BRUNCH

Steel Cut Oatmeal
candied ginger apple ¢ raisin
brGlée brown sugar 10

Breakfast Sandwich
scrambled eggs « bacon ¢ american « bagel
breakfast potatoes ¢ fresh fruit 10

Avocado Toast
whole wheat « radish ¢ poached egg
agave nectar « smoked sea salt 12

Lox
smoked salmon  whipped cream cheese
arugula ¢ hard egg » tomatoes « capers
red onions « cucumbers « bagel 14

Buttermilk Pancakes
lemon curd ¢« marmalade ¢ blackberry 12

Belgian Waffle
whipped butter « local maple syrup
powdered sugar e fresh fruit 12

French Toast
apple compote » whipped cream
apple chip 15

Short Rib Hash

braised short rib » poblano peppers « cippolini

onions ¢ new potatoes « cheddar
sunny-side-up egg 18

Shoreby Benedict
ham « spinach ¢ poached egg
hollandaise  breakfast potatoes 14

Avocado Benedict
mashed avocado « poached egg
hollandaise « breakfast potatoes 14

Steak & Eggs
grilled coulotte steak « two eggs any style
breakfast potatoes - toast 24

Breakfast Burrito
scrambled eggs ¢ chorizo « potato
cheddar « pico de gallo « sour cream 14

BUILD YOUR OWN OMELET u

3 egg omelet - breakfast potatoes - choice of toast

choice of:

ham - bacon - sausage - onions - peppers - mushrooms - spinach - tomatoes
american - swiss - mozzarella

SMOOTHIES

apple . spinach - banana . greek yogurt - honey 8

blueberry - strawberry - banana - orange juice - acai - agave nectar 8

cherry - mango - pineapple « oat milk . chia seeds 8

BUILD YOUR OWN MIMOSA BAR «

Or Upgrade to
LaMarca Prosecco 13 - J Vineyard California Cuvee Brut 16

GF = Gluten-free « V = Vegan
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness.



STARTERS

Sausage & Tortellini Soup
cup 7 bowl 12

Soup of the Day cup 6 bowl 8

Fried Calamari
cherry peppers « lemon-butter sauce « parsley e
scallions 14

Jumbo Lump Crab Cake
pickled corn relish ¢ citrus chile oil
micro cilantro 22

Hummus & Naan Bread
country mix olives « fresh vegetables 11

Sautéed Steak Tips
blue cheese mousse ¢ balsamic cippolini onions e
wild mushrooms « roasted garlic GF 16

Kung Pao Cauliflower

sweet & sour chill sauce ¢ scallions ¢ cashews 12

Ceviche
scallops ¢ shrimp ¢ mixed cherry tomatoes
avocado e red onion cilantro « mango-lime
vinaigrette ¢ tostadas 18

Peel & Eat Shrimp
half pound 15 « full pound 27

medium size shrimp « boiled with spices & old bay

served chilled ¢ cocktail sauce GF

Loaded Poutine Fries
cheddar cheese curds « crispy pork belly
savory gravy e scallions 12

Tuna Poke Bowl
ahi tuna ¢ rice » seaweed salad ¢ radish
avocado ¢ cashews « grilled pineapple « miso
dressing 18

SALADS

Arugula
toasted pecans « compressed pears
shaved parmesan reggiano
champagne vinaigrette 12 GF

Shoreby
baby greens ¢ asiago  mozzarella « carrots
cherry tomatoes « cucumbers
balsamic vinaigrette 10 GF

Fresh Berry
mixed greens ¢ strawberries
blueberries « mandarin oranges
toasted almonds « crumbled goat cheese -
mango-lime vinaigrette GF 14

Caesar Salad
romaine ¢ croutons ¢ parmesan s romano caesar
dressing 10

Cucumber
arugula « pickled watermelon radish
red onions ¢ tomatoes ¢ basil « buttermilk
dressing GF 13

Cobb

romaine  tomatoes ¢ bacon « egg mozzarella

turkey e« crispy onions ¢ avocado dressing 14

Pear Walnut
mixed greens « candied walnuts
dried cherries ¢ buttermilk blue cheese
pears ¢ white balsamic 14 GF

Salad Accompaniments
grilled chicken 8 « grilled shrimp 12
grilled salmon 10 - grilled steak 14

SANDWICHES

Smash Burger
two smashed patties « chef brian’s smash sauce
american e lettuce « homemade fries 16

Impossible Burger
cheddar ¢ caramelized onion e lettuce
tomato ¢ brioche bun « homemade fries 15

Turkey Club
shaved roasted turkey « applewood bacon
swiss e« lettuce « tomato « mayonnaise
pullman bread « homemade fries 15

Corned Beef Rueben
swiss ¢ sauerkraut « caraway rye
thousand island « homemade fries 15

Chicken Sandwich
fried or grilled « pepperjack « bacon « dill pickle
chips ¢ tomatoes « texas toast » scallion
ranch dressing « homemade fries 16

Softshell Crab
lightly dusted & fried e lettuce ¢ tomato ¢ onion
brioche bun e tartar sauce « homemade fries 20

Hot Lobster Roll
brown butter o lettuce « new england roll
homemade fries 28

Cold Lobster Roll
tarragon-lemon aioli « shallots « celery - lettuce
new england roll -« homemade fries 26

Cuban
mojo roasted pork « applewood smoked ham
swiss ¢ yellow mustard - dill pickle chips
cuban bread « homemade fries 16

Roasted Eggplant Panini
roasted red peppers ¢ grilled red onion « whipped
herb goat cheese « baguette « homemade fries 15



