry rhubarb syrup

N/A BLACKBERRY LIMEADE

limeade, muddled blackberry, mint

ADD VODKA

LOADED BLOODY MARY

housemade bloody mix, vodka, old

bay rim, stuffed olive, pickled
asparagus, bacon, shrimp
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