N\ sunday

N Brunch Menu 2024
The ONLY
<< >> Breakfast &
Cocktail spot in
N Sea Isle!
STARTERS & SALADS

SEASONAL FRUIT @
Honeydew Melon, Pineapple, Cantaloupe,
Whipped Cream 8

YOGURT PARFAIT
Vanilla Yogurt, Berries, Granola, Honey 14

SMOKED SALMON PLATTER &
Red Onion, Tomatoes, Capers, Arcadia Mix, Creme Fresh,
Sliced Bagel 22

BURATTA BOARD
Prosciutto, Tomatoes, Arugula, Pesto, Berry Sauce,
Homemade Tortilla Crisps 18

SHRIMP & LOBSTER COBB
Romaine, Blue Cheese, Bacon, Tomato, Avocado Ranch
Dressing 28

CRAB & BEET STACK &
Jumbo Lump Crab Salad, Spiraled Beets,
Avocado Mousse 24

CAPRESE @
Fresh Mozzarella, Seasonal Tomatoes, Arugula, Prosciutto,
Aged Balsamic Reduction 18

CAESAR SALAD
Hardboiled Eggs, Croutons,
Locatelli, House Dressing 9/ 14

To Any Salad Add Chicken 8, Chilled or Grilled Shrimp 12

FROM THE BRICK OVEN

WINGS
Your Choice.... Traditional or Sauce of the Day 16

BREAKFAST PIZZA
Chef's Whim In17/ Sh28/ Ca24

MARGARITA
Rustic Tomato Sauce, Fresh Mozzarella,
Fresh Basil In16/ Sh 27/ Ca 23

LA HENRI
Prosciutto di Parma, Arugula, Rustic Tomato Sauce,
Quattro Formaggio In 18/ Sh 29/ Ca25

PEPPERONI
Rustic Tomato Sauce,
Quattro Formaggio In17 / Sh 28/ Ca 24

UPSIDE DOWN "CHEESE UNDER THE SAUCE"
Rustic Tomato Sauce,
Quattro Formaggio In15/ Sh 26/ Ca 22

GARDEN...A WHITE PIZZA &
Roasted Garlic, Spinach, Roasted Red Peppers, Ricotta,
Mozzarella, Herb Oil In16/ Sh 27/ Ca 23

BACON 8

SIDES TOAST 4

SAUSAGE LINKS 8
BREAKFAST POTATOES 8

BRUNCH BAR

HOT OR ICED COFFEE
DRINKS

Amaretto, Bailey's,
Chocolate, Irish, Italian,
Kahula 11

APEROL SPRITZ
La Luca Prosecco, Aperol,
Club, Orange Garnish 14

BRACA BLOODY
MARY

ALB Vodka, Homemade
Mix, Olive & Citrus

Garnish 13
MEXPRESSO

Casamigos Reposado
Tequila, Tia Maria, Kahula,
Frangelico, Espresso 21

ESPRESSO MARTINI

ALB Vodka, Tia Maria,
Kahula, Frangelico, Fresh
Espresso, Espresso Beans
19
DOUBLE ESPRESSO
151 Devil Springs Vodka,
Tia Maria, Kahlua,
Frangelico, Espresso,
Espresso Beans 18

TEQUILA SUNRISE
Mi Campo Blanco Tequila,
O], Grenadine 10

PERFECT PALOMA

Esplon Blanco Tequila,

Grapefruit & Lime Juice,

Simple Syrup, Club Soda
13

MIMOSA

Classically

Prepared...Choice of O],

Grapefruit or Cranberry

Juice 13

BELLINI

Prosecco & Peach

%hnapps

RASPBERRY ROYALE

Champagne & Chambord

13

FRENCH MIMOSA

Champagne, Cointreau,

Cranberry 14

PROSECCO OR

CHAMPAGNE SPLIT
12

BRUNCH SANDWICHES

HANGOVER BURGER

Black Angus, White Cheddar, Bacon, Sunny Side Egg,

Breakfast Potatoes 20

BUN-LESS HANGOVER BURGER @
Black Angus, White Cheddar, Bacon, Sunny Side Egg,

Breakfast Potatoes 19

VEGGIE HANGOVER BURGER
Sunny Side Egg, Spinach, Roasted Red Peppers, White

Cheddar, Breakfast Potatoes 19

PESTO CHICKEN

Bacon, Smoked Mozzarella, Arugula, Tomato, Pesto Aioli,
Brioche, Homemade Pasta Salad 18

SHRIMP & LOBSTER ROLL *
Arugula, Martin's Potato Roll, Lemon Basil Aioli,

Homemade Pasta Salad 25

EGGS & MORE

CRAB BENNY *

Sautéed Crab, Hollandaise, English Mulffin,

Breakfast Potatoes 27

GARDEN BENEDICT @

Portobello Mushroom, Spinach, Tomato,
Hollandaise Sauce, Breakfast Potatoes 18

OMLETTE ADDITION

Chef's Whim, Breakfast Potatoes, Toast 17

STEAK & EGGS @

6 Oz Steak, Eggs Over Easy, Breakfast Potatoes 32

CHICKEN & WAFFLES

Buttermilk Chicken, Syrup, Breakfast Potatoes 16

SOUTHERN STYLE BISCUTS
Sausage Links, Gravy, Breakfast Potatoes 18

FRENCH TOAST

Berry Basil Comote, Side of Bacon, Breakfast Potatoes 17

The credit card processing fee of 3.75% will be added to payments made with a card, and will be
removed when paying in cash. Checks can only be split 2 ways.




