
BRUNCH menu
ALL YOU CAN DRINK...

BLOODY MARY
Charred Tomatoes, Fresh Horseradish, 

PT Hot Sauce, Olive Brine & Old Bay Salt Rim

mimosa
Fresh Squeezed Orange Juice 

Topped With Bubbles

Fruit & Dairy
 greek Yogurt
Seasonal Fruit, Pistachio & Local Honey

assorted sorbets 
Seasonal Selection

pink grapefruit 
Ginger Sugar & Mint 

grain & Flour
Sweet Potato Pancakes 
Vermont Maple Syrup & Buttered Pecans   

French Toast
Spiced Honey Crisp Apples 

Steel Cut Oatmeal
Maple & Spiced Apples

grilled Breakfast Pizza
House Smoked Bacon, Sunny Side Up Egg
Monterey Jack & Heirloom Tomatoes

6 50

6 00

Warm Cinnamon Sticky Bun
Bourbon – Bacon Icing 

mini muffin basket
Assorted Muffins & Cinnamon Crisps

made to order doughnuts
Cinnamon Sugar

kitchen sink cookie
Vanilla Ice Cream & Caramel

homemade corn bread
Maple Butter & Plum Jam 

bakery
CHOPPED SALAD
Heirloom Tomato, Spiced Corn Nuts
Onion, Carrot, Mango, Queso Fresco
Broccoli, Avocado, Almonds
Champagne Vinaigrette

AHI TUNA SALAD
Local Asian Greens, Avocado
Radish & Ginger-Soy Dressing

Pomegranate & Blue Cheese Salad 
Pointe Reyes Blue Cheese, Honey Crisp Apples
Swank Farms Butterhead Greens
Shallot–Hazelnut Vinaigrette 

salads
oysters on the half shell [each]

giant shrimp cocktail [each]

SPICY AHI TUNA TARTARE 

9 00

1100

7 00

3 00

7 00

7 00

1400

savory
Two Eggs Any Style
Home Fries, Texas Toast & Breakfast Sausage

Today’s Omelet  
Served With Country Bread & Home Fries  

Pork Belly Reuben Benedict 
Toasted Rye & 1000 Island Hollandaise 

Steak & Eggs
Baked Farm Eggs, Cave Aged Gruyere
Prime Hanger Steak & Buttered Croissant  

Breakfast tacos
Home Made Chorizo, Scrambled Eggs
Salsa Fresco

Bangers & Mashed 
Homemade Breakfast Sausage, Truffle Gravy 
Red Skin Potato Mashed & Basted Eggs

Roasted Duck & Sweet Potato Hash 
Farmed Sweet Potatoes, Sage
Topped With Sunny Side Up Eggs

Buttermilk Biscuits & Country Gravy 
Breakfast Sausage & Poached Organic Eggs

Smoked Fish dip 
Crusty Garlic Bread & PT Hot Sauce

pt Prime Burger
Brioche Bun, LTO & Vermont Cheddar

PULLED PORK sandwich
Bourbon BBQ & House Made Coleslaw

Roasted chicken salad sandwich
Tarragon Aioli & Thick Cut Potato Chips

The Ultimate BLT 
House Smoked Bacon, Swank Farm Greens
Heirloom Tomatoes & Herb De Provence Aioli

fried Chicken & Cornbread Waffles
Maple Butter & Spiced Pecans

Shrimp & Grits
Anson Mills Cheese Grits, Jumbo Gulf Shrimp
Roasted Tomato-Bacon Jus 
Smoked Fudge Farms Pork Chop 
Sunny Side Up Egg,Breakfast Potatoes
Tomato – Onion Jam & Homemade Cornbread  

sides
Home Fries           Anson Mills Grits         Breakfast Sausage         House Smoked Bacon          
                                                                                                                                                        

9 00

9 00

1200

1300

1400

9 00

9 00

1600

1400

1100

400

With Purchase Of A Meal...

5 00

Add Organic Chicken Or Salmon ($6)
Add Grilled Shrimp ($4 Each)

raw bar

5 00

3 00

16

00

4 00

1700

00

mkt

9 00

12

1100

1300

1000

1300

1600

9 00

3 00


