
Starters
 C A E SA R  SA L A D

Romaine Lettuce, Crispy Parmesan, 
Focaccia Croutons

20

W H I P P E D  R I C OT TA
Wildflower Honey, Olive Oil, Focaccia

19

W I L D  M I X E D  G R E E N S  
Macerated Cherries, Clothbound Cheddar

Hazelnut Vinaigrette
20

B A K E D  C R A B  D I P 
Fresh Thyme, Warm Pita

26

 

C A N O E  P L AC E  I N N  C L A M S  CA S I N O 
Smoked Bacon, Parmesan, Saltines

24

Brunch
EG GS  I N  P U RGATO RY

Guancialle, Aged Parmesan, Grilled Sourdough
18

EG GS  B E N E D I C T
 Choice of  Ham, Smoked Salmon, or Spinach

20

S M O K E D  SA L M O N  AVO CA D O  TOA S T
Soft Boiled Egg, Herb Salad

24

R I C OT TA  S O F T  S C R A M B L E
 Smoked Bacon, Local Greens, Sourdough Toast 

22

C H I C K E N  A N D  WA F F L E S
Belgian Waffle, Spicy Maple Syrup

24

M O N T E  C R I S TO 
 Bayonne Ham, Comte Cheese, Hot Honey

22

TA R T E  F L A M B E
Free Range Eggs, Smoked Bacon, Carmalized Onion

24

B U T T E R M I L K  F R I E D  C H I C K E N 
SA N DW H I C H

Black Truffle Aioli, Pickled Green Tomatoes, Brioche Bun
24

A M E R I CA N  WAGY U  C H E E S E B U RG E R 
Traditional Garnish, Brioche Bun

28

Add Egg+3
 Add Bacon+3

Boozy Brunch Cocktails
B L O O D Y  M A R Y

O r
B L O O D Y  M A R I A

H o u s e  M a d e  M i x
1 8

B E L L I N I
P e a c h  o r  R a s b e r r y

1 8

A P E R O L  S P R I T Z
1 8

T H E  B E T T E R  M A N  L A V E N D E R  S P R I T Z
1 4

T H E  F R E N C H  7 5 
1 8

M I M O S A  F L I G H T
Prosecco, Assorted Fresh Juices

60

T h e  B L O O D Y  C a r a f e
M a r y  O r  M a r i a

65




