
Blue Point Oysters*  ....................................18
cab franc mignonette & cocktail sauce  

Jumbo Gulf Shrimp Cocktail   ....................17
bloody mary cocktail sauce  

Steak Tartare   ..............................................15
hand chopped filet mignon, sourdough crostini

Salmon Pastrami on Rye   ..........................15
cream cheese, pickled mustard seed, everything spice  

Avocado Toast   ...........................................12
tomato jam, pickled red onion, arugula, evoo  

Berries, Granola & Yogurt   ...........................9
house-made granola, honey greek yogurt

Salt & Pepper Calamari   .............................15
shishito peppers, lemon pepper aioli  

Lobster Bisque   ..........................................12
maine lobster, crème fraiche

Bacon & Egg Salad  ....................................11
applewood smoked bacon, hard boiled egg,
cheddar, baby spinach, herb bacon vinaigrette  

Caesar  .........................................................10
shaved parmesan, white anchovies,
kalamata olives, garlic bread crumbs

Mixed Greens   ...............................................9
goat cheese, shaved red onion, candied pecans,
lemon-thyme vinaigrette

Breakfast
Lobster & Grits fried tail, andouille sausage, white corn grits, lobster gravy  27
 
French Toast Bread Pudding bananas, pecans, blueberry sausage, ginger rum glaze  17
 
Blueberry Lime Pancakes almonds, berries, whipped amish butter, ohio maple syrup  15

Cleveland Hash smoked kielbasa, peppers & onions, soft scrambled eggs, cheddar 16

Crispy Crab Cake grilled asparagus, poached egg, potato hash, béarnaise  22

Pork Belly Benedict english muffin, spinach, poached eggs, potato hash, béarnaise  19

The Commodore local bacon, blueberry sausage, eggs, grilled tomato, potato hash  18

Smoked Salmon Florentine creamy spinach, peppers, onions, poached egg, toasted challah  20

Filet and Eggs twin medallions, soft scrambled eggs, potato hash, salsa verde  24

Shakshuka poached eggs, spicy tomato sauce, arugula, goat cheese, sourdough  14
                                                                                                                

Lunch
Lobster Bolognese chopped maine lobster, penne pasta, baby spinach, brandy lobster cream  22

Crab Caesar maryland lump crab, romaine, kalamata olives, shaved parmesan, garlic bread crumbs  20
 
Grilled Salmon Salad* baby arugula, candied pecans, red onion, goat cheese, lemon-thyme vinaigrette  18

Blackened Grouper Sandwich jalapeño tartar, lettuce, tomato, brioche bun, hand cut fries  19
 
Blue Point Burger* aged cheddar, bacon, lettuce, tomato, onion, fries  16  (add egg)  +2
                                                                                             

not all ingredients are listed, please alert your server to any food allergies.
*there is an increased risk of food bourne illness when consuming raw or undercooked meats or seafood.

   bp brunch 092020

Chilled Seafood Tower*  85
blue point oysters, gulf shrimp cocktail, 

lobster & shrimp salad, king crab,
jonah crab claws, smoked mussels

Starters

Local Maple Cured Bacon  7                       Blueberry Breakfast Sausage  7                

Sides to Share
Lobster Home Fries 12

redskins, sofrito, dill, crème fraiche

Geechie Boy Mill Stone Ground Grits  6

a 20% service charge will be added to your final bill


