
APPETIZERS

 
Oysters on the Half Shell� MP 
Seasonal Selection, Black Pepper Mignonette and Cocktail Sauce

Smoked Salmon Platter� 12 
Capers, Sungold Tomato, Red Onion Crème Fraiche, Grilled Sourdough

Chilled Gazpacho� 9 
Sun Gold Tomatoes, Cucumbers, Basil

Lobster Bisque� 10 
Shrimp, Oven Dried Tomato, Fine Herbs

Berries and Cream� 8 
Lemon Ricotta, Grilled Sourdough, Marcona Almonds, Orange Blossom 
Honey

Triple Crème Brie� 12 
Port Cherries, Marcona Almonds, Grilled Sourdough

�
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Bloody Mary, Mimosa, 
Screwdriver  9   

 
Red/White Sangria   10

Bellini   11
Peach Nectar, Sparkling Wine

Razzle Dazzle ‘em   12
Sweet Carolina Sweet Tea Vodka, 

Pallini Limoncello, Raspberry, 
Fresh Mint, Agave, Lime, Iced Tea

Autograph 
Bloody Mary   12 
Tomato & Black Pepper 

Infused Tito’s Vodka, 
Siracha Bleu Cheese Celery

Prosecco   14 
Col di Luna, Veneto, IT 2015

JUICE/MOCKTAILS

House Pressed  
Florida Orange Juice   5

Waterade   5
Lemonade, Watermelon, 

Agave, Lemon, Soda

Peaches & Tea   5
Iced Tea, Peach, 

Honey, Lime

Off the Razzle   5
Iced Tea, Raspberry, 

Lemonade, Agave, 
Lemon, Fresh Mint

COFFEE

Lavazza   3.5 
Gran Filtro Dark Roast 

100% Arabica 
Regular and Decaffeinated 

Espresso   4 
100% Arabica 

Regular and Decaffeinated

Cappuccino   5

Latte   5.5

Cafe Americano   4

Mighty Leaf 
Artisan Tea   3.5 

Organic Earl Grey, Black, 
Organic Breakfast, 

Green Tropical, 
Organic Mint Melange, 

Herbal, Chamomile Citrus

Jumbo Sticky Bun� 8 
Caramel Pecans, Tahitian  Vanilla Icing

Pain-Au-Chocolate Croissant� 4 
 
Autograph  Pastry Board					     6 
Assortment of Pastries, Housemade Preserves

Steel Cut Oats� 8 
Organic Raw Almonds, Vanilla Mascarpone, Fresh Berries

Country Breakfast� 14 
Soft Chive Scrambled Eggs, Sugar Cured Slab Bacon, Home Fries 

Three Egg Omelet� 15 
Wild Mushrooms, Grilled Asparagus, Gruyere Cheese, Home Fries

Eggs Benedict� 15 
Country Ham, Poached Eggs, Hollandaise Sauce, English Muffin

Autograph Omelet� 16 
Bacon Onion Jam, Goat Cheese, Oven Dried Tomatoes, Baby Spinach,  
Fingerling Potatoes

Steak and Eggs� 18 
Red Wine Braised Short Rib, Two Sunny Side Up Eggs,  
Fingerling Potatoes, Mixed Greens

Smoked Salmon Benedict� 18 
Pernod Spinach, Poached Eggs, Hollandaise Sauce, English Muffin 

Brioche French Toast� 14 
Cornflake Crusted, Tahitian Vanilla Custard, Mixed Fresh Berries

Buttermilk Pancakes� 10 
Add Blue Berries, Lemon Curd 5 OR Chocolate Chips, Whipped Cream  5

Belgian Waffles� 10 
Add Nutella Spread, Bananas 5 OR Strawberries, Whipped Cream 5

Croque Madame� 15 
Double cut Brioche, Country Ham, Gruyere, Sunny Side up Egg, Mornay Sauce

     B
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Breads & Grains

 



EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD BORNE ILLNESSES

     
LUNCH

Steelhead Salmon� 19 
Boston Bibb Lettuce, Feta, Tomato, Red Onion, Cucumber, Citrus Herb, Vinaigrette

