
L OB S T ER BIS Q UE   14 . 
Shrimp, Oven-Dried Tomatoes, Tarragon

JUMB O SHRIMP C OCK TA IL    19. 
Cocktail Sauce

SPIC Y T UN A ON CRISPY RICE   16.  
Masago Spicy Mayo, Soy Reduction, Chives

LIT T L E GEM L E T T UCE C A E S A R S A L A D   14 .                                                                                    
Tomatos, Garlic Crostini, Shaved Parmesean 

 
A RUGUL A S A L A D 15. 

Feta, Roasted Beets,  Golden Raisins,                                              
Sunflower Seeds, Balsamic Vinaigrette

CHEF ’ S  SEL EC TION CHEE SE PL AT E   19. 
Chef’s Selected Cheese, Seasonal Accompaniments

H A L F DOZEN OY S T ER S   19.
  Cocktail Sauce, Mignonette

HUMMU S   11.  
Olives, Feta, Cucumber, Focaccia

SMOK ED S A L MON T OA S T   14 . 
Black Bread, Chive Cream Cheese, Tomatoes 

Red Onion, Capers

T UR K E Y S AU S AGE CHEDDA R B A K E  14.
Spinach, Peppers, Onions, House Made Potato Chips

CINN A MON B A BK A FR ENCH T OA S T   17. 
Bananas Foster, Candied Pecans, 
 Whipped Cream, Maple Syrup

BEL GIA N WA FFLE S   16. 
Mixed Berries, Whipped Cream 

Raspberry Chocolate Sauce, Choclate Crumbs

MO SHULU CHEE SE S T E A K OMELE T T E   19. 
Beef Short Rib, Caramelized Onion, Mushroom 

American Cheese, Potato Hash

GR EEK S T Y LE V EGGIE OMELE T T E   17. 
Roasted Peppers, Red Onion, Spinach                                            

Feta Cheese, Potato Hash

CR A B C A K E EGG S BENEDIC T   24. 
Creamed Spinach, Poached Eggs, Chive Hollandaise 

English Muffin, Potato Hash

V EGGIE BENNIE   16. 
Avocado, Tomato, Poached Eggs, Chive Hollandaise 

English Muffin, Potato Hash

SL OW C OOK ED P OR K S A NDWICH   17. 
Pepper Jack Cheese, Grilled Ham, Pickles, Chipotle Aioli 

Sesame Bun, Potato Chips

BLT PA NINI    17. 
 Turkey Breast, Brie, Tomato, Bacon,                                                        
Mustard Aioli, Arugula, Potato Chips

MO SHULU BURGER   22. 
10 oz Double Patty, Minced Onion, Yellow Cheddar, Lettuce, 

Tomato, Pickles, Brioche Bun, Louie Sauce

SE A FOOD L OUIE W EDGE   24. 
Lobster, Crab, Shrimp, Bacon 

Egg, Tomato, Cucumber, Louie Sauce

BL ACK ENED SHRIMP & GRIT S   22. 
Fried Egg, Cheese Grits, Greens, Grilled Ham 

Habanero Barbecue Sauce 

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food-borne illnesses. 
We Kindly Request No Substitutions.

SIDES   5.

SE A S ON A L FRUIT 

SMOK ED B AC ON

S CR A PPL E

T UR K E Y S AU S AGE 

GRIL L ED H A M

P O TAT O H A SH

3.22.19

FIRST COURSE

BRUNC H  ME NU

ENTREES



BL OODY M A RY   12 
House Made Mix, Svedka Vodka

BEL LINI    11 
Pear, Hacienda Sparkling Wine

W EEK END WA R RIOR   12 
Sweet Carolina Sweet Tea Vodka, 
Pallini Lemoncello, Mint, Honey, 

Lemon, Iced Tea

R ED S A NGRIA   10

W HIT E S A NGRIA   10

CH A MPAGNE & BL OODY M A RY S   16.
Mimosas, Pear Bellinis, Kir Royals, Poinsettias 

Available Only With Purchase of Entree

S PA R K L IN G  W INE ,  H A C IE ND A  ME T H O D E ,  CALIFORNIA, NV   13 .  /  6 5.                                                                                                                                              
                                                                                                                                                                                     
R IE S L IN G,  U R B A N  M O S E L ,  GERMANY, 2015   10.  /  5 0.

P IN O T  GR IGIO,  R U F F IN O,  ITALY, 2015    9 .  /  4 5.

S A U V IGN O N  B L A N C ,  S T O NE B U R N,  M A R L B O R O U GH,  NEW ZEALAND, 2015    11.  /  5 5.                                                                               

C H A R D O NN AY,  GR AY S O N  C E L L A R S  L O T  11,  CALIFORNIA, 2014    12 .  /  6 0.

C H A R D O NN AY,  H A C IE ND A ,  CALIFORNIA, 2014   10.  /  5 0.                                                                         

W HI T E  Z INFA ND E L ,  O A K  V INE YA R D S ,  CALIFORNIA, 2013    8 . /  4 0.                                                                                                                                              
                                                                                                                                                                                                                                                         
Z INFA ND E L ,  D E  L O A C H  V INE YA R D S ,  CALIFORNIA 2014   13 . /  6 5.

 P IN O T  N OIR ,  B O GL E  V INE YA R D S ,  CALIFORNIA, 2014   11.  /  5 5.

ME R L O T,  P E IR A N O  E S TAT E  “ S I X  C L O NE S ”,  L O DI,  CALIFORNIA, 2012   11.  /  5 5.

M A L B E C ,  JU A N  B E NE G A S ,  ARGENTINA, 2014   10.  /  5 0.

C A B E R NE T  S A U V IGN O N,  H A C IE ND A ,  CALIFORNIA 2014    10.  /  5 0.

Ask to see our entire wine list for additional bottle selections

P OMON A DE  5. 
Lemonade, Pomegranate, Agave, Lemon, Soda

PA L MER MO JIT O  5. 
Iced Tea, Lemonade, Agave, Lemon, Mint

LIK E A M ACHINE  5. 
Lemonade, Cinnamon, Honey, Lemon, Ginger Ale

 

MOCKTAILSCOCKTAILS

BE V E R A GE S

WINE

BOTTOMLESS

YA R D S “L OV E S T OU T ”� 6. 
English Stout, 5.5% Philadelphia, PA

V IC T ORY “PRIM A PIL S ” � 6. 
German Pilsner, 5.3% Downingtown, PA

YA R D S,  IPA� 6. 
American IPA, 7.0% Philadelphia, PA

T WO ROA D S “NO LIMIT S ”  (C A N )� 7. 
Hefeweizen, 5.0% Stratford, CT, 16 oz

S T EL L A A R T OIS� 7. 
Pale Lager, 5.0% Leuven, Belgium

GUINNE S S (C A N )� 6. 
Irish Dry Stout, 6.0% Dublin, Ireland, 16 oz

Y UENGLING,  L AGER� 5. 
American Amber Lager, 4.5% Pottsville, PA

MIL L ER LIT E� 5. 
Light Lager, 4.17% Milwaukee, WI

C ORON A , E X T R A� 6. 
Lager, 4.6% Mexico City, Mexico

CRISPIN,  CIDER (C A N )� 6. 
Cider, 5.0% Colfax, CA, 16 oz.

K A LIBER� 6. 
Non-Alcoholic, Dublin, Ireland

BEER


