STARTERS

JUMBO SHRIMP COCKTAIL CRAB CAKES

horseradish cocktail sauce, dijonaise  ...19 tomato relish, basil pesto .20
MEZZE SPICY CHICKEN LETTUCE WRAPS
hummus, olive tapenade, avocado, toasted peanuts, crispy rice noodle ...15
za’atar spiced pita .20 ARTISANAL SALUMI & CHEESE
ASSORTMENT OF BREAKFAST PASTRIES & BREADS ...13 marinated olives, pickled vegetables,

fig jam, grilled crostini

BRUNCH

NY STRIP & EGGS tuscan potatoes, grilled asparagus, chimichurri, choice of toast

SHAKSHUKA two organic eggs, spicy tomato pepper sauce, feta, za’atar spiced pita

BRIOCHE FRENCH TOAST market berries, toasted almonds, maple syrup

BELGIAN WAFFLE market berries, maple syrup, chantilly cream

CLASSIC BREAKFAST two eggs any style, bacon or sausage, tuscan potatoes, choice of toast
CRAB CAKE BENEDICT cheddar chive biscuit, creamed spinach, poached eggs, meyer lemon hollandaise
SHRIMP & GRITS key west pink shrimp, aged cheddar, fennel sausage, roasted peppers,

smoked tomato gravy

WILD MUSHROOM AND GRUYERE OMELET crispy potatoes, choice of toast

“HONG KONG” STYLE SALMON bok choy, maitake mushrooms, carrots, jasmine rice, scallion, soy

PORK SCHNITZEL austrian potato salad, cherry tomatoes, arugula, cucumber salad, brandy mustard sauce -

SALADS & SANDWICHES

GARDEN avocado, cucumber, radish, cherry tomatoes, pickled onions, pea shoots, Champagne vinaigrette
CAESAR cherry tomatoes, parmesan, garlic herb croutons

ASIAN CHICKEN SALAD wontons, cashews, ginger-sesame dressing

FRENCH DIP NY strip, fresh horseradish, fontina, onion marmalade, au jus, baguette

SMOKED TURKEY & AVOCADO SANDWICH applewood bacon, tomato, bibb lettuce, garlic aioli
WP BURGER white cheddar, garlic aioli, bibb lettuce, tomato, pickled onions

PIZZAS

SMOKED SALMON dill cream, red onion, salmon roe

SEASONAL PIZZA changes periodically

WILD MUSHROOM fontina, mozzarella, applewood bacon, onion marmalade
MARGHERITA fresh mozzarella, basil, san marzano tomatoes

SIDES SWEETS

SEASONAL FRUIT .5 WARM CHOCOLATE TRUFFLE CAKE
SAUSAGE .5 vanilla bean ice cream

APPLEWOOD BACON .5 BASQUE CHEESECAKE

STONE GROUND GRITS .7 berry compote, powdered sugar, mint
TUSCAN POTATOES .9 VANILLA BEAN CREME BRULEE
SOURDOUGH TOAST .3 tropical fruit

MULTIGRAIN TOAST .3 FRESHLY BAKED CHOCOLATE CHIP COOKIES
RYE TOAST .3 SEASONAL ICE CREAM

GLUTEN FREE TOAST .3 SEASONAL COBBLER

seasonal farmer’s fruit, vanilla bean ice cream
FLOURLESS CHOCOLATE CAKE
chocolate crumble, pistachio ice cream

*Consuming raw or undercooked meats, poultry, seafood,
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shellfish or eggs may increase your risk of foodborne illness. \N O L F G /\ N G p U C K

Ask your server about menu items that are served raw. K.ITC H E N + B A R.



