
*Consuming raw or undercooked food items may increase your risk of foodborne illness.

I N - R O O M  D I N I N G  7 A M - 3 P M

G R A N O L A  P A R F A I T  Greek Yogurt, Fresh Berries, Local Honey � $16

F R U I T  P L AT E  Seasonal Assortment � $16

AV O C A D O  T O A S T  Sourdough, Soft Boiled Keegan-Filion Egg*, Fresno, Sunflower Seeds�  $21

S T E E L  C U T  O AT M E A L  B O W L  Seasonal Fruit Compote, Nuts� $15

C L A S S I C  E G G  S A N D W I C H  English Muffin, Sausage or Bacon, American Cheese � $19

A M E R I C A N  B R E A K F A S T  2 Eggs Any Style, Chili Crisp Potatoes, Bacon or Sausage � $21

B U T T E R M I L K  P A N C A K E S  Blueberry Compote, Meyer Lemon Curd � $19

H O U S E - M A D E  P A S T R I E S  Inquire about daily selections� MP

A F T E R  3 P M

S H R I M P  C O C K TA I L  Crab Cocktail Sauce � $24

C R A B  &  C O R N  A R A N C I N I  Lime, Parmesan Aioli � $24

F R E N C H  O M E L E T  Ham, Gruyère, Potatoes� $21

M I X E D  G R E E N  S A L A D  Pickled Onions, Parmesan, Breadcrumbs, Lemon Vinaigrette� $15 
Add Chicken $6, Salmon $14, Lobster $18, Shrimp $14

SALMON AVOCADO SALAD  Seasonal Greens, Edamame, Buckwheat, Citrus Vinaigrette � $30

COBB SALAD  Chicken, Avocado, Tomato, Bacon, Blue Cheese, Hard Boiled Egg, Shallot Vinaigrette� $21

S T E A K  F R I T E S  Prime 6oz. Filet, Au Poivre, Confit Shallot�  $42

W A G Y U  S M A S H  B U R G E R  Cheddar, Special Sauce, Griddled Onions, Pickles, and Fries� $23

C E L E R Y  R O O T  “ R I S O T T O ”  Rice Purée, Hen of the Woods Mushrooms, Parmesan, Truffle � $28

C H I L D R E N  7 A M - 3 P M

C L A S S I C  1 Egg Any Style, Bacon or Sausage, Potato� $12

P A N C A K E S  Butter and Maple Syrup � $12

C H E E S E B U R G E R  American Cheese, Pickles, Potato Bun � $14

P A S TA  Butter, Parmesan � $12

S E A S O N A L  F R U I T  P L AT E  � $9



C H I L D R E N  A F T E R  3 P M

F R I E D  C H I C K E N  BBQ Sauce or Honey Mustard � $15

C H E E S E B U R G E R  American Cheese, Pickles, Potato Bun � $14

P A S TA  Butter, Parmesan � $12

D E S S E R T  A F T E R  3 P M

C O O K I E S  &  M I L K  Pastry Chef Jenn’s Chocolate Chip Cookies Baked Fresh to Order� $13

H O U S E - M A D E  I C E  C R E A M  O R  S O R B E T  Three Scoops� $12

P I N T  O F  H O U S E - M A D E  I C E  C R E A M  Vanilla or Seasonal Flavor, Two Spoons� $16

W I N E  &  B E E R  A F T E R  1 0  A M

S P A R K L I N G  &  C H A M P A G N E  � G L A S S  |  B O T T L E

T E M P U S  I I I  Cava “Methode Champenoise” La Mancha, Spain, NV				     $18� $72

P I P E R - H E I D S I E C K  Champagne, Reims, France, NV � $25      $100

M O E T  &  C H A N D O N  Champagne, “Brut Imperial”, Epernay, France, NV			    $26� $105

V E U V E  C L I C Q U O T  Y E L L O W  L A B E L  B R U T  C H A M P A G N E  Reims, France, NV � $200 

W H I T E  

M Y  F AV O R I T E  N E I G H B O R  Chardonnay, San Luis Obispo, Napa Valley, CA, 2022 	 	  $22� $88

V I N C E N T  D O U C E T  Sancerre, Loire Valley, France, 2022				       	  $22� $88 

R E D  

S T O L L E R  F A M I LY  E S TAT E  Pinot Noir, Dundee Hills, Willamette Valley, OR, 2021		  $22� $88 
 
B LO C K  2 5 7  O A K V I L L E  R E S E R V E  Cabernet Sauvignon, Oakville, Napa Valley, CA, 2020	  $22 � $88 

B E E R S  

M I C H E L O B  U LT R A  Anheuser-Busch, St. Louis, MO, 4.2% ABV� $8

P I L S N E R  Munkle Pils, Munkle Brewing Co, Charleston, SC, 5.1% ABV� $10

I N D I A  P A L E  A L E  Bound By Time, Edmund’s Oast Brewing Co., Charleston, SC, 7% ABV� $10

P O R T E R  Pluff Mud Porter, Holy City Brewing, Charleston, SC, 5.5% ABV� $10


