
All menu items are subject to change according to seasonality and availability.  
 

20% gratuity will be added to parties of six or more. We are happy to accept up to three credit cards per table. 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. 

 

 

Fried Chicken with Hot Honey 

Slow-Roasted Ribeye with fresh herbs and garlic 

Applewood Smoked Bacon 

Homemade Breakfast Sausage 

Turkey or Chicken Sausage  

Brioche French Toast with local berry compote 

Crispy Mashed Potatoes Cakes 

Deviled Eggs: Classic; Crab + Old Bay; Chorizo 

Frittata with summer squash, cherry tomatoes, 
basil, candy onions, fontina cheese 

Farm Fresh Scrambled Eggs 

Old Bay Peel and Eat Shrimp 

Local Fresh Fruit 

Caesar Salad 

Homemade Petit Hand Biscuits 

Strawberry Cheesecake 

Chocolate Mousse 

Croissants 

 

INCLUDED WITH THE BUFFET: 
Coffee, Hot Tea, Iced Tea, Sodas 

Ask your server.  
 
 

 
SUNDAY BRUNCH BUFFET 

per person //  

Kids age 5 - 12: $16 | 4 & under: FREE 
*Tax and gratuity are not included. 

 

a la carte + not included in the brunch buffet 

OY S T E R S  
daily selection of oysters 

smoked cocktail sauce, mignonette, lemon 

half dozen 18 /dozen 33 
 

L I T T L E N E C K C L A M S  
smoked cocktai l  sauce,  mignon ette,  lemon  

half dozen 9 /dozen 16 
 

J U M B O  S H R I M P  C OC K T A I L      
smoked cocktai l  sauce,  lemon  

1 5  
 

C R U D O  
dai ly  chi l led sel ect ion  

1 2  
 

L OB S T E R    
half  lobster ,  hors eradish crème,   

smoked cocktai l  sauce  

2 1  
 

B OA T M A N ' S  P L A T T E R  
oysters  (6) ,  chi l l ed jumbo shr imp (6) ,   

 hal f  lobster ,  horseradi sh crème,   

smoked cocktai l  sauce,  mignon ette,  lemon  

5 8  
 

WATERMAN'S TOWER 
oysters  ( 12) ,  chi l led jumb o shr imp ( 10) ,   

whol e lobster ,  hors erad ish  crème,   

smoked cocktai l  sauce,  mignon ette,  lemon  

1 1 0  



 

 

BRUNCH COCKTAILS 

 

F R E N C H  7 5  
g i n ,  l emon ,  

s p a rk l i n g  b ru t  wi n e  
1 4  

 

B E L L I NI  
p ea ch  f ru i t  p u re e 

s p a rk l i n g  wi n e  
1 2  

M I M OS A   
O J,  s p a rk l i n g wi n e  

1 2  

 
K I R  8 6 0 6   

 Crème d e  M ûre ,  
sp a rk l ing  b rut  w ine  

1 2  

M I M OS A S  F O R  T H E  T A B L E   
b ott l e  o f  Bel l e  Ja rd i n  sp a rk l i n g  wi n e a n d  a n 

a s s ortm en t  o f  j u i ces   
3 0   

S A N G R I A   
s ea s on a l  s ton e f ru i ts  an d  b err i es ,   

b ra n d y ,  w i n e  
 As k  you r  s erv er  for  tod a y ’s  mi x .    

G L A S S  9 . 5  /  C A R A F E  (se rves  6)  4 2   

OY S T E R  S H O OT E R   
vod ka ,  f r es h  s h u cked  oys ter ,  coc kta i l  s a u ce,  

ta b a s co  
 7   

 

M A K E  Y OU R  O W N  B L O OD Y  M A R Y   
You  kn ow th e wa y you  l i ke  i t .   

R I M  C H O I C E S   
ta j i n ,  o l d  b a y ,  c i t ru s  s al t ,   

c ra ck ed  p ep p er  s p i ce  
1 2   

 

M I C H E L A D A   
s p i ced  toma t o ,  l i me,  Mod el o  E s p eci a l  

7  

L ON D ON  F OG   
Bu l l e i t  b ou rb on ,  

ea r l  g rey  tea ,   
l emon  j u i ce ,  

h on ey ,  wh i p p ed  
crea m  

1 4  

T H E  F L A T L I N E R   
K etel  On e vod ka ,  

F ra n g el i co ,  
Ba i l ey 's  I r i s h 
Cr ea m,  f r es h  

p res s ed  es p r es s o   
1 8  

 

G O OD  M OR N I N G !   
g i n ,  cof fe e ,  Ca mp a r i ,  An t i ca  s wee t  ve rm ou th   

1 3  
 

NON-ALCOHOLIC COFFEE  
E S P R E S S O              4 . 5  
reg u l a r/  d eca f   
D O U B L E  E S P R E S S O   6   
reg u l a r/  d eca f  

C A P P U C C I N O     6  
A M E R I C A N O       4  
C O F F E E                4  
reg u l a r/  d eca f  
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