B r e a k fa st o n T H E B e a ch
EVERY SUNDAY YEAR 'ROUND!

B e $14
domestic shrimp sautéed with bacon, mushrooms, onions,
tomatoes, and a touch of heat—served over Virginia stoneground white cheddar grits

SHRIMP N’ GRITS

BRUNCH BURRITO $11

THE TRADITIONAL

* e $9
two scrambled eggs with bacon, a biscuit, and home fries

BEACH NUT BREAKFAST* e $12
two over-medium eggs served over fresh sautéed spinach
with sausage, potato, onion, and pepper hash—topped with
our house-made chipotle salsa

an overstuffed sun-dried tomato tortilla filled with three
scrambled eggs with cheese, ground sausage, home fries,
avocado, and chipotle salsa—served with a side of fresh fruit

COUNTRY BREAKFAST* $10

HUEVOS RANCHEROS* $11

two of our homemade pancakes with two scrambled eggs,
home fries, and bacon

two soft tortillas topped with two over-medium eggs, refried
beans, queso, and chipotle salsa—served with sliced avocado.

BISCUITS N’ GRAVY $7

HOMEMADE PANCAKES $8

two buttermilk biscuits smothered in country sausage gravy,
and served with home fries

three of our homemade pancakes
Add fresh berries and whipped cream for $1.5

MOLTEN LAVA PANCAKES $10
three of our homemade pancakes loaded with warm Ghiradelli
chocolate sauce and topped with strawberries and whipped cream

STEAK N’ EGGS* e $15
top sirloin steak with two over-medium eggs, served with a biscuit
and home fries

CHICKEN BISCUIT SLIDERS $8
two chicken biscuit sliders served with sausage gravy on
the side and crispy home fries

FRIED EGG BLT* $7
bacon, lettuce, tomato, and an over-hard fried egg piled
high on an English muffin with roasted red pepper aioli,
served with home fries
Add avocado for $2

HOT FRIED DONUT BITES

LOADED HOME FRIES

hot fried donut bites, made-to-order, dusted with
powdered sugar, and served with chocolate sauce $4

our home fries topped with queso,
chipotle sauce, and guacamole $5.5

BREAKFAST SIDES

KID'S MENU

STONE GROUND WHITE CHEDDAR GRITS e $3
TWO EGGS, ANY STYLE* e $3
SAUSAGE & POTATO HASH e $3
FRESH AVOCADO e $2
HOME FRIES e $2.5
SIDE OF BACON e $3
SIDE OF SAUSAGE e $3
FRESHLY BAKED BISCUIT $1.5
TOASTED ENGLISH MUFFIN $1.5

KID’S COMBO e

$5

one scrambled egg with home fries and a side of bacon

KID’S PANCAKE

$5 | Add chocolate chips for $1
one homemade buttermilk pancake, served with a slice of bacon

KID’S CHICKEN BISCUIT $5
our chicken biscuit, served with a side of home fries

BEVERAGES
MILK $2.75 | CHOCOLATE MILK
HAND PRESSED JUICES $3.75

$3

|

COFFEE

$2.75

orange juice, grapefruit juice, lemonade, strawberry lemonade

B Denotes a sustainable seafood option. e Denotes an item that is or can be made gluten-friendly—please speak with your server about preparation.
For your convenience, 18% gratuity will be added to your bill for parties of 8 or more. *These items are cooked to your specifications.
Consuming raw and/or undercooked meats, seafood and eggs may increase your risk of foodborne illness.

B R U N CH C O CK TA I LS
MIMOSAS, BLOODIES, AND MORE!

FRESH-SQUEEZED MIMOSA $6

SPIKED HOT COFFEE $8

our house champagne with fresh-squeezed orange juice
Make it a Man-mosa with a shot of Absolut Mandrin for $3.
or a Grand-mosa with a shot of Grand Marnier for just $4.

HOUSE BLOODY MARY $6

CHIXMOSA $6

ABSOLUT-LY PERFECT BLOODY $7.5

our house champagne with fresh-squeezed OJ and cranberry

bloody mary mix, Absolut Peppar vodka, a splash of pickle juice,
and an Old Bay rim

THE PARISIAN $8

HOUSE-INFUSED BLOODY MARIAS $10

our house champagne with fresh-squeezed grapefruit juice
and St-Germain

POMOSA

$8
our house champagne with Pama Liqueur and a blend of
cranberry and pineapple juices

MANGOSA $6
our house champagne with mango nectar

PASSION FRUIT MIMOSA

$8
our house champagne with passion fruit cocktail and Cruzan
Passion Fruit rum

Tres Agaves Blanco tequila mixed with Zing Zang, rimmed with
Old Bay and garnished with a lime—Your choice of house-infused
Jalapeño Tres Agaves or house-infused Cucumber Tres Agaves.

TEQUILA SUNRISE $10
RUMCHATA COLADA $9
Cruzan Coconut rum mixed with pineapple juice and RumChata,
served over crushed ice

APEROL SPRITZ

$8
Aperol, our house champagne, and a splash of soda water,
garnished with an orange wedge

BUILD YOUR OWN MIMOSAS
Choose any three juices below and we’ll bring them out with a bottle of
bubbly and as many glasses as you need. Mix, match and enjoy! $30
Add a sidecar of Pama, St-Germain, Grand Marnier, or Aperol for $3.

JUICE SELECTIONS:

fresh-squeezed orange or grapefruit juice, cranberry, pineapple,
mango nectar, or passion fruit

CR U S H E D C O CK TA I LS
FRESH-SQUEEZED, SURE TO PLEASE

WATERMAN’S ORIGINAL ORANGE CRUSH $8.5

CARIBBEAN CRUSH $9

fresh-squeezed and sure to please! There’s nothing quite like
Virginia Beach’s Original Orange Crush—and Waterman’s
shared their secret recipe with us!

Cruzan Passion Fruit rum, triple sec, fresh-squeezed orange
juice, and a splash of lemon-lime soda

ABSOLUT RUBY RED CRUSH

$9
fresh-squeezed grapefruit juice, Absolut Grapefruit vodka, triple
sec, and splashes of lemon-lime soda and cranberry juice

ABSOLUT RUBY-O CRUSH $9
half Orange Crush and half Ruby Crush!

SKINNY ORANGE CRUSH $9
our original Orange Crush, made with organic Tres Agaves nectar
and a splash of soda water

SKINNY RUBY CRUSH $9
our Ruby Red Crush recipe with organic Tres Agaves nectar and a
splash of soda water

