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SHAREABLES

Designed for the table
to enjoy
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GIANT CINNAMON
BUN

GIANT STICKY
BUN

BISCUITS

With cultured butter,
house fruit jam

.........................................

BLOODY MARY
BOARD

Shrimp, bacon, chicken
tenders, pickled green beans,
pepperoncini, old bay, olives,

celery, prosciutto, fresh

mozzarella balls, hot sauce

SMOKED SALMON
BOARD

Whipped cream cheese, green
goddess dressing, smoked
salmon, pickled onion, tomato,

BRUNCH & LUNCH 2«

the Sours of
8:00 AM -2:00 PM

#1 BOATSWAIN

Two eggs your style,
hash browns, choice of
meat and toast

BISCUITS & SAUSAGE

GRAVY
Add egg your way *2

THE CURE

Two eggs your way, chorizo,
two hash browns, sausage
gravy, cheddar cheese

SHRIMP & GRITS

Delmarva style creamy grits,
jumbo domestic shrimp
bacon, tomato

STEAK & EGGS

4 oz. bistro steak, eggs your
way, choice of toast, hash
brown

SOUTHWEST BREAKFAST
BURRITO

Scrambled eggs, avocado, chorizo,
cheddar, hash browns, topped with
salsa, sour cream

FRENCH TOAST

Brioche, topped with sweetened ricotta,

house-made seasonal jam, seasonal
fruit, toasted sliced almonds
Full stack only

BANANA FRENCH TOAST

House-made banana bread,
caramelized bananas, candied
walnuts, whipped cream

PLAIN JANE PANCAKES

House recipe, butter

Add: chocolate chips, bananas,
blueberries

Short stack

Full stack

PLAIN JANE FRENCH TOAST

Brioche, topped with powdered sugar
Short stack
Full stack

SWEET POTATO
PANCAKES

Sweet potato whipped
mascarpone, candied
walnuts, served with
cinnamon sugar butter

Short stack
Full stack

CHESAPEAKE
OMELETTE

Lump crab, cheddar
cheese, Chesapeake
mornay sauce, hash
brown, choice of toast

BASIC
OMELETTE

Choice of cheese, meat,
and toast, served with
one hash brown

FARMERS MARKET
OMELETTE
Spinach, tomato, feta,

served with one hash
brown & choice of toast

CHEF’S CHOICE
QUICHE

Changes daily,

; "ADDITIONAL TOPPINGS served with
egg, cucumber, dill, capers, FOR OMELETTES AVAILABLE mixed greens
sweet & tangy pickles, feta, WITH CHARGE
flatbread
......................................... MUST BE 12 AND UNDER / gc 0; 2 E !
SWEEl' & SAVORY ............................................................................................................................................
BOARD PLAIN JANE JR.BOATSWAIN ~ YOGURT  CHICKEN  CHEESE  PB&.J
Fresh pastries, jams, butter, PANCAKES | & FRUIT TENDERS BURGER Served
bacon, sausage in a blanket, 1 egg, choice of Gveal 1|
hash browns, pimento House recipe, butter ~ meat & toast Seasonal Served with Served with W't_h shqe
cheese, fresh fruit Add: chocolate fruit in shoe-string shoe'string ~ String fries
chips, bananas, yogurt fries fries
blueberries
COMEVISIT US AT THE PANTRY!
THE CARRY-OUT JUST AROUND : :
FRESH COFFEE Enjoy fresh coffee and pastries, seasonal
PIES & PASTRIES THE CORNER salads, delicious sandwiches, beach baskets,
& quick carry-out on the go.
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CROISSANT BREAKFAST AVOCADO TARTINE SMOKED SALMON, AVOCADO RAW BAR

SANDWICH Goat cheese, pickled onion, & EGG TARTINE
Eggs your way, cheddar, sliced cherry tomato, sprouts, Scrambled eggs, red onion,
tomato, avocado, & baby arugula  toasted pumpkin seeds, sprouts, green goddess
on a croissant, sundried tomato sourdough, mixed greens dressing, sourdough toast, SHRIMP
aioli, mixed greens Add smoked salmon *6 mixed greens P TLL
t
Add choice of meat *3 Bsﬁ,iseféﬁm il
SEASONAL FRUIT RICOTTA THE REDEYE SMASH
Eggs your way, choice of Whipped sweetened ricotta, cheese, lettuce, tomato, CLAMS
cheese, meat, and bread, fresh fruit, pistachio dust, fried egg, Fenwick Sauce, ,
hash browns local honey, sourdough, mixed shoe-string fries By the piece
greens
5 m CRAB SALAD
?EASONf}IL (:ARROHB_OW: _ BLT QUINOA BOWL SEASONAL FRUIT, GRANOLA
arro, grilled zucchini, red onion, Spinach, roasted tomato, & YOGURT BOWL ?
goat cheese, arugula, avocado, agplewood smoked bacon, \e\aF S D /(
pistachio dust | avocado, feta, green House-made granola, yogurt, CJ SELECTION )—
Served with a sunny-side up egg goddess dressing local honey, toasted almonds,
berries
LN ROE SOW SEASONAL OATS & CHIA  FpuT BOWL OYSTERS
Rice, edamame, avocado, ] ) By the piece
scallion, carrot, cabbage, Overnight oat recipe, Chefs  gaa50nal fruit
cucumber, sweet & spicy soy choice preparation CRUDO
LUNCH CLASSICS POKE
THE STATION CLUB CRISPY FRIED CHICKEN SAMMIE OPEN FACE HOT TURKEY
House carved turkey, applewood g v pres dod oo feed SANDWICH THE
smoked bacon, lettuce, tomato,  cricyen slaw, sweet & tangy Gravy, cranberry, white STATION’S
[Ty oy chmce of toast, shoe- pickles, Fenwick sauce, shoe bread, shoe-string fries
piringifries string fries
THE GEMMA THE VEGGIE
House-carved turkey, avocado, ~ CHICKEN SALAD CROISSANT Lettuce, tomato, cucumber,
tomato, onion, green goddess House-made roasted fad prionolive 12peia e
dressing, sprouts, sourdough, chicken salad, arugula, tomato, greerj go.ddes.s fiessing,
shoe-string fries mayo, shoe-string fries Fhos sting fiies
TURKEY SALAD BLT Warren'’s original turkey salad, bacon, lettuce,
tomato, served in a wrap, shoe-string fries
FEATURING:
ICED OR HOT CAFE Srawctly Soweng 6 Oysters
tAVATIA
............................................ ARBNRRRNREARGRRNRNERRARARRNRNRRRRARRNE RN RRARARRNERARRRARRNRN LI 6 Clams
MILK OPTIONS . o .
DRIP | i . JUICE 6 Shrimp Cocktail
AMERICANO 2% ALMOND i ORANGE, APPLE, GRAPEFRUIT
FSKIM COCONUT CrabSalad
CAPRUCINO |11 L L L UL LY
LATTE F FLavoRs Souuse-Macte Daily Poke
:  FRESH BREWED
COLD BREW { VANILLA HAZELNUT ICE TEA SMKT
:  CARAMEL MOCHA
ESPRESSO SHOT :  CHAI MATCHA
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BACON SAUSAGE GRAVY TOAST
SIDES SAUSAGE GRITS WHITE, WHEAT, RYE,
SCRAPPLE HASH BROWNS SOURDOUGH

We are required to inform you that consuming raw or under- cooked egg, meat, seafood, or shellfish may increase your risk of food-borne illness.




