
Sunday Brunch 
 

Pine Island Blue Crab Bisque ~ 9 
 

Crispy Fried Oysters ~ 14 
 

Sally Lunn French Toast ~ 10 
Warm maple syrup, praline bacon 

 
Buttermilk Ricotta Pancakes ~ 12 

Fresh lemon curd, Huckleberry Syrup 

 
Mushroom & Leek Frittata ~ 11 

Arugula and Manchego Cheese 

 
Smoked Salmon Frittata ~ 12 

Red Onion Marmalade, Capers 

 
Lump Crab Benedict ~ 16 
Poached Eggs over Thomas’ With  

Béarnaise Sauce, Spinach, Rosti Potatoes 

 
Farm Style Three Egg Scramble ~ 12 
Three Farm Fresh Eggs, Benton’s Country Ham, 

Rosti Potatoes, Toasted Sally Lunn 

 
Country Fried Filet & Eggs ~ 15 

Pan Fried Filet Mignon, Two Eggs,  
Sautéed Spinach, Biscuit, Sawmill Gravy 

 
Grilled tavern burger ~ 10 
Caramelized onions, Special sauce,  

brioche bun, bread and  
Butter pickles and Citrus fries 

 
Breakfast Skillet ~ 14 

Roast Pork, Bacon and Potato Hash,  
Peppadews And Farm Eggs 

 
Sea BLT ~ 18 

Lobster, Pink shrimp, Lump Crab Salad  
With Aioli, Apple-Smoked Bacon,  

Fresh Corn & Fried Green Tomatoes 

 
BBQ shrimp and Grits ~ 14 

Horseradish cream, Andouille sausage 

 
Seared Salmon Salad ~ 18 

Field Greens, Roasted Beets, Baby Carrots,  
Pickled Vegetables, Mustard Vinaigrette 
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