Brunch Served from 8:30am - 2:30pm

American Breakfast $12

Two eggs cooked to your choice served with home
fried potatoes, choice of bacon or sausage and toast

Ham Steak $17
Thick honey glazed ham steak served with 2 eggs
over medium served with potatoes & toast

Sausage and Sweet Potato Hash $16
Crumbled pork sausage, diced weet potatoes with
peppers and onions topped with 2 eggs over medium
served with choice of bread

Smoked Salmon Lox $19
Smoked salmon, red onions, cucumbers, crumbled
eggs and capers served with bagel and cream cheese

Ham, Tomato & Swiss Quiche $19
Canadian bacon, diced tomatoes and swiss cheese in
a fluffy eqgg pie drizzled with hollandaise served with a
small mixed green salad

Breakfast Burrito ~ $16

Scrambled eggs, crumbled sausage, shredded
cheese, pico de gallo and gaucomole in a grilled
flour tortilla served with potatoes

Berry Berry Pancakes $13
3 homemade blueberry pancakes topped with fresh
berry compote served with your choice of bacon, sau-
sage or turkey sausage

Kids American Breakfast $7
One scrambled egg, one piece of bacon and
small fruit

One Single Pancake with bacon or sausage $7
Chicken Finger with Fries $9

Mac and Cheese with small fruit $8

Brunch Served from 8:30am - 2:30pm

Cobb Salad ~ $22
mixed greens topped with grilled chicken, 3 shrimp,
bacon, blue cheese, hardboiled egg, tomato and
avocado served with Ranch dressing on the side.

Blackened Shrimp and Grits $22

5 large shrimp pan-seared with blackening spices
served over cheesy grits topped with diced bacon
and green onions

Fish & Chips $22
Batter north Atlantic Cod served with French fries,

coleslaw, and homemade tartar sauce

Lamb Gyro $16

Tender lamb, cucumbers, tomatoes, and red onions
topped with homemade tzatziki in a warm pita
served with choice of side

Chicken Salad Croissant $16
Diced, chicken, dried cranberries, grapes, and cel-
ery tossed lightly in mayo served with lettuce, to-
mato on a warm croissant served with  choice of

side

French Dip $17
Slow roasted roast beef on a toasted baguette with
au jus and horsey sauce served with choice of side

Snapper Piccata $28

Fresh local snapper pan-seared in a lemon white
wine caper sauce served over rice with asparagus

Sides:
french fries, sweet potato fries, cole slaw, potato
chips, or sliced tomatoes. Sub Fruit +53.25



