
PARTIES OF 8 OR MORE: ONE CHECK PRESENTED & 20% GRATUITY INCLUDED

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

AAPPPPEETTIIZZEERRSS  

GOSIA’S PIEROGIES 
HALF DOZEN HANDMADE PIEROGIES, WHOLE GRAIN MUSTARD SOUR CREAM, CARAMELIZED 

ONIONS, LEMON COMPOUND BUTTER, SCALLIONS 13 

HOT SAUSAGE & LAGER MUSSELS 
PEI MUSSELS, LOCALLY BREWED LAGER, SPICY ITALIAN SAUSAGE, CRUSHED SAN MARZANO 
TOMATOES, RED ONION, RED BELL PEPPER, TORN BASIL, TOASTED BAGUETTE 16 

FRIED BRUSSELS SPROUTS 
HALVED BRUSSELS SPROUTS, BACON LARDONS, LEMON & HONEY VINAIGRETTE, PARMESAN, 
CANDIED ALMONDS 12 

FLASH FRIED ROCK SHRIMP 
½ POUND WILD CAUGHT ROCK SHRIMP, SWEET THAI CHILI GLAZE, SHAVED SHALLOTS, 
SHAVED JALAPEÑOS, CILANTRO & LIME AIOLI 18 

OVEN BAKED BRIE

DOUBLE CRÈME BRIE, BLISTERED GRAPES, SMOKED FUJI APPLE CHUTNEY, STRAWBERRIES, 
CANDIED PECANS, TORN BASIL, TOASTED BAGUETTE 16 

TUNA TATAKI*
SESAME & 5 SPICE CRUSTED AHI TUNA, AVOCADO MOUSSE, MANGO SALSA, GINGER SOY 
(TAMARI) GLAZE, KIZAMI NORI, SHAVED JALAPEÑOS, SCALLIONS 17 

OYSTERS ON THE HALF SHELL* 
SIGNATURE COCKTAIL SAUCE, ORANGE & CHIVE MIGNONETTE, LEMON WEDGES MP 

ROASTED GARLIC MUSSELS 
PEI MUSSELS, CONFIT GARLIC CLOVES, MINCED FRESH GARLIC, LEMON COMPOUND BUTTER, 
CHABLIS, TORN BASIL, TOASTED BAGUETTE 13

SSOOUUPPSS  &&  SSAALLAADDSS  

GARDEN SALAD 
ARCADIAN FIELD GREENS, CHERRY TOMATOES, SHREDDED CARROTS, ENGLISH CUCUMBER, 
PARMESAN, CHOICE OF DRESSING     FULL 9/ HALF 5 

SALAD ADD-ONS 
BONE-IN CHICKEN BREAST +14 8OZ KING SALMON* +21 
6OZ SESAME CRUSTED TUNA* +10 6OZ WAGYU SIRLOIN* +19 
4OZ KING SALMON* +12  SEA SCALLOP* +7 
GRILLED TIGER SHRIMP +13 CHEVRE FRITTER +6 

DRESSINGS 
BALSAMIC VINAIGRETTE, RANCH, ORANGE VANILLA VINAIGRETTE, ROASTED SHALLOT & 
RED WINE VINAIGRETTE, CAESAR DRESSING, MAPLE BACON VINAIGRETTE, CHOICE OF 
VINEGAR + EVOO 

CAESAR SALAD 
HEARTS OF ROMAINE, CAESAR DRESSING, HOUSEMADE GARLIC CROUTONS, PARMESAN 

FULL 13/ HALF 7 

ROASTED BEET SALAD 
BABY ARUGULA, ROASTED RED BEETS, STRAWBERRIES, BLUEBERRIES, SHAVED FENNEL, 
WHIPPED RICOTTA, CANDIED ALMONDS, ORANGE VANILLA VINAIGRETTE    

FULL 15/ HALF 9 

HARVEST SALAD 
MIXED FIELD GREENS, BACON LARDONS, FUJI APPLES, SUN-DRIED CRANBERRIES, CHEVRE 

FRITTER, CANDIED PECANS, MAPLE & BACON VINAIGRETTE 
FULL 16

EENNTTRREEEESS  
WAGYU DOUBLE SMASH BURGER 
ELEVEN OAKS FARM AMERICAN WAGYU BEEF, AMERICAN CHEESE, ELIZA’S ORGANIC BIBB 
LETTUCE, BEEFSTEAK TOMATO, ROASTED GARLIC & HORSERADISH AIOLI, BRIOCHE BUN, 
FRESH-CUT FRIES WITH PARMESAN 19 

