
*Comsuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

HAZELNUT TART
Graham Cracker,  White Chocolate

12

APPLE SPICE OAT CAKE
Maple, Cinnamon Sugar

A La Mode + 3
10

PUMPKIN CHEESECAKE
TRIFLE

Pumpkin, Candied Walnuts,
Ginger Cookie

9

CHOCOLATE PRALINE CAKE
Pecan Crusted Chocolate Cake, 

Whipped Cream, 
Covered in Dark Chocolate

11

COBB SALAD
Romaine, Bacon Lardon, 

Blue Cheese, Egg, Pretzel Croutons, 
Avocado, Tomato

17

CAESAR SALAD
Romaine, Garlic Croutons, 

Parmesan
12

POUTINE
Duck Fat Fries, Duck Confit, 

Gruyere Cheese, Duck Gravy
19

DUCK FAT FRIES
Roasted Garlic Aioli, 

Truffle, Sea Salt
10

BLACK BEAN HUMMUS
Chickpea Salad, Charmula,

Crispy Pita
13

SHUCKED UP OYSTERS (6)
Malted Cocktail, Jalapeño Tabasco

Market Price

CHEESE & CHARCUTERIE
Procured Meats & Cheeses From
Local Artisans, Seasonal Garnishes

17

CHICKEN PICK-UP 
STICKS

Chipotle Aioli
14

CRAB TOAST
Backfin Cream, Old Bay, Brioche

15

SEARED #1 TUNA CRUDO
Jasmine Rice Cake, Bang Bang,

Soy Molasses
19

BRUNCH SLIDERS
Bacon Onion Jam, Baked Egg, Spinach, Smoked 

Tomato Vinaigrette, Challah Bun
15

BREAKFAST EGG ROLLS
Scrambled Egg, Bacon,

Sausage, Jalapeño, Breakfast Sauce
11

AVAILABLE 10AM-2PM
BRUNCH STARTERS

VICTORIA FISH & CHIPS
 Battered Cod, Remoulade
Add Crab Remoulade + 7

26

LOBSTER GRILLED CHEESE
Brie Fondue, Maine Lobster, 

Gruyere, Fontina, 
Challah Bread

24

BLACK ANGUS BURGER
Challah Bun, Garlic Aioli, 

Shredded Lettuce,
Tomato, House Pickles

Add Cheese + 2
   Add Bacon + 3

18 

All served with seasoned fries

SMASH CAKE
Maryland-Style Crab Cake, 

Pub Slaw, Marinated Tomato, 
Remoulade

Market Price

Potato Hash….4
Smoked Bacon….6

Asparagus….8

5….Maple Sausage Links
6….Gouda Grits
6….Seasoned Fries

BRUNCH SIDES

LUNCH

Butcher’s Cut….MKT

18…Salmon
10…Shrimp

ADD ONS
Grilled Chicken….6

Fried Chicken….8

PUB BREAKFAST
Two Eggs, Maple Sausage, Bacon,

Potato Hash, Cheddar Biscuit, 
Breakfast Sauce

20

SHRIMP & GRIT CAKES
Spinach & Pepper Sauté,

Andouille, Smoked Gouda Mornay
26

CHICKEN & WAFFLE SAMMY
Candied Bacon, 

Bourbon Maple Syrup
24

SEAFOOD BENEDICT
Crab Cake, Blackened Shrimp,

Asparagus
28

APPLE PIE CHEESECAKE 
FRENCH TOAST

Maple Cream Cheese, Graham Cracker 
Crumble

20

8oz BUTCHER’S CUT & EGGS
Chimichurri, Cotija Cheese,

Pico de Gallo
Market Price

AVAILABLE 10AM-2PM
BRUNCH

SALADS

STARTERS

DESSERTS


