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BISTRO BREAKFAST..17 ¢

Two EGGS ANY STYLE PotaTo HASH BISCUIT
BACON, SAUSAGE

BRIOCHE FRENCH TOAST..14
ROASTED APPLES, CHANTILLY CREAM

CHORIZO HASH..17#

SPANISH CHORIZO, POTATO, ONION, TOMATO,
BELL PEPPERS, GRUYERE CHEESE

Two SUNNY SIDE UpP EGGS

EGGS BENEDICT..18

HAM, HOLLANDAISE, ENGLISH MUFFIN,
HoOME FRIES

ADD CRAB CAKE..MP

SHAREABLES
o> >

YOGURT PARFAIT..12#%
HOUSE MADE GRANOLA, FRESH FRUIT

MARCONA ALMONDS..10#V

SHRIMP > GRITS..18
CHEDDAR GRITS, BUFFALO SAUCE, BLUE CHEESE
DRri1zzLE, CRISPY TASSO

MUSSELS..19 #
TOMATO SOFRITO, COMPUND BUTTER, WHITE
WINE, GRILLED CIABATTA
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COCKTAILS
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B1STRO BLOODY MARY..12
JEN’S FAMOUS TAILGATING MIX, HOUSE
INFUSED VEGGIE VODKA
MIMOSAS..12

OJ, GRAPEFRUIT, PEAR, CANE FLAVOR OF
THE WEEK, FRUIT PUREE OF THE WEEK
CRUSH IT..12

ORANGE, LEMON, GRAPEFRUIT, CRUSH OF
THE DAY

CINNA-CRUNCH TIME..15
ESPRESSO VODKA, RUMCHATA, COLD
BREW

BLACKBERRY MULE..14

VODKA, LYON BLACKBERRY RUM, FRESH
LIME, GINGER BEER
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THE
BUBBLES BOARD

. BUILD YOUR OWN MiMosA FLIGHT’ -
BOTTLE OF BUBBLES
ORANGE JUICE
CANE MIXER
SEASONAL FRUIT PUREE
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SOUPS & SALADS

<
ONION SOUP GRATINEE..I5 #
GRUYERE, CIABATTA CROUTON

CREAM OF CRAB..MP
AN EASTERN SHORE TRADITION

BISTRO SALAD..14#

SPRING Mi1X, DRIED CHERRIES, RED ONION,
RADISH, BRIOCHE CROUTON, BUTTERMILK-
HERB DRESSING

HEARTS OF ROMAINE..14#
GRATED EGG, TOASTED PINE NUTS, GRAPE
ToMATO, CROUTONS, SHAVED PECORINO
RomMANO, HOUSE-MADE

BLACK PEPPERCORN DRESSING
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SANDWICHES

“ALL SERVED WITH HAND CUT FRITES*

CROQUE MONSIEUR..18
HaMm, D1jOoN, GRUYERE, MORNAY SAUCE
CROQUE-MADAME (ADD FRIED EGG)..3

CRAB CAKE..MP
LETTUCE, TOMATO, REMOULADE

BRUNCH BURGER..17
MUSHROOM ¢ GRUYERE OR CHEDDAR ¢ BACON
ADD FRIED EGG...3

A LA CARTE
HOUSE MADE PASTRY DU JOUR
ADDITIONAL EGG
BRIOCHE TOAST, ENGLISH MUFFIN, BISCUIT
GRITS, PoTATO HASH, POMME FRITES
BACON, SAUSAGE

P % INDICATES GLUTEN FREE OR CAN BE PREPARED GLUTEN FREE Q)

WE KINDLY REQUEST THAT YOU REFRAIN FROM SUBSTITUTIONS UNLESS ABSOLUTELY NECESSARY DUE TO ALLERGIES OR DIETARY RESTRICTIONS.

] I \9 CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, EGGS AND SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. @~ }
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