ADD BACON +2 ANIMAL STYLE +2 

BYO OMELET 
3 EGG OMELET WITH YOUR CHOICE OF FILLINGS & SIDE: 

POACHED CRAB+3, AVOCADO+2, WAGYU SIRLOIN +9, CARAMELIZED ONIONS, FIRE-
ROASTED RED PEPPERS, RAW RED ONION, BELL PEPPER, DICED TOMATO, HAM, BACON, 
SAUSAGE, CHEDDAR, SWISS, SPICY SAUSAGE, SALSA, SOUR CREAM 13 

*TO ENSURE PROPER COOKING OF EGGS PLEASE LIMIT TOPPINGS TO NO MORE THAN 6 ITEMS (EXCLUDING
SOUR CREAM & SALSA) 

SOUTHWEST STEAK OMELET 
3 EGG OMELET, 6OZ ELEVEN OAKS FARM WAGYU SIRLOIN, FIRE-ROASTED RED PEPPER, 
CARAMELIZED ONION, SHREDDED CHEDDAR CHEESE, SOUR CREAM, SALSA, CHOICE OF SIDE 
& TOAST 23 

MONTE CRISTO 
SLICED APPLEWOOD SMOKED HAM, EGG DIPPED WHEATBERRY BREAD, SWISS CHEESE, DIJON 

MUSTARD, POWDERED SUGAR, CHOICE OF SIDE 15 

NASHVILLE CHICKEN SANDWICH 
BUTTERMILK BRINED CHICKEN BREAST, SPICE BLEND, BRIOCHE BUN, CREOLE AIOLI, ELIZA’S 
ORGANIC BIBB LETTUCE, BEEFSTEAK TOMATO, HOUSEMADE DILL PICKLES, HOT HONEY, 
HOUSE-CUT FRIES WITH PARMESAN 16 

WAGYU STEAK AND EGGS 
ELEVEN OAKS WAGYU SIRLOIN, 2 EGGS ANY STYLE, CHAR-GRILLED ASPARAGUS, 
HOLLANDAISE, CHOICE OF TOAST, HOMEFRIES 23 

SWEET CREAM PANCAKES 
2) SWEET CREAM PANCAKES, SERVED WITH EMERICK’S LOCAL MAPLE SYRUP, SOFTENED

BUTTER, CHOICE OF SIDE 12 

ADD BLUEBERRIES, CHOCOLATE, CANDIED PECANS, STRAWBERRIES +1..50 

“NASHVILLE STYLE” ADD FRIED CHICKEN, SCALLIONS, HOT HONEY & PICKLES +5 

TRADITIONAL EGGS BENEDICT 
TOASTED FORK-SPLIT MUFFIN, GRILLED APPLEWOOD SMOKED HAM, 2 POACHED EGGS, 
HOLLANDAISE SAUCE, CHOICE OF SIDE 15 

POACHED CRAB BENEDICT 
TOASTED FORK-SPLIT MUFFIN, BUTTER POACHED CRAB, SLICED AVOCADO, TOASTED 
ALMONDS, 2 POACHED EGGS, HOLLANDAISE SAUCE, CHOICE OF SIDE 19 

BIG BREAKFAST 
2) SWEET CREAM PANCAKES, CHOICE OF BACON OR SAUSAGE, 3 EGGS ANY STYLE, CHOICE

OF SIDE AND TOAST 12

UPGRADE TO FRIED CHICKEN +4 

MAINE LOBSTER ROLL 
POACHED MAINE LOBSTER, TOP- SPLIT BUN, ELIZA’S ORGANIC BIBB LETTUCE, LEMON AIOLI, 
CELERY, ONION, CHIVES, FRESH-CUT FRIES WITH PARMESAN MP 

AA’’LLAA  CCAARRTTEE  
BACON (3) 6  EGG ANY STYLE 2 

SAUSAGE LINKS (3) 5 TOAST AND HOUSEMADE JAM 4 

SWEET CREAM PANCAKE 5  FRUIT COCKTAIL7 

HOMEFRIES 5 FRIED CHICKEN 9 

KKIIDD’’SS  MMEENNUU  
KID’S CHEESEBURGER & FRIES 12 

CHICKEN TENDERS & FRIES 10 

4OZ SALMON WITH ASPARAGUS & FINGERLINGS 17 

BUTTERED NOODLES WITH PARMESAN 8 

SHERRIED CREAM OF MUSHROOM SOUP DU JOUR 
CUP 6 BOWL 8 MARKET PRICE 


