e KICK-OFFS

EVERYTHING BAGEL BITES 11

smoked salmon whipped cream cheese, pickled red onion, capers, chives

BACON FLIGHT 13

house smoked, candied, peppered, hollandaise, grilled toast

FUNNEL CAKE 8

chocolate sauce, caramel, powdered sugar

DEVILED EGGS 12

southern filling, fried shrimp, espellette, chives

MARYLAND CRABCAKES 10/16

wholegrain mustard aioli, radish, frisee, micro greens

SEASONAL FRUIT PARFAIT & MINI MUFFINS 9

fruit, yogurt, honey, candied walnuts, variety of mini muffins

THE FIELD

BABY SPINACH 9/14

shaved carrot, pickled red onion, cherry tomato, poached egg, warm
peppered bacon dressing

SPICED APPLE & CRANBERRY 9/14

mixed greens, spiced apples, dried cranberries, toasted almonds, goat
cheese, pickled carrots, cider vinaigrette

ROASTED ROOTS 9/14

haby arugula, assorted carrots, heets, candied walnuts, goat cheese,
basil, orange white balsamic vinaigrette

BASIC HOUSE 8/12

mixed greens, carrot, tomato, cukes, radish, red onion, sweet lemon
thyme

CLASSIC CEASAR 8/12

romaine, day old croutons, house Caesar, pecorino romano, Boqueron’s

ADD PROTEIN

steak +15  scallops +15  shrimp+9 grilled chicken +7

The consumption of raw or undercooked meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. The following major food allergens are used as ingre-
dients in this facility: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients.

BIG PLAYS

STEAK & EGGS 20

coulotte, choice of eggs, potato hash, chimichurri

GRIDIRON EGGS BENEDICT 12

poached eggs, greens, English muffin, smoky hollandaise,
potato hash
CHOICE OF crahcake +8 pork belly +6 scallops +15 short rib +8

NASHVILLE HOT CHICKEN & WAFFLE 14

chicken thighs, Belgian waffle, honey hutter, maple syrup
AVAILABLE UPON REQUEST regular chicken

AVOCADQ SMASHED TOAST 12

multigrain toast, radish, shaved root veg, baby arugula, mixed green salad,
blood orange vinaigrette
ADD two eggs +4

SOUTHERN BISCUITS AND GRAVY 10

buttermilk biscuits and local sausage gravy, enough said
ADD two eggs +4 pork belly +6

LEMON RICOTTA BELGIAN WAFFLE 8

lemon curd, vanilla bean ricotta, berries, powdered sugar, maple syrup

BREAKFAST BURRITO 14

local chorizo, eggs, onions, peppers, jalapeno cheddar, guac, sour cream, green
chili sauce

THREE-EGG OMELET 12

cheese, fillings, greens, toast

GRILLED CHICKEN BACON AVOCADO WRAP 14

grilled chicken, bacon, butter lettuce, tomato jam, avocado, smoked gouda

SEARED SEA SCALLOPS & GRITS 22

tomato, bacon, caramelized onion gravy, cheese grits, scallions

GRIDIRON BURGER 17

ground beef, house smoked hacon, tomato jam, baby arugula, American
cheese, egg bun
ADD egg +2

WINTER VEGGIE FRITTATA 12

mixed winter veg, smoked gouda, mixed greens

SIDELINES

TOAST (2) 2 BACON 9
FRUIT 4 CHEESY GRITS &
EGG (1) 2 SAUSAGE 9
EGGS (2) 4 TURKEY SAUSAGE 5
GREENS 4



BRUNCH COCKTAILS

MIMOSA 8
pick your flavor orange, grapefruit, cranberry, apple
cider

MIMOSA BY THE BOTTLE 20

pick your flavors orange, grapefruit, cranberry,
apple cider; comes with 3 juices of your choice

BLOODY MARY 13

Western Reserve Vodka scratch-made bloody mary
mix, bacon slice, olive skewer

PERFECT PITCHER BLOODY MARY 30

Western Reserve Vodka scratch-made bloody mary
mix, cheese skewer, olive/pickle skewer, hacon skew-
er, celery stalks

HONEY DEUCE 8

Vodka + raspberry liqueor lemonade, garnished
with honeydew

PEACH BELLINI 8

Prosecco peach puree

RED WINE

BONANZA BY CAYMUS  10/36

cabernet

BORNE OF FIRE  12/42

cabernet

CUNE 9/33

rioja

MEIOMI  10/36

pinot noir

BELLE GLOS 18/64

pinot noir

SILVER 0AK 130

cabernet

CAYMUS 135

cabernet

MACHETE BY ORIN SWIFT 88

petite sirah

RIDGE “LYTTON SPRINGS” 80

Zinfandel

DUCKHORN DECOY 42

Zinfandel

RODNEY STRONG 45

cabemet

WHITE WINE

SEA SUN BY CAYMUS  9/33

chardonnay

SKETCHBOOK 10/36

chardonnay

SAN ANGELLO 11/38
pinotgrigio

EROICA  13/36

riesling

CONUNDRUM  8/32

white blend

MATUA 9/34

sauvignon blanc

CAKEBREAD 66

sauvignon blanc

GRGICH HILLS 88

chardonnay

DARIOUSH 64

viognier

MIRAVAL 50

10se

KING ESTATE 44

pinot grigio

SPARKLING WINE

LA MARCA 10/36

prosecco

PERRIER-JOUET 95

grand brut

The consumption of raw or undercooked meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. The following major food allergens are used as ingre-
dients in this facility: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients.



