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STARTERS

AVOCADO TOAST thick cut multi grain | avocado spread | roasted cherry tomato | hot
honey | sunny egg |9 7
add: blackened shrimp 7 | ahi tuna 7 | sliced steak 5

BRUNCH BOARD avocado spread | sliced cucumbers | sliced tomato | pickled fennel |
jam | bacon | fresh berries | hot honey | soft boursin spread | grilled
baguette toasts | 20 \’no bacon no grilled baguette toast

IRISH EGG ROLLS cider braised corned beef | aged cheddar | Blue Oar honey

mustard | 15
SILVER DOLLAR six (6) fluffy silver dollar pancakes | 11 | 4
PANCAKES add: chocolate chips + 1| blueberries +1

EGGS EN COCOTTE casserole baked eggs | sausage | bacon | warm blackberry jam |
roasted cherry tomato | sweet potatoes | grilled baguette toast | 14

no grilled baguette toast
BRUNCH BOWLS
BREAKFAST BOWL home fries | scrambled eggs | bacon | sharp cheddar | cherry tomatoes |

avocado | 15 add: black beans +1
SWEET POTATO roasted sweet potatoes | black beans | scrambled eggs | avocado |
BOWL sriracha aioli| 15 s
GRAIN BOWL roasted sweet potatoes | quinoa | spiced chick peas | kale | avocado |
two poached eggs |14 s
SIDES

home fries |3 sweet potato home fries | 4 fresh daily fruit| 6 bacon or sausage | 3
toast (multi grain, country white, English muffin) | 2.50
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free



H

SALADS

LA SCALA romaine | artichoke hearts | sun-dried tomato | dijon chickpeas | salami
| fresh grated parmesan | house made dijon red wine vinaigrette | 16

CAESAR SALAD romaine hearts | shaved parmesan cheese | house made croutons |
lemon caesar dressing | 13 no croutons

HOUSE SALAD mixed greens | cherry tomatoes | cucumber | red onion | mandarins
| lemon-honey vinaigrette | 13 © Y 4

Add: grilled or blackened salmon 12 | steak tips 10 | grilled or crispy chicken breast 8

BRUNCH MAINS & HANDHELDS

CRUNCHY FRENCH cinnamon-nutmeg challa | crispy corn flakes | whipped maple butter |
TOAST maple syrup | 12 ., add: blackberry jam stuffing + 3 | chopped fruit +2

CHICKEN & WAFFLES buttermilk fried chicken breasts | Belgian waffle | honey lime sriracha
maple syrup | 18

CORNED BEEF cider braised corned beef | poached eggs | mustard seed hollandaise |
BENEDICT grilled English muffin | home fries | 17

ROASTED SALMON lemon & dill roasted salmon belly | roasted cherry tomatoes | boursin
spread | poached egg | pickled fennel | rustic baguette toasts | 17

no grilled baguette toasts

CHEF'S OMELET ask your server for today's creation! Served with home fries and toast
THE OAR BURGER 1/2Ib hand packed burger | lettuce | tomato | red onion | grilled brioche |

served with French fries & a pickle | 15 add: fried egg +2 | bacon +2
EGG & CHEESE fried egg | American cheese | bacon or sausage | home fries | choice of
SANDWHICH bread | 9

BRUNCH BEVERAGES

Coffee 3 | Tea 3| Juice 3 (oj, cranberry, grapefruit, tomato)

Bloody Mary (Tito's & house mix) 12 | Aperol Spritz 11 | Espresso Martini 14
Make Your Own Mimosa Tray 45 | The Fishbowls - sangria 20 or nor'estah 22

CONSUMER ADVISORY Some items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food bourne illness. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. GLUTEN
FREE OPTIONS are indicated by (GF) beside menu items. As with any allergy, please clarify if you need GF based on a severe allergy or a dietary preference.



