FITLER

DINING - ROOM

DAY DRINKING

RED SNAPPER ~ the original king cole bar bloody mary ....cccoiiiiiiiiiiiiice e, 9
CLASSIC BELLINI ~ sparking wine, peach NeCtar ...couiiiiiii i 10
CHAMPAGNE COCKTAIL #3 ~ sparking wine, elderflower, orange bitters ..................... 12
BRUNCH
PETE’S COFFEE C AKE o ettt 4
2 CHEDDAR BISCUITS ~ honey DUt er couiiiiiiie et e e e e 6
ARTICHOKE TOAST ~ pickled mussels, chorizo, fine herbs .....cccooiiiiiiiiin 10
OYSTER ON THE HALF-SHELL ~ mignonette, 1€mMon .oooiiiiiiiiii i MP
TOAD IN THE HOLE ~ chipped Nam gravy . e e 12
MUSHROOM HASH =~ sunny egg, horseradish salsa verde .....coccoveiiiiiiiiiiiiiin e, 14
OMELETTE ~ fried oysters, DraiSed gre NS ittt e e e e e e e e e e e e e e e aaaes 14
BIBB LETTUCE ~ grilled avocado, muscat grapes, hazelnuts.......cccooviiiiiiiiiiiniinieen, 11
ASPARAGUS + TREVISO ~ pancetta, celery, rhubarb, green goddess.......ccocevevvieiniennnnnn. 10
CHARRED BROCCOLI ~ shiitake mushrooms, dates, cherry peppers, tahini ranch.......... 11
BUCATINI ALLA CARBONARA ~ slow cooked egg, bacon, pecorino sarda................... 18
BAKED SOURDOUGH PANCAKES ~ daily Prep oo 14
PRIMAL SUPPLY CHEESE BURGER ~ bacon, grilled red onion, jalapeno queso ............ 16
LOBSTER + SHRIMP ROLL ~ new england style, brioche, chips ..cccoociiiiiiiiiiiinn, 24

“CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR BYO SUNDAY DINNER

RISK OF FOODBORNE ILLNESS”*

WEEKEND BRUNCH
11:00AM - 3:00PM



