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EVERYDAY 66 SANDWICH

TWO EGGS COOKED YOUR WAY ON A FRESH BAKED CROISSIANT
CHOOSE ONE: SCRAMBLED EGG | FRIED RUNNY | FRIED HARD |
POACHED
CHOOSE ONE: PIMENTO CHEESE | GRUYERE | GOAT | AMERICAN

 CHEESE
ADD ONS: HUMMUS +1 | RED CHILI AIOLI +1 | AVOCADO +2 |
BACON +2 | SAUSAGE +2

AVOCADO TOAST

AVOCADO TOAST SOURDOUGH BREAD | MASHED AVOCADO |
POACHED EGG | CHERRY TOMATO | SPROUTS

CAJUN SHRIMP & GRIT CAKE

SHRIMP | PEPPERS | ONIONS | CAJUN CREAM SAUCE | GRIT CAKES

BUFFALO BENNI

SOURDOUGH | ARUGULA | NASHVILE HOT FRIED CHICKEN |
POACHED EGG | HOLLAINDASE

BUTTERSCOTCH PANCAKES

RICOTTA PANCAKES | BUTTERSCOTCH rs‘YRUP.I TOFFEE WHIPPED
CREAM | WALNUT

CINNAMON ROLL

SKILLET BAKED CINNAMON ROLL | CITRUS MASCARPONE CREME |
WHIPPED CREAM

FRENCH TOAST ROLL

SOFT BREAD ROLLS | NUTELLA FILLING | EGG BATTER | POWDERED
SUGAR

Mirt Eyppessor Mot
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APPETIZER

OYSTER ROCK

BAKED VIRGINIA OYSTERS | BACON | SPINACH | PARMESAN

AHI POKE NACHOS

SEARED AHI TUNA | HONEY WASABI SAUCE | AVOCADO | SEAWEED
SALAD |[MANGO SLAW TORTILLA CHIPS |GREEN ONIONS | SERRANO
PEPPERS | CHIPOTLE RANCH

FRIED BURRATA

PANKO-BREADED & FRIED | HOUSE-MADE ROMESCO RED PEPPER
SAUCE | FRIED BASIL | GARLIC CROSTINI

PORK BELLY BAD BUNS

TWO STEAMED BAO BUNS | HOUSE MARINATED PORK | RASPBERRY
HONEY MUSTARD | CARROTS, | CUCUMBERS | CABBAGE | GREEN
ONIONS - 13 i

ENTREE

LOBSTER & MUSSEL PASTA

LOBSTER TAIL | MUSSELS | LEMON CREAM SAUCE | ANGEL HAIR PASTA

CRISPY PORK BELLY

FRIED PORK BELLY | SPICED SOY GLAZE| RISOTTO | DAILY HARVEST

SALMON POUTINE

SALMON | BALSAMIC “GRAVY" | SWEET POTATO FRITES | ROASTED
ONION & BELL PEPPER

CAPRESE STUFFED CHCIKEN

CHICKEN BREAST | MOZZARELLA | ROASTED TOMATOES | BASIL |
BALSAMIC DRESSING | ARUGULA SALAD

DESSERT

BLACK FOREST CAKE

CHOCOLATE CAKE | CHOCOLATE SHAVINGS | CHERRY COMPOTE

LEMON CAKE

LIMONCELLO CAKE | BERRY COMPOTE
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