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BRUNCH

APPETIZERS

FRIED BUFFALO CAULIFLOWER | 16

Tender Bits of Cauliflower Fried in our House Made
Mix and Tossed with our House Made Buffalo Sauce
and Topped with Bleu Cheese and Chives

YOGURT PARFAIT | 12

Fresh Berries, Yogurt, and Granola

BREAKFAST POUTINE | 16
Hand Cut Fries, House Made Pork Gravy,
Cheese Curds and Green Onion Add Egg (2.50)

CRAB CAKES | 19

2 Crab Cakes, Jumbo Lump Blue Crab Meat,
Seasoned and Pan-Seared with Arugula,
Mango Puree and Remoulade

SPINACH ARTICHOKE DIP | 15

Warm Spinach Artichoke Dip with Grilled
French Baguette

BRUSCHETTA | 13

Diced Roma Tomatoes, Basil Pesto, Balsamic
Reduction and Feta Cheese on Grilled French Bread

SOUP & SALADS

SOUP OF THE DAY | MKT
Ask Server for Today’s Selection

BEET SALAD | 8 (Half) | 15 (Whole)

Red and Gold Beets with Arugula and Romaine,
Sunflower Seeds, Bleu Cheese & Citrus Vinaigrette

CLASSIC CAESAR | 6 (Half) | 10 (Whole)
Romaine, Caesar Dressing, Parmesan Cheese,
Croutons Add Anchovies (2)

HOUSE SALAD | 6 (Half) | 10 (Whole)
Mixed Greens, with Tomato, Cucumber,
Croutons and Ranch Dressing

WEDGE SALAD | 10
Iceberg Lettuce, Bacon, Grape Tomatoes,
Blue Cheese Crumbles, House Made Ranch Dressing

CAPRESE SALAD | 15

Fresh Buffalo Mozzarella, Roma Tomatoes
with Fresh Basil Pesto and Balsamic Reduction

Add Chicken (7), Shrimp (10), Salmon (12),
or Crab Cakes (13)

ENTREES

SHRIMP AND GRITS | 18

Brown Butter, Sauteed Shrimp, over White Cheddar
Grits and Topped with House Made Pork Gravy

and a Fried Egg

FRENCH TOAST | 16
French Toast with Fresh Fruit, and Whipped Cream

PANCAKES | 15
3 Pancakes with Fresh Fruit, and Whipped Cream,
with Maple Syrup Choice of Bacon, Goetta, or Sausage

PRIME RIB HASH BOWL | 18
Diced Prime Rib, House Made Pork Gravy, Potatoes,
Onions, Peppers and Spices Topped with 2 Fried Eggs

BISCUITS AND HOUSE MADE PORK GRAVY | 12
Flaky Biscuits with House Made Pork Gravy

Add Egg (2.50)

HANGOVER CURE | 15
Fried Chicken, Biscuit, Smothered with House
Made Pork Gravy and Topped with Fried Egg

BREAKFAST PLATE | 14
2 Eggs Any Style, Breakfast Potatoes, Biscuit
and Choice of Bacon, Goetta or Sausage

SHASUKA | 14
Sauteed Onions, Peppers and Mushrooms
with Harissa Sauce Topped with 2 Eggs

FISH AND CHIPS | 23
Panko Encrusted Cod, French Fries,
Spicy Slaw and Tartar Sauce

SHRIMP TACOS | 20
3 Shrimp Tacos Served on Flour Tortillas,
with Pineapple Salsa, Citrus Crema and Arugula

SANDWICHES

BREAKFAST SANDWICH | 15

Choice of Goetta, Bacon or Sausage with Cheese
and Egg, Served on a Croissant, Served with
Breakfast Potatoes

BREAKFAST BURRITO | 15

Scrambled Eggs, Cheese, and Choice of Bacon,
Goetta or Sausage, with Peppers and Onions,
Served with Breakfast Potatoes

PRIME RIB DIP* | 18

Shaved Prime Rib, Swiss Cheese, Caramelized Onion,
Portobello Mushroom, on Toasted French Roll with
Au Jus, Served with Fries

BURGER | 18

Chuck Ground Beef, White Cheddar Cheese, Lettuce,
Tomato, Onion, Pickle with Roasted Garlic Aioli ,
Served with Fries Add Bacon (2), Mushrooms (1),
Caramelized Onion (1), or Egg (2.50)

PESTO GRILLED CHICKEN SANDWICH | 17
Grilled Chicken Breast with Pesto, Bacon-Tomato
Jam and Melted Fresh Mozzarella on a Brioche Bun,
Served with Fries

FRIED COD | 17
Panko Encrusted Cod, Lettuce, Pickle, Onion and
Tartar Sauce on Toasted Bun, Served with Fries

VEGETARIAN GARDEN SANDWICH | 15

Boursin Cheese, Tomato, Cucumber, Roasted
Red Peppers, Red Onions and Mixed Greens,
Served with Fries

Substitute Half Salad (3)
Substitute Truffle Fries (2)
Substitute Gluten Free Bun (2)

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

ALA CARTE

EGGS(2) | 5 BISCUIT AND GRAVY (1) | 7
BACON (4) | 6 SAUSAGE PATTY (2) | 6
GOETTA(2) | 6 BREAKFAST POTATOES | 6
GRITS | 5 FRENCH FRIES | 6
PANCAKE | 3 TRUFFLE FRIES | 8

