T\\'F
BRUNCH MENU

MAINS

QUICHE OF THE DAY 20 TURKEY BURGER 19

Chef’s Choice | Fresh Fruit Cup Brie | Raspberry

CRAB BENEDICT 27 OSTROWSKI'S KIELBASA AND WAFFLE 20
Petit Crab Cake | Poached Egg | Hollandaise | Canadian Bacon Baltimore Staple for more than Three Decades

STEAK AND EGGS* 38 SOUP AND HALF SANDWICH 20

8 0z NY Strip | Eggs | Breakfast Potatoes Chef’s Choice

GREEK YOGURT BOWL 13

Plain Greek Yogurt | Cinnamon Honey Granola
Pumpkin Seeds | Fresh Berries

A LA CARTE

TWO EGGS ANY STYLE 6

BACON OR SAUSAGE 7

KETTLE OATMEAL WITH BROWN SUGAR AND CRAISINS 12
TOASTED BAGEL AND CREAM CHEESE 5

DRINK SPECIALS

MIMOSA 14
OLD BAY BLOODY MARY 15
RED EYE BEER PINT 12

Draft Beer | Tomato Juice

WATERMELON SPRITZ 14

Watermelon Juice | Sparkling Wine

*These items may be served raw or undercooked. Consuming raw or undercooked animal foods may increase
your risk of contracting a foodborne illness, especially if you have certain medical conditions.
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