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3 farm eggs  cooked any style with potato latke, choice of pork & toast

3 egg omelette  path valley tomato, basil & fresh burrata with choice of pork & toast

eggs benedict  house smoked steelhead salmon, grilled red onion & crispy capers 

breakfast sandwich  2 eggs any style, grilled ham steak & our pimento cheese

stuffed brioche french toast  mixed berry jam, nutella mascarpone & choice of pork 

catfish “po-boy”  cornmeal crusted local catfish, spicy remoulade & potato salad
        
chef’s burger*  genoa salami, balsamic red onion & imported fontina cheese 

summer squash sandwich  roasted pepper, grilled tomato, goat cheese & pesto

delaware scallops  pickled red onion, basil pesto & parker house “panzanella”

hanger steak*  porcini dusted fries, baby greens & house made steak sauce
                                                                  
garganelli pasta  roasted cherry tomato, castelvetrano olives, basil & pecorino

• please make your server aware of any allergies or dietary restrictions
• a gratuity of 20% will be added to parties of six or more, assuming food 
  & service are excellent  
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tomato gazpacho
flying t farm peaches, ricotta salata, 
basil & kalamata tapenade

heirloom tomatoes
imported burrata cheese 
sharon’s basil & garlic breadcrumbs

sheep’s milk yogurt
seasonal & dried fruits, 
granola & honey 

davon crest blend 
local salad greens tossed with 
petite herbs & red wine vinaigrette

baby arugula
mixed summer melons, greek feta,
spearmint & small tomatoes

soft shell crab “blt”
fried green tomato, crispy bacon,
onion pickles & whipped avocado
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*these items are cooked to order and may contain raw ingredients.  consuming raw or undercooked meat, poultry, 
seafood or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

 

weekend brunch

  

 

  


