
DAILY BRUNCH

STARTERS

 

Truffle Fries | truffle oil, parmesan cheese | 17
Clam Chowder | new england style seafood chowder, garlic toast | 9
Fried Artichokes | herb-panko crust, parmesan | 16
Crispy Brussel Sprouts | garlic confit, citrus gastrique, crispy pancetta, parmesan, balsamic reduction | 17 
Ahi Poke “Nachos” | marinated fresh ahi, house made crispy wontons, wasabi aioli, spicy mayo sauce, sweet soy glaze,
masago, kelp | 21

GREENS   
add |  chicken 7 | salmon 10 | tiger prawns 11 | available blackened or grilled

  Caesar | romaine tomatoes, fennel, parmesan cheese, herb butter croutons | 15  
Beet Salad | red & golden beets, spring mix, crumbled goat cheese, candied walnuts, lemon thyme vinaigrette | 17
House Salad | mixed greens, blistered tomatoes, pickled red onions, croutons, blue cheese crumbles, cherry wine 

vinagrette | 13

BUNS 
served with choice of crispy fries | old bay fries +3 | sweet potato fries +3 | side salad +3 

*veggie patty available*

Breakfast Sandwich | grilled ham, scrambled egg, cheddar cheese, house aioli, sourdough toast | 17  
Pierside Burger | grilled half pound beef patty,  white cheddar, house aioli, tomato, onion, lettuce | 19
Lobster Gilled Cheese | maine lobster, brioche toast, gouda, cheddar, garlic butter, old bay fries | 35
El Camino Cristo | braided brioche, swiss cheese, honey ham, house jam, fried w/ powdered sugar | 25

Cubano | grilled ham, pulled pork, dill pickle, chedder cheese, stone ground IPA aioli | 25

*Modifications and Substitutions may be politely declined*
*Guest checks will be split a maximum of 3 times*

20% Gratuity will be added to tables of six or more

November  2022

RAW & CHILLED
Oysters | three for 11 | half dozen 19 | full dozen 35

chef’s seasonal selection
Cocktail Tiger Prawns | half dozen 15 | full dozen 29

black tiger prawns, house cocktail sauce
Chilled Seafood Platter | 47

6 tiger prawns, 6 oysters, ahi poke, house made crispy wontons, 
house cocktail sauce, red wine mignonette, horseradish

Bottomlless Mimosa | 24
Limited to 1.5 hours, must be purchased 

w/ entree, pour ends at 2:30pm 

BRUNCH SPECIALS

Garibaldi..............................................14
Chartreuse Swizzle......................14
Milk Punch No. 2............................14
Aperol Spritz....................................14
Ramos Gin Fizz.................................14
White Sangria..................................14
Red Sangria........................................14

BRUNCH SPECIALS
Fried Chicken and Waffles | free range chicken breast, belgian waffle, house made gravy,

cajun honey butter | 19
Chilaquiles | salsa verde, tortillas, queso fresco, pico de gallo, sour cream, fried egg, black beans,

tortilla chips | 19
Gooseberry & Granola Parfait | served w/ vegan multi grain bagel, house berry compote | 16

Berry French Toast | house made jam, braided brioche, fresh berries and whipped cream, 
powdered sugar | 17

Breakfast Burrito | choice of carne asada, al pastor, or grilled farmers vegetables, tater tots, black beans, 
2 eggs scrambled, verde salsa, queso fresco, crema, pico de gallo | 20

Avocado Toast | avocado mash, rustic brown bread, bacon bits, blistered tomato & garlic confit,
balsamic glaze  | 15 *add eggs your way +3*

CRACKED
served with garlic rosemary smash potato | sub fruit  +3 

The Standard | two eggs any style, bacon or broiled italian sausage, sourdough toast | 17 *add cheese +1
Veggie Scramble | farmers market mixed vegetables, cheddar cheese, avocado | 17

Al Pastor Benedict | al pastor shredded pork, poached eggs, roasted garlic hollandaise, english muffin | 22
Lobster Benedict | fresh lobster, saffron hollandaise, poached eggs, english muffin | 32

OG Benny |  grilled ham, hollandaise, poached eggs, english muffin | 19
South of the Border Scramble | chorizo, tomatoes, onions, house blend of cheese, 

verde sauce, sour cream | 19


