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APPETIZERS
Jumbo Crab Cake 12
Fennel Salad, Sweet Corn Salsa, Lemon Butter

Organic Greek Yogurt 10
Granola, Summer Berries, Honey

Summer Corn Soup 6
Peppers, Tomato, Blue Crab, Scallion Oil

Fuji Apple Salad 9
Point Reyes Blue Cheese, Candied Hazelnuts, Rosemary Dressing

Carolina Shrimp and Grits 9
Tasso Ham, Peppers, Cajun Butter Sauce

Summer Tomato Salad 8
Goats Cheese, Basil Pesto, Baby Arugula, Toasted Pine Nuts

Strawberries “A Taste of Summer” 7
Toasted Brioche, Vanilla Cream Fraiche, Minted Strawberries

ENTREES
The Breakfast “Club” 10
Tomato, Swiss, Bacon, Sunnyside Egg, Mornay Sauce, Fries

Pizza “Huevos Rancheros” 14
Mexican Chorizo, Green Onions, Tomato, Cheddar Cheese, Sunnyside Egg

Tuscan French toast 10
Vanilla Créme, Granola Crunch, Vanilla Maple Syrup

Open Faced Chicken Sandwich 10
Grilled Bread, Basil Pesto, Provolone Cheese, Arugula Salad

Red Snapper 16
Corn, Spanish Chorizo, Tomato, Saffron Sauce

Truffle Mushroom Omelet 12
Portobello Mushrooms, Tomato, Goats Cheese, Rosemary Potatoes

Kobe Burger 14
Applewood Smoked Bacon, Charred Tomato Salsa, Avocado Aoili, Truffle Fries

Eggs Benedict “2010” 16
Braised Beef Short-ribs, Poached Eggs, Grilled Bread, Truffle Hollandaise

ADDITIONS
Cheddar Grits 4
Applewood Smoked Bacon 4
Fresh Fruit 3
French Toast 3
Rosemary Potatoes 3
Truffle Parmesan Fries 8

DESSERT
Chocolate Peanut Butter Crunch Bar 7
Chocolate Ganache, Chocolate Sauce

Summer Berry Crisp 7
Hazelnut Crunch, Vanilla Bean Ice Cream

Vanilla Bean Créme Brulee 7
Vanilla Bean Custard, Burnt Sugar, Fresh Berries

Mimosa 2 Traditional Sangria 4 Peach Basil Sangria 5