Catalan Caesar� 17  
Grilled Shrimp, Romaine Hearts, Chorizo Sausage, Shaved Manchego, Garlic Croustades  
Caesar Dressing 

Autograph Wedge� 18 
Grilled Sliced Filet Mignon, Baby Iceberg Lettuce, Bacon, Crispy Shallots, Tomatoes, 
Cabrales Blue Cheese Dressing  
 
Open Face Crab Melt� 18 
Super Lump Crabmeat, Beefsteak Tomatoes, Gruyere Cheese, Grilled Sourdough 
 

Half Pound Prime Burger � 15 
Cheddar Cheese, Beefsteak Tomatoes, Caramelized Onions, Chipotle 1000 Island                               
Add Fried Egg - 2 Bacon - 2 - Sub Fries - 2 
 
Steak Frites� 19 

Char Grilled Sliced Filet Mignon, Baby Arugula, Truffle Fries

Hand Cut Fries  7  
Truffle Salt, Shaved Parmesan

Double Cut Bacon  6  
Sugar Cured

Fingerling Home fries   5
Peppers, Onions Smoked Pimento

Buttermilk Pancake   3

Grilled Sausage   6
Chicken Apple

Mac & Cheese   7
Truffle Brioche, Smoked Gouda

S I D E S

 
 
 
 

A s k  A b o u t  O u r 
P r i va t e  Pa r t y  O p t i o n s  F o r 

Y o u r  N e x t  C e l e b r a t i o n .

WINES by The glass

SPA R K LING                                                                     

Moscato d’Asti, Ca Furlan, IT� 9

Sparkling, Stanford, Brut, CA� 9

Prosecco, Col di Luna, Veneto, IT 2015� 14

Champagne, Veuve Clicquot, FR� 22

Champagne Rose, Veuve Clicquot, FR 2008� 22

W HIT ES 

Pinot Grigio, Cielo, Delle Venezie, Veneto, IT 2016� 9

Sauvignon Blanc, Stoneburn, Marlborough, South Island, NZ 2016� 12 

Sauvignon Blanc, Duckhorn, Napa Valley, CA 2015� 16

Reisling, St. Antonius, Kreuznacher Kronenberg, GR 2015� 10

Reisling, Montinore Estate, Almost-Dry, OR 2015� 13

Torrontes, San Huberto, La Rioja, AR 2015� 9

White Blend, Caymus “Conundrum,” CA 2014� 14

White Blend, E. Guigal, Cotes du Rhone, FR 2014� 15

Chardonnay, Oak Vineyards, CA 2014� 9

Chardonnay, William Hill, Central Coast, CA 2015� 11 

Chardonnay, Terrazas de los Andes, Reserva, AR 2015� 14

Chardonnay, Trefethen, Oak Knoll, CA 2015� 18

RO SE 

Rose, Côté Mas, Costieres de Nimes, FR 2016� 12

REDS 

Pinot Noir, Ryder Estate, CA 2014� 11

Pinot Noir, Bouchard Aine & Fils, Burgundy, FR 2015� 12 

Pinot Noir, Etude “Lyric,” Santa Barabra, CA 2015� 15

Pinot Noir, Willamette Valley “Founder’s Reserve,” OR 2015� 18

Shiraz, Schild Estate, Barossa 2013� 13 

Zinfandel, Villa Mottura, Primativo di Manduria, IT 2014� 10

Malbec, Juan Benegas, Mendozza, Ar 2016� 13

Super Tuscan, Governo, IT igt 2014� 15

Montepulciano, Nicodemi Montepulciano d’Abruzzo, IT 2015� 10

Cabernet Sauvignon, Hacienda, CA 2014� 9

Cabernet Blend, Ryan Patrick “Redhead Red,”  WA 2015� 11

Cabernet Blend, Penns Woods “White Dog Red”, PA 2013� 12

Cabernet Blend, Duckhorn “Decoy,” Sonoma, CA 2014� 18

Merlot, Michael Pozzan “Dante,” CA 2014� 10

Merlot Blend, Chateau Font-Merlet, Bordeaux FR 2010� 14 

Tempranillo, Montana, Rioja, SP 2014� 13


