
H O L I D A Y  F O U R  C O U R S E  T A S T I N G  6 0 P E R  P E R S O N

( S E L E C T I O N S  A L S O  A V A I L A B L E  A  L A  C A R T E ) 

amuse

Deviled Eggs  8

first (choice of )

Classic Shrimp Cocktail  15

Dayboat Scallop Crudo  13
pickled Fresno peppers, cucumber, GA olive oil

second (choice of )

Chopped Tuscan Kale  14
crispy shallot, pickled pepper, fior sardo, sherry vinaigrette

Caramelized Fennel Tart  17
Karma Farms baby fennel, shaved onion, orange, cardamom, frisée

third (choice of )

Imperial Breakfast Plate  19 
2 eggs, applewood bacon, sausage, cheesy grits, smashed fingerling potatoes, toast

Lump Crab Benedict  25   
blue crab, poached eggs, hollandaise

Smashed Avocado Grain Bowl  18
farro, bulgar, sweet pepper, cherry tomato, feta                                                                   

Pork Belly Hash  20
smashed fingerling potatoes, red peppers, mornay sauce, sunny side egg

dessert

Big Cinnamon Roll  7                 
    housemade baked to order, maple glaze               

E X T R A S
                  Applewood Smoked Bacon 6       Sausage Patties 6     Cheesy Grits 7	                 

“Sassed” Browns 8  
sautéed red pepper & onions, mornay sauce

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodbourne illness

Bacon, Egg & Cheese.........................15
applewood bacon, scrambled egg, cheddar, 
garlic aioli, brioche bun

Smoked Reuben...................................17
house smoked pork pastrami,                   
champagne vinaigrette slaw, thousand island

Cheeseburger.........................................17
American cheese, LTO, house pickles, mayo 
(*Impossible Patty +2)

Sandwiches  

Easter Weekend  Brunch

w/old bay fries or mixed greens

F resh Seafood

Blue Point (CT)...............................18/34

Norembega(ME).......................18/34

O’Scanny (MA)................................18/34

Battle Creek (VA).............................17/32

Petite.....................................................30
6 oysters, 4 jumbo shrimp, 
trout rillette

Grand....................................................88
18 oysters, 6 jumbo shrimp,                                                             
1/4lb king crab legs, trout rillette

Imperial..............................................202
24 oysters, 10 jumbo shrimp,                                                                      
1/4lb king crab legs, trout rillette,                                                                 
oysters rockefeller, whole lobster 
&  lump MD crab "Imperial"

Served with Cocktail Sauce, Mignonette,                                                          
Old Bay Fried Saltine Crackers

Raw Oy sters

Blackened Blue Crab Claws................9                

Shrimp Cocktail....................................15

Oyster Rockefeller...............................11

Little Mussel Pot...................................8

Chilled Lobster Rolls...........................18

 Towers

Half Dozen / Dozen

Loaded Potato Croquettes 
bacon, cheddar, scallion, sour cream...........10

Crispy Lamb Pies 
cumin, corriander, harissa, tabbouleh.........11

Garlic & Thyme Tenderloin 
horseradish sauce.........................................15

Bites

Coffee, Tea, Juice...................................3
OJ, Grapefruit, Pineapple, Cranberry

Cappuccino, Latte, Espresso...........4

Bloody Mary..........................................13                
vodka or gin, house smoked firewater, citrus, 
Zing-Zang, Old Bay rim, crab claw 

Bottomless Mimosas........................40
Chandon Sparkling, choice of OJ, Grapefruit, 
Pineapple or Cranberry (price per person)

Beverages 


