Brunch Menu
Wakey Wakey!!!

Avocado Toast
$10
Grilled Italian white bread, avocado mouse, arugula, fresh tomato, with an over easy egg,
finished with extra virgin olive oil & a hint of lemon.
$13
Surfs’ Up Chicken Sammie
Lightly breaded chicken breast, white cheddar, hickory smoked bacon, & riptide remoulade
on rye toast.
Hole in One Bagel Sandwich
$13
Grilled pretzel bagel, filled with a fried egg, chicken sausage, granny smith apple slices, &
cookie butter crunch.
Breakfast Tacos
Scrambled eggs, with chorizo hash, cheddar jack cheese, & pico de gallo.

$12

Something Savory

Baltimore Benedict
Jumbo lump crab cakes, over homemade biscuits, poached eggs & hollandaise.

$18

Riptide Classic
Two eggs cooked your way, choice of hickory bacon, maple sausage links, or chicken
sausage, with toast, a biscuit, or pretzel bagel.

$14

$18
Crab Hash
Bacon wrapped 6” egg, served over chorizo hash, topped with jumbo lump crab, side of
toast.
Shrimp & Grits
$16
Tender Cajun cheesy grits, with pork belly, onions, tomatoes, topped with blackened shrimp,
and a sunny up egg.
Biscuits & Gravy
Homemade country sausage gravy, over buttermilk biscuits.

$10

Something Sweet

$14
Short Stack Flap Jacks
Three buttermilk pancakes, topped with whipped butter, maple syrup, & your choice or
brown sugar cinnamon apples, berry & fig compote, or peaches & candied pecans.
French Toast
Traditional French toast, topped with whipped cream & caramel.
Make it Ala mode $2

$12

$14
Oats to Joy
Cinnamon apple steel cut oats with candied pecans & craisins, finished with a maple rum
glaze.
$14
Healthy Start
Lowfat Greek yogurt, with berries, banana, granola, finished with agave nectar, served with
a toasted pretzel bagel.
Sides
Hickory smoked bacon
Pretzel bagel with cream cheese
Maple link sausages (3ea)
Toast (white or rye) with butter

$5 each
Hash browns
Chicken sausage patties (2ea)
Buttermilk Biscuits

