
Sweets
served warm

Fudge Brownie
vanilla ice cream, chocolate ganache

14

Apple Crumble
vanilla bean ice cream, salted caramel

15

Entreés

Shrimp n’ Grits crispy chorizo, zesty pepper relish  24

Chicken and Waffles  hot honey, whipped butter  21 

Fish & Chips   crispy flounder, coleslaw, hand cut fries, house tartar, malt vinegar 26 

Lobster Cobb  avocado, bacon, tomato, romaine, red onion, egg, blue cheese 29

Faroe Island Salmon bulgogi glaze, jasmine rice, steamed baby bok choy  32

Tuscan Kale Salad red quinoa, toasted almonds, aged cheddar, dijon vinaigrette 17 

Chicken Paillard  wild arugula, cherry tomatoes, shaved parmesan, balsamic glaze 24

The Bar Room Burger  sharp cheddar, sliced pickles, melted onions, truffle aioli 25 

The Bar Room

Weekend Brunch
served from 12-4pm

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

Sandwiches
all served with fries

New England
Lobster Roll
 4 oz Maine Lobster

Tarragon Aioli, lettuce 
Old Bay Fries, Potato bun

32

The Cuban
Roasted Pork, Ham

Swiss Cheese, Pickles
Dijonaise, Pressed Baguette

21

Crispy Chicken
zucchini slaw, kimchee

pickles, yuzu aioli
toasted brioche bun

21

Eggs
Bar Room Benedict
2 poached eggs, smoiked bacon, english muffin, hollandaise 19

French Omelette 
swiss cheese, chive, baby green salad  17

Steak and Eggs
8oz hanger steak, 2 eggs any style, home fries 28

   
T h e  N a c h o s

mojo pulled pork, house-pickled jalapeno, 

shredded cheddar, pico de gallo, lime crema

24

Breakfast Burrito
scrambled eggs, chorizo, cheddar, pico de gallo, sour cream   16

Chilaquiles 
mojo pork, habanero salsa, fried egg, crispy corn tortilla  19

Buttermilk Pancakes
sliced bananas, nutella drizzle 17

$42 carafes
(serves 4)

Mimosa
bellini

Seasonal sangria


