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THIS MENU IS A SAMPLE ONLY

DAILY FEATURES WILL REFLECT THE
FRESHEST COMPONENTS, FARM LOCAL
AND OUR CHEF S SEASONAL INSPIRATION

TO START

Soup Of The Day 7

Field Green Salad 7
TARRAGON MUSTARD VINAIGRETTE

Classic Caesar 8

MARINATED WHITE ANCHOVY. PARMESAN CRISP

House Smoked Salmon 10
PURPLE MUSTARD. RYE CROSTINI. DILL

Buttermilk Fried Calamari 9
SPICY SALSA VERDE

Steamed Mussels 10

LEMONGRASS. RED CURRY COCONUT MILK BROTH. CILANTRO

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS

SIDES

GRITS & CHEESE

SMOKED SALMON
PASTRAMI SMOKED BACON
SCRAMBLED EGGS

MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

18% GRATUITY WILL BE ADDED FOR PARTIES OF 8 OR MORE GUESTS.
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MAIN PLATES

Challah French Toast 10
ORANGE-CREAM CHEESE STUFFED. PATH VALLEY MAPLE SYRUP

Cherry Glen Goat Cheese Omelet 11
ASPARAGUS. ROASTED PEPPERS. BASIL

Scrambled Eggs 12
SHRIMP. WILD RAMPS. CAMEMBERT CHEESE. HOME FRIES

House Moulard Duck Ham and Egg Sandwich 12
ARUGULA. HOLLANDAISE. HOME FRIES. ENGLISH MUFFIN

House Corned Beef- Potato Hash & Poached Eggs 12
HOLLANDAISE

Buttermilk-Pecan Pancakes 10
PATH VALLEY MAPLE SYRUP

House Smoked Salmon & Potato Hash 12
POACHED EGGS. HOLLANDAISE. ONION. CAPERS. DILL

Shrimp & Grits 14
POACHED EGGS. HOLLANDAISE. FONTINA CHEESE. GREEN ONION

“Steak & Eggs” 15
TOP SIRLOIN STEAK. POACHED EGGS. HOLLANDAISE. FRIES

Chesapeake Bay Crab Cake 17
FRENCH FRIES. FIELD GREENS. HARD-BOILED EGG TARTAR SAUCE

Grilled Marinated Salmon Nicoise Salad 14
FRISEE. HARD-BOILED EGGS. POTATO. OLIVES. ASPARAGUS.
LEMON-ARTICHOKE VINAIGRETTE



WINES BY THE GLASS

WHITES

Chardonnay 9

ARDECHE. LOUIS LATOUR
FRANCE

Sauvignon Blanc 9
TOURAINE. DOMAINE BELLEVUE. FRANCE

Trebbiano d’Abruzzo 9
MASCIARELLI. ITALY

Pinot Grigio 9
RIFF. ITALY

White Blend 9
PUMPHOUSE WHITE. NY

Riesling 9
“L”. DR. LOOSEN. GERMANY
ROSE

Rose 10
LES LAUZERAISES. TAVEL. FRANCE

DRAFT

SIERRA NEVADA. PALE ALE 5
FLYING DOG. RAGING BITCH 8
BOTTLE

CRAFTS

Stone. Oaked Arrogant Bastard 8
Hitachino. Classic Ale 10
Magic Hat #9 5
Ommegang. Abbey Ale 8
Sierra Nevada. Torpedo. extra IPA 5.5
Oatmeal Stout. Samuel Smith 8
Anchor Steam 5.5

Unibroue. Ephémere. Green Apple 9
Hitachino 10

REDS

Pinot Noir 9
GRAND RESERVE. JOSEPHINE DUBOIS.
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Tempranillo 12
VOLVER. LA MANCHA. SPAIN

Zinfandel 10
N
TEMPTATION. ALEXANDER VALLEY. CA —

Malbec 9
LA LINDA. LUIGI BOSCA. ARGENTINA

Montepulciano d’Abruzzo 9
MASCIARELLI. ITALY

Cabernet Sauvignon 12
CENTRAL COAST. DANIEL GEHRS. CA
SPARKLING

Brut Cava 8
CRISTALINO. SPAIN

Sparkling Rose 9
VILLA JOLANDA. PINOT. ITALY

Brut Sparkling 11
GRUET. NEW MEXICO

BEER
HOEGAARDEN 6
NATIONAL BOHEMIAN 3.5

FLYING DOG
Gonzo. Imperial Porter

Old Scratch. Amber Lager 5
CLASSICS
Newcastle Brown Ale 5.5
Amstel Light 5.5
Corona 5
Guinness Draft - Can 6.5
Heineken 5
St. Pauli. Non-Alcoholic 5

Cocktails






