BREAKFAST

A LIGHT START ALL THINGS EGGS

served with potatoes | choice of toast | roasted tomato

Oatmeal $9 All American $18

sliced almonds | raisins | brown sugar two eggs* any style | Applewood

smoked bacon | sausage patty

Granola $9 Egg White Omelet $18

House made granola | ginger | almonds . .
9 | ginger | | onion | spinach | mushroom |

dried cranberries .
asparagus | tomatoes | fontina cheese

$6 Robert's Omelet $18
Virginia sharp cheddar cheese | Virginia
ham | caramelized onions

Cereal
Assorted selection of cereals

Fresh Pastry Basket $13 Classic Benedict $19
Chef'§ selection of house baked ﬁgﬁ::ggiiggs* | Canadian bacon |
pastries

Eggs Chesapeake $24
Shoreham Avocado Toast $15 poached eggs* | Maryland Crab cakes |
smashed avocado | cherry tomato | hollandaise
basil vinaigrette Steak & Eggs $24

60z hanger steak* | two eggs* any style
Seasonal Fruit & Berries $12

ALL THINGS SWEET TO DRINK

Belgian Waffle $15 Regular or Decaf Coffee $4
Seasonal berries | maple syrup | Stance single origin coffee
whipped cream

Espresso drinks $6
Buttermilk Pancakes $15 Americano | Cappuccino | Latte |
Seasonal berries | maple syrup | Mocha | cortado
whipped cream Tea $4
French Texas Toast $15 breakfast tea | earl gray | chamomile |
seasonal berries | maple syrup | Moroccan mint | sweet orange | sencha
whipped cream

Juice $4
On the Side $5 orange | apple | cranberry | grapefruit |
Bacon | sausage | breakfast potatoes | tomato
seasonal berries

Milk $4

whole | 2% | skim | soy | almond | oat

Robert's recharge smoothie $10

blueberries | banana | soy milk | local
honey | vanilla protein

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
A 20% service charge is added to parties of six or more.



