
 
 

 
 
 

 
 

 

 
BRUNCH 
 

 

Farmer Frittata 
Apple Wood Smoked Bacon, Maple Glazed Ham, Caramelized Onions, Fresh Tomatoes & Assorted Cheeses in a Fluffy Baked Frittata.  Served with our 

Hash of the D ay.  
$9.9 

 
 

Hickory Cured Salmon Skillet 
Hickory & Brown Sugar Cured Atlantic Salmon, Red Potatoes, Pearl Onions, Roasted Red Peppers & Spinach, topped with two eggs & Broiled $10.9 

 
 

Virginia Cristo 
Salt Cured Smithfield Ham, Swiss Cheese & a Apple-Dijonaise Spread. Dredged in a Savory Egg Batter and Griddled Golden Brown.  Served with our 

Hash of the Day 
 $8.9 

 
 

 

Really French Toast 
French Batard Dunked in a Gran Marnier Scented Batter  

Served with Apple Wood Bacon & Fresh Fruit  
 $8.9 

 
 
 

Southern Chesapeake Benedict 
Crab Pile on a Smoked Gouda Cheese Grit Cake & Herbed  

Scrambled Eggs topped with a Chive Hollandaise  
$11.9 

 
 

 
 
 

 
 

 

Signature Bloody Mary 
Made One Way, Perfect $5.5 

The Fuzzy Mimosa 
Champagne, Peach Schnapps & Orange Juice $7  

 

        Mango Morning Mimosa 
        Champagne, Mango & Blue Curacao $7  

 

Strawberry Mimosa 
Champagne, Fresh Strawberry & Orange Juice $7 

 

Pomegranate Mimosa  
  Champagne, Pomegranate & White Cranberry Juice $7 

 

The Grand Mimosa 
Champagne, Grand Marnier & Orange Juice $7 

 

2nd St. Frappacino     
Espresso, Caramel, Van Gogh espresso Vodka, whipped cream. $8.5 

Irish coffee                
Irish whiskey, Coffee and whip cream $8.5 

 

Keoke Coffee             
Brandy, Kahula, coffee and whipped cream $9.5 

 

COFFEE & CAPPUNCINO, 
ESPRESSO, LAITS and more 

 
Two Brothers Blend 
70% Sumatra, 10%Espresso, 10% Dutch Chocolate, 
10% French Vanilla                      $1.99 
 
Decaf                                      $1.99 
 
Don’t Forget About Our Delicious Fresh 
Baked Cookies 
 

White Chocolate Macadamia 
 

Oatmeal Raisin 
 

Chocolate Chunk 
 

Lemon Crème 
 

Peanut Butter 
 

2nd St Royal 


