
Classic Bellini
Puréed peach, sparkling wine, peach schnapps, rum, sangria garnish  10

French 75
Driftwood Brewery Parabola gin, simple syrup, fresh bubbles,  

lemon squeeze, fresh lemon garnish  12

Mimosa Royale
Made with Chaberton Vineyards Frizzante Siegerrebe;  

choose either orange or mango juice  12

Tropical Lemonade
Fresh squeezed lemonade topped with strawberry or mango purée  8

The Original Big Feast Crab Benny
Blue Crab and avocado on organic corn flake crusted sourdough, topped with two poached eggs, 

crispy caper hollandaise, chipotle crema; served with fresh fruit salad  29

 Wild Fennel Bison Burger 
Hand-pressed bison patty fire grilled then topped with Havarti, blue crab, double-smoked bacon 

on toasted brioche with banana pepper jam, goat cheese aioli; served with choice of side  29

 Lennon’s French Toast
Caramelized apples, bananas, house made caramel on organic corn flake  

crusted sourdough, vanilla whipped cream  24

Squash Benny 
Maple butternut squash, caramelized onions, white truffle infused roasted  
cremini mushrooms on toasted croissant, topped with two poached eggs,  

micro greens and hollandaise; served with fresh fruit salad  24

 Vacation Steak & Eggs 
Iron Butcher flat iron steak fire-grilled and topped with blue crab, hollandaise,  

blistered tomatoes, two eggs any style, roasted breakfast potatoes, toast  39

 Chocolate Truffle Cake
Dark chocolate cake base layered with truffle dark chocolate top,  
whipped vanilla cream, chocolate drizzle, strawberry coulis  10

Most of our menu can be modified to accommodate allergies or food sensitivity such as gluten. Ask your server!


