
  

SPECIALTIES 

  SIDES    

  BRUNCH 
CLASSICS 

THE HANGOVER*                                        22    
Bacon Cheese Waffle / Burger Patty / Cheddar                   

Cheese / Maple Glazed Bacon / Sunny Up Egg /  

Siracha Honey Sauce 

CRAB CAKE BENEDICT *       26 
Artisan English Muffin / Two House Made Crab Cakes / 

Poached Eggs / Bearnaise Sauce  

SWEET CHILI SHRIMP OMELET*           23 

Crispy Sweet Chili Glazed Shrimp / Green Onions /  

House Potatoes / Choice of Toast  

 

 

 
 

 

 

 

 

SMOKED SALMON PLATTER*       22 

Smoked Salmon / Whipped Dill Cream Cheese /  

Sliced Avocado / Tomato / Cucumber / Capers /  

Sliced Egg / Onion / Hot Honey / Choice of Bagel  

SHRIMP and GRITS*         24 

Cajun Red Pepper Shrimp / Creamy White Grits /  

Fried Kale  

 

 

HAWAIIAN BURGER*     24 
Brisket and Short Rib Burger Patty / Shaved Ham /  

Grilled Pineapple / Luau Sauce / Arugula /  

Red Onion / Brioche Bun / French Fries 

SOUTHWEST VEGAN SCRAMBLE   21 

Just Egg Vegan Eggs / Corn / Black Beans /  

Be Hive Vegan Breakfast Sausage / Potatoes /  

Peppers / Violife Vegan Cream Cheese / Choice of Toast 

SHORT RIB POTATO CROQUETTE*      24 
Poached Eggs / Beef Jus Hollandaise Sauce   

 

 
 

 

 
 

FRIED CHICKEN and CORNBREAD*              22 

Fried Chicken Tenders / Jalapeno Cheddar  

Cornbread /Andouille Gravy / Sunny Up Eggs 

CROISSANT BREAKFAST SANDWICH*         18 

Fresh Baked Buttery Croissant / Bacon /  

Fried Egg / Fontina Cheese / with House Potatoes 

 SAVORY 

SWEET 

Executive Chef Harold Norris 
Tax will be Added. Gratuity is not Included.  

*Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may  
increase your risk of foodborne illness.  

ALL AMERICAN BREAKFAST*                 19  
Two Farm Fresh Eggs / House Potatoes / 

Choice of Bacon or Sausage / Choice of Toast  

THE BAY OMELET*            21 

Two Farm Fresh Eggs or Egg Whites /  

House Potatoes / Choice of Toast  

Choice of: Bacon / Sausage / Tomatoes / 

Peppers / Spinach / Mushrooms 

 
 

EGGS BENEDICT*              19 

Artisan English Muffin / Poached Eggs /  

Canadian Bacon / Hollandaise / House Potatoes    

CHEF HAROLD’S EGG FRITTATA*   16 

Farm Fresh Eggs / Potatoes / Peppers / Cheddar Cheese / 

Crispy Onions / Choice of Toast   

Add Steak  8    Add Chicken  6    Add Shrimp  10 

YOGURT and GRANOLA BOWL                 9 

Greek Yogurt / Vanilla Almond Granola  

Add Berries  3 

CHOCOLATE FANATICS WAFFLE              19 

Nutella /  Chocolate Chips / Chocolate Sauce /  

Powdered Sugar  

CARROT CAKE FRENCH TOAST          25      
Double Stacked / Spiced Cream Cheese /  

Candied Pecans / Candied Carrots 
 

BEIGNETS (3)                  

Raspberry Sauce / Powdered Sugar                  9 
Nutella / Pistachio Cream / Crushed Pistachio             10 

         BACON  (3)                  5       HOUSE SALAD           5            SAUSAGE PATTIES*  (2)                5       

         FRENCH FRIES           5      HOUSE POTATOES    5            CHICKEN SAUSAGE *  (2)  5                  

        SLICED AVOCADO    5                SLICED TOMATO      5                   

BELGIAN WAFFLE                     17 

Choice of: Strawberries / Blueberries /   

Whipped Cream / Chocolate Chips       

LARGE CINNAMON ROLL            10 

Locally Sourced Warm Cinnamon Roll /  

Sweet Icing (Shareable) 

FRESH FRUIT BOWL           8 

Seasonal Fresh Fruit  


