
APPETIZERS

Brunch 8.18.19

     e
ntrees

Blueberry Lemon Muffin� 6 
Tahitian Vanilla Cream Cheese Glaze 

Monkey Bread� 8 
Warm Toffee Sauce

Watermelon Gazpacho� 10 
Chilled Local Melon, Heirloom Tomato, 
Micro Basil             

Tuna Tartare� 16 
Smashed avocado, Wasabi Creme Fraiche, 
Crispy Shallots, Sessame Ginger 
Soy Vinaigrette

Smoked Salmon Platter� 13 
Capers, Sungold Tomato, Red Onion, 
Crème Fraiche, Grilled Sourdough*

Jumbo Shrimp Cocktail� 17
Classic Cocktail Sauce, Fresh Lemon*

Country Breakfast� 14 
Two Eggs Scrambled, Thick Cut Bacon, 

Home Fries*  

 

Eggs Benedict� 15 
Country Ham, Poached Eggs, Hollandaise 

Sauce, English Muffin*

Three Egg Omelet� 14 
Double Cheddar, Gruyere Cheese, 

Ratatouille, Home fries 

Short Rib Hash� 18 
Braised Shortribs, Pickled Shallots, 

Yukon Potatoes, Wilted Spinach, 

Sunny Side Up Eggs

Spinach Cobb Salad� 19 
Grilled Chicken, Cherry Tomatoes, Smoked  

Bacon, Avocado, Crumbled Blue Cheese, Dijon 

 

Lobster Roll � 24 
Chilled Lobster, Tarragon Lemon Mayo, Toasted 

Potato Roll, House Made Potato Chips

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

 
Autograph Omelet� 14 
Bacon, Caramelized Onion, Goat Cheese, 
Oven Dried Tomatoes, Baby Spinach,  
Home fries

Strawberry French Toast� 14 
Graham Cracker Crusted, Strawberry 
Preserves, Almond Streusel 
 

Breakfast BLT� 15 
Fried Egg, Avocado Spread, Applewood Smoked 
Bacon, Tomato, Chipotle Aioli, Home Fries*

Belgian Waffle� 14 
Bourbon Maple Bananas, Walnuts, 
Cinnamon Creme Chantilly

Open Face Crab Melt� 18 
Super Lump Crabmeat, Beefsteak Tomatoes, 
Gruyere Cheese, Grilled Sourdough 
 

Half Pound Prime Burger � 19 
Cheddar Cheese, Bacon, Beefsteak Tomatoes, 
Caramelized Onions, Chipotle 1000 Island*

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

Lobster bisque� 12 
Shrimp, Oven Dried Tomato, Fine Herbs

Strawberry & Watercress Salad� 13 
Candied Pistachios, Goat Cheese,                                     
Red Wine Vinaigrette

Heirloom Tomato Salad� 14 
Fresh Watermelon, Mint, Feta Cheese, Red Onion, 
Sherry Vinaigrette

Caesar� 12 
Romaine Hearts, Parmesan Tuile, Sourdough 
Croutons, Anchovy, Caesar Dressing

Add Protein To Any Salad 
Chicken 6   Filet 12   Shrimp 8   Salmon 12

Grilled Asparagus   8 
Bernaise Aioli

Truffle Parmesan Fries  8 
Hand Cut Potatoes, Chives, 

Truffle Oil

S I D E S

Double Cut Bacon  6  
Sugar Cured

  Home Fries   5
Peppers, Onions, 
 Smoked Paprika

Grilled Sausage   6
Honey Glazed

Cup of Fresh Fruit   6
Seasonal Berries 

& Melons

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

Vegetarian and Allergy Menus Available Upon Request  |  20% Gratuity Will Be Added To Parties  of 6 or More



