RUSTEAK BB

10:30AM - 3:30PM
Restaurant & Wine Bar

SHARABLES

PINCHO ME SPICY * ¢f 18 BLUE CRAB CAKES 18 SIDES
(3) grilled steak pincho skewers served over two blue crab cakes, arugula salad S
kimehi slow, drizzled with soy soke glaze with cherry tomoto and red onion,
tossed in honey citrus vinaigrette
TOMATO JAM JAR 14 served with lemon dijon aioli cALL ME BASIC TOAST 3
house made ricotta layered with spinach almond e
pesto and cherry m:::n jam, uh::g side grilled LOADED BRUNCH POTATOES 8 two eggs your way* with bacon, WO :
naan crispy fried potatoes loaded with brunch pototoes, ond sourdough toast SAUSAGE 5
smoked gouda fondue, crumbled
GUAC IS EVERYTHING 12 bacon, chorizo, scallions, and BACON 1
open-face everything bagel, whipped scallion brunch sauce SHRIMP AND GRITS B BRUNCH POTATOES ;
cream cheese, thick beefsteak tomato, i L _
guacamole, honey citrus glazed arugula, and SOFT PRETZEL ROLLS 12 hla?r.'.kej*n‘ed .:.hrllmp . ‘.*rhrte it WHITE CHEDDAR GRITS 5
; : grits topped with bacon jam
shaved red onion with smoked gouda fondue
add 2 poached eggs® 54 and honey mustard CUP OF FRUIT b
SOUTHERN GENT i B CHICKEN SAUSAGE 6

grilled chicken, mixed greens,

SUGAR PEARL WAFFLE 7

edomoame, tomato, roasted corn, egg,

BENNIES

PASTRAMI BENEDICT* 19

house smoked pastrami with pimento cheese, topped with
poached eggs on toasted english muffins and chive hollandaise

HEALTHY FEELING BENEDICT* 15

toasted english muffin, brunch sauce, guacamole,
poached eggs, pico de golle

CRAB CAKE BENEDICT* 24

blue crab cakes on english muffins with lemon old bay aioli,
topped with poached eggs and chive hollondaise

bacon, cucumber and smoked gouda SI0E HOUSE SALAD 7
with honey mustord

STEAK & EGGS™ —
8oz hanger steak, two eggs your ‘p
JUICES 3 -8

way, brunch pototoes.

Upgrade to NY Strip + 15 COFFEE 3.5

HOT TEA 3
ESPRESS0 3.5

CRAB CAKE SPINACH SALAD*

H A N D H E LD S baby spinach topped with red onion,
- cherry tomato, avocode, jumbo lump RED BULL 4.5
BLACK BEAN EGG BURRITO V 16 TACO-BOUT BREAKFAST 16 blue crab cake ond a sunny side up
flour tortilla stuffed with scrombled eggs, spanish chorizo, caromelized eqqg served with lemon dijon dressing WHITE PEACH RED BULL 4.5
chipotle black beans, peppers, onions, onions and peppers, scrambled
and cheddor cheese. served with &gg%, cheese souce, pico de gollo, Eﬁ‘F Pum"u .9
pico de gallo and brunch sauce on flour tortillas N AL Lo A i
add side of guac 54 CHICKEN SALAD CLUB 16 H'Hllr_l'l ] U“.._]
PA-ETHAMI EEE_EL EnE EI‘. 'IB gl'l'“Ed shredded chicken breast HU[’F‘}’ sliced brioche bread sooked in
tossed with maye, bell peppers, a rich vanilla custord, topped with a

postrami, bacon, egg, hovarti, and :
foritina on a toasted everything bagel, tarragon and red onions. Served season fresh fruit & powdered sugor
with beefsteck tomato, maple

with tomate herk aicli and arugula
. lettuce on toasted sourdough

AVOCADO BLT 17

vocamole spread, bacon, tomato SHOW ME YOUR TOTS AND GUAC 16 BOURBON MAPLE CHICKEN & WAFFLE™20
9 . P fri : X ; scraombled eggs, guocomole, smoked
e o marny adlSE: Eumm? -chi.msq, gouda fondue and crispy sweet bourbon maple glozed fried chicken
:ﬁﬂ :ﬂ rk Fray'o O toasted l'l‘l-"-l“l'ﬂl'ﬂlﬁ potato tots wmppnd and PFE‘M [jﬂ-‘_hﬂsll lTIE'EI ﬁgg and bocon over

naa in a flour tortilla served with honey : o
sub chicken sausage 51 e a cnspy walte

* add crumbled bacon bits or

BRUNCH BUHEEH crumbled sousage 52
Boz burger topped with bacon, tomate RETURN OF THE GOUDA 17

joam, bacon jam, arugula, hovarti chease,

fried egg, and chive hollandaise grilled chicken breast, hert mayo,

bacon, potato strings, smoked gouda
and temoate on a toasted brioche Bun

KEEP IT CLASSIC /s BRUNCH SIGNATURES | " BUBBLES

MIMOSA SEASONAL DRAFT COCKTAIL i L SR | addoic igh formimose 5
SR, PRI Pbate: G Srom BeTTy inquire with your server 12 & fresh orange slices HOUSE SPARKLING BOTTLE 25
- Al fop curmncasiscian SMOKED WATERMELON 14 | LA LUCA PROSECCO 36
RUSTEAK BLDODY MARY THNKS FR TH MMRS MARGARITA -
vegetarian bloody mary mix, 12 mint-washed wheatley vodka, corazon blonco, fresh watermelon, | CODORNIU ANNA BLANG DE BLANC 50
wheatley vodka chinola passionfruit liqueur, 12 basil, mezcal, lemon, salted rim ;:T:kh:;ﬁ:g&:?:m BRUT

Sichorilourer, e EXPRESS YOUR FASHION 15
I‘Erﬁspfkfr'suigﬂhlgll::i, wheatley vodka, YOU'RE BERRY HOT Four Roses Elrﬂurhm. Espresso, i TAITTINGER BRUT 100
simple, double shaken for ultimate froth 13 jalapenc-infused Corazon Grand Marmnier, Fernet Branca,

R

i n h I i
- oy r——ep e - blonco tequila, strawberry, Demerara, Chocolate Bitters
woolosd challfah, af sdgi Mgy lheioane pées rith 84 funclesro iPHowe— ,n,g,uv‘ Iim
-:l.p-q:-:f'l. 1T iy Tapri oo maedioal coeglmar, Msgas e o F
rarvee | oy hoes ey wnonie] Salory requironoris or ofloogaed

20% Grotuity added to parties of 6 or more.