FRUIT | MKT Price




CHAMPAGNE COCKTAILS |13

MIMOSA FLIGHT | 50
Bottle of Prosecco and Choice of 3 Juices: OJ, Cranberry,

Peach, Strawberry, Blueberry, Watermelon or Raspberry

MIMOSAS, OJ, Cranberry, Peach, Strawberry, Blueberry,
Watermelon or Raspberry

BELLINI, Champagne and Peach
POINSETTIA, Champagne and Cranberry

PINA COLADA MIMOSA
Parrot Bay, Pineapple, and Champagne

LAVENDER MIMOSA
Lavender Simple Syrup and Champagne

SUNRISE MIMOSA
0OJ, Grenadine, and Champagne

BREAKFAST AT TIFFANY’S
Blue Curaco, Splash Sprite, and Champagne

CHERRY BOMB
Luxardo Cherry Syrup, Pineapple, and Champagne

KIR ROYALE
Champagne and Chambord

APEROL SPRITZ
Aperol, Prosecco, and Soda

FRENCH 75
Empress 1908 Gin, Prosecco, and Lemon juice

HUGO SPRITZ
Mint, Gin, Elderflower Liquer and Prosecco

COCKTAILS | 13

SUMMER OLD FASHIONED
Weller Reserve, House Made Lavender Simple Syrup,

Angostura and Orange Bitters, Orange
and Luxardo Cherry

KENTUCKY MULE
Buffalo Trace, Ginger Beer, Lime Juice

BLUE BIRD MARGARITA
Corazon Tequila, Blue Curacao, Sour, with Salt Rim

ANGRY BIRD MARGARITA
Corazon Tequila, Triple Sec, Sour,

Muddled Hot Cherry Pepper with Tajin Rim

TROLLY STOP PUNCH
Parrot Bay Coconut, Bacardi, Pineapple,

Orange Juice, Cranberry

THE HIGHLANDER
Bacardi, Watermelon Puree, Muddled Limes and Mint,

Topped with Soda

THE GARDEN CLUB
Wheatley, Lime Juice, Muddled Strawberries and Basil,

Topped with Ginger Beer

BUSY BEE
Empress 1908 Indigo Gin, House Made Lemon Lime Sour

RED OR WHITE SANGRIA | 8 (Glass) | 30 (Carafe)

MARTINIS | 13

GREEN LINE MARTINI
Wheatley Vodka, White Créeme De Cacao,

Green Créme De Menthe, Cream, with Chocolate

ESPRESSO MARTINI
Pinnacle Whipped Vodka, Kahlua, Baileys

Irish Cream, Dark Créme De Cacao, Espresso

KEY LIME MARTINI
Pinnacle Whipped, Liquor 43, Lime Juice,

Simple Syrup, with a Graham Cracker Rim

THE FORT
Buffalo Trace, Sweet Vermouth,

Luxardo Cherry Juice, Orange Bitters

LAVENDER
Citrus Vodka, Triple Sec, Lavender Simple Syrup,

Sour, Lemonade

PEACH PAPER PLANE
Northern Liberties Bourbon, Amaro Nonino,

Aperol, Lemon Juice, Peach Puree

WHITE COSMO
Tito's, White Cranberry Juice, Orange Liqueur,

Lemon Juice, Simple Syrup

BEER & SELTZERS
BOTTLES & CANS

BUD LIGHT | 5 BUDWEISER | 5
MICHELOB ULTRA | 5 (@ BUDWEISER ZERO | 5

MILLERLITE | 5 COORS LIGHT | 5
BLUE MOON | 6 GARAGE BEER | 6
HEINEKEN | 6 GUINNESS | 7
MANGO CART | 7 CORONA | 6
MODELO | 6 @ ATHLETICN/A | 6
YUENGLING | 6 SAM ADAMS SEASONAL | 6
TRUTH | 6 SAM ADAMS

BOSTON LAGER | 6
COUNTRY BOY COUNTRY BOY
COUGARBAIT | 7 SHOTGUN WEDDING | 7
MAGNER’S SURFSIDE
IRISH CIDER | 6 STRAWBERRY LEMONADE | 7
SWAY BLACKBERRY HIGH NOON
HIBISCUS | 7 PEACH | 7
HIGH NOON @ HEINEKEN ZERO | 7
PINEAPPLE | 7

ROTATING DRAFTS Ask Server for Today’s Selections

APPERTIFS

REMY MARTIN VSOP | 20 BAILEYS | 12
LEMONCHELLO | 14 COINTREAU | 11
FERNET BRANCA | 14 APEROL | 11
GRAND MARNIER | 14 DISARONNO | 13
FRANGELICO | 12 KAHLUA | 12

NOVAL TAWNY PORTO | 14

MOCKTAILS ©

LAVENDER SPRITZ | 8
Lavender Simple Syrup, Soda Water, Lemonade

SPARKLING LEMONADE | 8
Soda Water, Lemonade and Grenadine

CUCUMBER CRUISER | 8
Lemon Lime Soda, Fresh Mint, Muddled Cucumber

with Lime

FRE CABERNET SAUVIGNON 8
FRE CHARDONNAY 8
WEINGUT LEITZ, (Sparkling Rose) | Germany, Non-Alcoholic 10
MIONETTO Sparkling Wine | Italy (Alcohol Removed) 12

DESSERT

BREAD PUDDING ALA MODE | 13
CHEESECAKE DUJOUR | 10
LEMON MASCARPONE CAKE | 10
CHOCOLATE LAYER CAKE | 12
CARROT CAKE | 10

@ NON-ALCOHOLIC
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