BOOZY BRUNCH

 
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

SPARKLING 

Sparkling, Stanford, Brut, CA� 9

Sparkling Rose, Ca Furlan, IT� 11

Prosecco, Col di Luna, Veneto, IT 2016� 14

Champagne, Veuve Clicquot, FR� 25

Champagne Rose, Veuve Clicquot, FR 2008� 25

WHITES 

Pinot Grigio, Cielo, Delle Venezie, Veneto, IT 2018� 9

Pinot Grigio, Giuliano Rosati, Delle Venezie, Veneto, IT 2018� 11

Sauvignon Blanc, Stoneburn, Marlborough, NZ 2018� 12

Sauvignon Blanc, Duckhorn, Napa Valley, CA 2017� 16

Riesling, Nik Weis “Urban,” Mosel, GR 2017� 10

Riesling, Montinore Estate, Almost-Dry, OR 2016� 13

Vina Herminia, Viura, Rioja, SP 2016� 9

Gruner Veltliner, Niederosterreich, AT 2017� 11

Planeta “Le Segreta” , Sicily, IT 2016� 12

Chardonnay, Oak Vineyards, CA 2017� 9

Chardonnay, William Hill, Central Coast, CA 2017� 11 

Chardonnay, Laboure-Roi, Reserve, FR 2017� 14

Chardonnay, Trefethen, Oak Knoll, CA 2017� 20

ROSE 

Rose, Camina, Tempranillo, La Mancha, SP 2018� 11

Rose, Côté Mas, Costieres de Nimes, FR 2017� 12

REDS 

Pinot Noir, Ryder Estate, CA 2016� 11

Pinot Noir, Bouchard Aine & Fils, Burgundy, FR 2017� 12 

Pinot Noir, Etude “Lyric,” Santa Barbara, CA 2016� 15

Pinot Noir, Illahe, Willamette Valley, OR 2017� 20

Shiraz, Schild Estate, Barossa 2016� 13 

Zinfandel, Matané, Primativo, Puglia, IT 2016� 10

Malbec, Juan Benegas, Mendozza, Ar 2018� 13

Super Tuscan, San Felice “Perolla,” Tuscany, IT 2016� 15

Montepulciano, Nicodemi Montepulciano d’Abruzzo, IT 2016� 10

Cabernet Sauvignon, Hacienda, CA 2015� 9

Cabernet Blend, Ryan Patrick “Redhead Red”  WA 2017� 11

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

Cabernet Sauvignon, Sean Minor, Paso Robles, CA 2017� 15

Cabernet Blend, Duckhorn “Decoy,” Sonoma, CA 2016� 20

Cabernet Blend, Duckhorn “Paraduxx,” Napa Valley, CA 2015� 28

Merlot, Michael Pozzan “Dante,” CA 2016� 10

Merlot Blend, Chateau Font-Merlet, Bordeaux FR 2011� 14 

SPARKLING 
COCKTAILS

Prosecco  14 
Col di Luna, Veneto, IT 2015

Sally  11 
White Cranberry, St.-Germain, 

Sparkling

Gia  11 
Watermelon, Aperol, Sparkling

Ruth  11 
Guava, Fruitlab Ginger, Sparkling

Bellini Bouquet   40 
A Sharable Selection of 

Champagne Cocktails

JU IC E/ M OC KTAILS

House Pressed  
Florida Orange Juice   5

Just Peachy  5 
Iced Tea, Lemonade, 
Peach, Honey, Mint

Waterade  5 
Watermelon, Lemonade, 

Agave, Soda

Cuca Nojito  5 
Cucumber, Lime, Agave, Mint, Soda 

 
 

C LASSIC 
C OC KTAILS

Bloody Mary, Mimosa, 
Screwdriver  10

Red/White Sangria  10

John D Peach 12 
Deep Eddy Sweet Tea Vodka, 

Peach, Honey, Pallini Limoncello, 
Iced Tea, Mint, Lemon

Autograph 
Bloody Mary  12 

Revivalist DragonDance Gin, 
Straw Boys Vodka, 

WINES by The glass


