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DRINKS 
 

JUICES   sm 3   /  lg 4   
Cranberry / Orange  / Grapefruit 

ESCR NORTHAMPTON HOTEL BLEND COFFEE   3 
TEA   3  

 Sweetened/Unsweetened/Hot/Iced 
HOMEMADE LEMONADE    3 

  SAN PELLEGRINO 3 
 Clementine or Lemon 

SODA 2 
Coke / Diet Coke / Ginger Ale / Cream / Black Cherry 

 
  

  
  

  

 

 
 

SALADS 
 

FARMER’S SALAD (GF)  7 
mixed baby greens, herb-marinated cherry tomatoes, green beans, shaved manchego, green goddess vinaigrette 

Add chicken salad   5 
 

STRAWBERRY STREET (GF) 8 
mixed greens, strawberries, almonds and brie with a citrus vinaigrette    

 
FRESH FRUIT SALAD BOWL  4   

 
 

SANDWICHES 
Choice of potato salad, vegetable chips or lightly dressed baby greens 

 
WILD MUSHROOM AND CHEESE PANINI    9 

Roasted oyster and cremini mushrooms, caramelized onions and melted Italian cheese 
 

AVOCADO TOAST    8 
Sourdough, avocado, shaved asparagus and radish, tomato, olive oil, barrier island sea salt 

 
CHICKEN SALAD BLT    11 

Homemade chicken salad, thick-cut bacon, butter lettuce and tomato on a croissant with green goddess dressing 
 

BREAKFAST SANDWICH   7 
Bacon, fried egg, herbed cheese spread, sliced tomato on brioche 



The Northampton Hotel 
1 Mason Avenue  Cape Charles, Virginia 

757.695.3750 

 

 

EXTRAS 
 

 LOCAL ASPARAGUS  w/Hollandaise sauce & Barrier Island  salt  4 
 SWEET POTATO BISCUITS with FIG JAM AND HAM  4   

 THICK CUT BACON    4 
WHEAT OR SOURDOUGH TOAST / WALNUT RAISIN TOAST    2 

MAINS 

 
GRANOLA BOWL    8 

Greek yogurt, granola, berries and banana, local honey 
 

BUTTERMILK PANCAKES with real maple syrup   6 
 

BANANA PECAN PANCAKES with real maple syrup    8 
 

THE NORTHAMPTON OMELET (GF)   10 
Classic French style rolled omelet with Italian cheese, bacon, local asparagus, onion and tomato and roasted new potatoes 

 
SHRIMP AND GRITS    14 

Fresh North Carolina Shrimp, crispy grit cake, sautéed mushrooms and onion with sherry butter sauce and herbs 
 

EGGS BENEDICT with roasted new potatoes 
Mushroom and Asparagus   12    /   Country Ham    12    /    Crab Cake   16 

 
MUSHROOM and ASPARAGUS FLATBREAD   7 

herbed cheese, asparagus, caramelized onion, mushroom and marinated tomato   
   

MEXICAN INSPIRED BREAKFAST BOWL    8 
Crispy grit cakes with black beans, cheese and house made salsas 

Add a POACHED EGG  2  or  house made CHORIZO   2 
 
 

DESSERTS 
6 
 

Vera Sperling’s Banana Cake / Chesapeake Lemon Pie  
Chocolate Pots De Crème (GF) 


