
ORIGINS BENEDICT  |  19 
Pastrami, Hollandaise, Croissant 

 

SMOKED SALMON BENEDICT  |  19 

Crispy Capers, Dill, Hollandaise, Rye 

 

FRENCH OMELET |  17 

Ham, Gruyere, Herbs, Confit Tomato 

 

Benedicts & Omelets 

 

THE BURGER   |  18 

American, Lettuce, Tomato, Onion 

 

LOBSTER ROLL  |  30 

Mayonnaise, Celery, Chives, Tarragon 

 

Sandwiches 

Plates 

Served on organic greens and mixed grains  

*SALMON  |  $24 
Tomato, Olive, Egg, Cucumber, Fennel, Potato, Pickled Onion, Radish, Baby Arugula,  

Red Wine Vinaigrette 

CHICKEN  |  $21 
Apple, Bacon, Brussel, Goat Cheese, Cauliflower, Pecan Crumble, Buttermilk Herb 

TUNA TATAKI|  $25 
Chili Aioli, Avocado, Cucumber, Mango, Scallion, Fresno Chili, Radish, Lemon Vinaigrette 

Bowls 

* These foods may be raw or cooked to order 

*Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness, Especially If You Have Certain Medical Condi-

tions 

*STEAK & EGGS  |  26 

Maitre d’ hotel butter, Frites 

 

SHORT RIB & EGGS |  24 

Fresno chili hash, Heirloom Bean Puree, Avocado 

 

FLOUNDER |  24 

Quinoa Salad, Tzatziki, Pea Tendrils 

 

CRÈME BRULEE FRENCH TOAST |  18 
 Macerated Berries with Grand Marnier, Sabayon 



102 AUTUMN HALL DRIVE  |  WILMINGTON, NC 28403 


