FEED THE CREW

FRESH BAKED
CINNAMON BUNS 16 »i,
hot out-of-the-oven, cream cheese icing

CRISPY BRUSSELS SPROUTS 14
sprouts, honey vinaigrette

SMOKED FISH DIP 19
pickled red onion, lavash chips,
jalapefio, carrots

YOT ROCK SHRIMP 21

tempura shrimp, sesame aioli,
chili threads, carrots

AHI TUNA TOWER¥* 19 d’

ahi tuna, mango cucumber salsa, yuzu
guacamole, sriracha aioli, corn chips

CHIPS & GUAC 16
pico de gallo, tomatillo salsa,
tortilla chips

JERK WINGS 19

grilled & slow roasted, blue cheese
dressing

FLATBREADS

BREAKFAST* 18 \},

bacon, scrambled eggs, cheddar,
tomato, caramelized onion, avocado aioli

CAPRESE 17

tomato, basil, fresh mozzarella,
balsamic reduction

HOT HONEY PEPPERONI 17 'ij

pepperoni, mozzarella, san marzano
tomato sauce, burrata, hot honey

FIG & TRUFFLE 18 \},

fig-rosemary spread, gorgonzola, pear,
arugula, truffle honey

FLAGSHIP 18

sausage, roasted peppers, shiitake
mushrooms, mozzarella, caramelized
onion, blistered cherry tomatoes, basil oil

/O BRUNCH

CLASSIC BREAKFAST* 18

two eggs, bacon, parmesan hash browns,
brioche toast & jam

SCRAMBLER* 20

choice of bacon or sausage, peppers,
onions, mushrooms, spinach, parmesan
hash browns, brioche toast & jam

BRIOCHE FRENCH TOAST 18

almond & corn flake crusted brioche,
berry compote, vanilla bourbon custard,
fresh whipped cream

SAUSAGE & EGG BURRITO* 18 .},

grilled whole wheat tortilla, sausage,
eggs, cheddar, parmesan hash browns,
peppers, onions

STEAK & EGGS* 34 .},
NY strip, two eggs, parmesan hash browns

SMOKED SALMON* 24

everything bagel, cream cheese, red onion,
crispy capers, mixed green salad

YOmeleT 19

three eggs, boursin cheese,
brioche toast & jam, mixed green salad

CHICKEN & WAFFLES 24

belgian waffle, crispy buttermilk chicken,
bacon, orange zest, black pepper maple
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FOR YOURSELF

SHRIMP & GRITS 25

mascarpone & parmesan polenta,
sweet & spicy grilled shrimp

AVOCADO TOAST 18 s
*add Smoked Salmon 9

smashed avocado, poached eggs,
pickled peppers, radish, chives,
mixed green salad

BREAKFAST BURGER¥* 23 ‘i‘

short rib blend, american cheese,
bacon, fried egg, hash brown,
spicy mayo, herb tossed french fries

WASABI SHRIMP CAESAR 23

wild gulf shrimp, romaine, parmesan,
sourdough croutons, wasabi caesar

SILVER LINING 24

grilled chicken, mixed greens, cherry
tomatoes, mandarin oranges, walnuts,
blue cheese crumbles, cranberries,
balsamic vinaigrette

LOBSTER ROLL MRKT 1},
buttered split-top roll, chives, lemon aioli,
mixed greens with lemon vinaigrette

BLACKENED
FISH SANDWICH 26

fresh catch, brioche bun, iceberg lettuce,
red onion, tomato, pickle, avocado cilantro
crema, herb tossed french fries
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: 11 AM - 3 PM N
. . , N
E Mimosas, Bloody Mary’s, Aperol Spritz, Rosé s
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SIDES

CRISPY HASH BROWNS 7
tossed in parmesan & served with garlic aioli

GRITS 6
mascarpone & parmesan polenta

HERB TOSSED FRENCH FRIES 7
MIXED GREEN SALAD 7

CAESAR SALAD 7

DESSERT

KEY LIME PIE 12
graham cracker crust, vanilla whipped cream

PEANUT BUTTER PIE 12

creamy peanut butter, chocolate,
fresh whipped cream

CINNAMON BUN BREAD PUDDING 14

house baked cinnamon buns,
vanilla ice cream, powdered sugar
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SERVICE . FOOD . LOCATION
- hospitality group -

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness.
Please notify us of any food allergies.
20% gratuity added to parties of 5 or more.
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