ADULT BRUNCH 45

| KIDS BRUNCH 20 (12 & under)

Sstarters

brunch cocktails

Yuca Fries
Beer Batter Onion Rings
Tots
Traditional | Parmesan Truffle | Old Bay
Single Taco
Pulled Pork | Fried Fish | Grilled Chicken | Shrimp
Mini Empanadas
Tortilla Chips
Guacamole | Fresh Salsa

Fries
Traditional | Parmesan Truffle | Old Bay | Home Fries

eggs & more
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Mimosa | Bloody Mary | Sangria . 10
Each Additional $3
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Breakfast Shot | Gummy Bear | Green Tea 8

Orange Crush | Grapefruit Crush 12

Porcini White Truffle Pev1led Eggs Vanilla Espresso Martini 14
Eggs Benedict lted 1 .. 14
Traditional | Chesapeake | Smoked Salmon Salted Caramel Espresso Martini
Eggs Aperol Spritz 12
Over Easy | Sunny Side Up | Scrambled Lavender Limoncello 15
Omelets Pomegranate Martini 14
Vegetable | Ham & Cheese | Cheese (5 Pineapple Ranch Water 15
1 soup 1 ( salad (
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<>% Cream of Crab NN Cla}ssm Caesar %<>
J Chicken Tortilla S JlLo Mixed Green |
. 1cken Tortilla Soup s Ranch | Blue Cheese | Vinaigrette
‘ . . . . ?
tasting portion meats S pasta & rice dishes

Crispy Bacon
Italian Sausage
Prime Rib

Petite Bistro Filet
Classic | Chimichurri

Pork Chicharrones
Pulled Pork Slider

tasting portion seafood

Spinach Pesto Linguine
Shrimp Linguine a la Rosa
Shrimp Scampi Linguine
Linguine Marinara

Peruvian Fried Rice
Chicken | Shrimp

sweets

Cajun Shrimp & Grits
Coconut Shrimp
Boom-Boom Shrimp | Old Bay Shrimp
Crab Cake
Maple Sriracha Shrimp

Berry Waffle
Fresh Berries

French Toast
Pancake Stack
Chicken & Waffles

Tres Leches Cake Vanilla Ice Cream

Chocolate Brownie a la Mode
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20% Tip Added For Service Charge. Please - At the time of seating, inform the wait staff if separate checks are needed.
Consuming raw or undercooked meats, poultry, seafood, or eggs, may increase your risk of food-borne illness



