
 

M A RY L A N D  O M E L E T
crab, spinach, mornay sauce • 25

V E G E TA B L E  O M E L E T
onions, peppers, tomatoes, spinach • 16

I R I S H  O M E L E T
irish bacon, sausage, irish cheddar • 19

A M E R I C A N  O M E L E T
bacon, cheddar, tomato,  

onions, peppers • 19

Baltimore Fry
blue crab cake, “coddie” potato cakes, 

smokehouse bacon, thick country toast, 
mornay scrambled eggs • 29

Clarinbridge Irish Fry
cage free eggs , bacon rashers, sausage,  

white & black pudding, brown bread • 19

Shepherd’s Pie
slow cooked lamb shoulder,  

braised veggies, potato crust • 26

Bread Pudding French Toast
grand marnier & vanilla custard soak, 

crispy to�ee, cherry swirl ice cream • 16

Snickerdoodle Cast  
Iron Pancakes

cinnamon & sugar, fried snickers,  
chantilly cream  • 16

Fish & Chips
fresh hake, fries, tartar sauce • 26

House-Made  
Chicken Goujons 

honey mustard, chili spiced fries • 19

Maryland Crab Cakes
blue crab, fries, cucumber tomato salad, 
chili remoulade  single 29 | double 58

Mimosa 
sparkling wine, orange juice • 8

Bloody Mary
wheatley vodka, q bloody mary mix  • 10 

Irish Cheese & Charcuterie Board
dubliner cheese, claddagh bó porter cheese, pepperoni, 
soppressata, giardiniera, cuban mustard, crostini  • 19

Classic Onion Dip
black pepper potato chips • 12

Cheese Dip
pickled vegetables & pretzel • 14 

Boxty & Smoked Salmon
traditional Irish potato pancake, smoked salmon,  

caper and dill crema, pickled onions • 18 

Old Bay Grilled Peel & Eat Shrimp
half pound of jumbo shrimp, chili spice, drawn butter  • 16 

Fried Cheddar Cheese Curds
red pepper tomato sauce • 15 

Fried Chicken Wings
choice of bu�alo or honey old bay • 18

Scotch Egg
sausage stu�ed & crispy fried • 10

BRUnCh FEATURES
•  I R I S H C L A S S I C S  &  F R E S H  S E A F O O D  •

Chicken Cutlet Sandwich 
peppers, grilled sweet onions,  

avocado • 18 

Black Truffle Grilled Cheese
tomato soup • 15  

add crab +10

 Breakfast Sandwich 
bacon, over easy eggs, mornay sauce,  

croissant • 14

Crab Cake Sandwich
lettuce, tomato, onion, pickles,  

remoulade • 31

New Frontier Bison Burger
irish cheddar, lettuce, tomato,  

onion, pickles • 21

Black Angus Burger
double patty, american cheese, lettuce,  

tomato, onion, pickles • 18

Reuben
corned beef, havarti cheese,  

sauerkraut, thousand island dressing,  
rye bread • 19 

 Prime Roast Beef Dip
local weisse cheese, beef jus • 19

• allergies • please alert your server of any food allergies • raw facts • consuming raw 

or undercooked products such as chicken, pork, beef & shellfish can be hazardous to  

your health • gratuity • Customary gratuity of 20% will be added to checks with p 

arties of 8 or more. 

APPETIZERS

French Onion Soup
garlic crouton, gruyère gratin • 10

Seafood Chowder
clams, hake, rock shrimp, oyster crackers • 12

Spicy Beef Chili
chili cheese, cheddar, sour cream • 9

Iceberg Wedge Salad
blue cheese, bacon, crispy shallot, tomato • 15

Spinach Salad
pepper bacon, hard boiled egg,  

bacon vinaigrette • 14

Caesar Salad
creamy parmesan dressing,  

grilled crouton • 14

Berry Salad
blueberry balsamic vinaigrette, spring mix, 

arugula, strawberries, blueberries,  
walnuts  • 12

s a n dw i c h e ss a n dw i c h e s

Add On • Bacon $6  •  Gri l led  Peppers & On ions $ 4

choice of chips or fries

Add On • Chicken $6 • Shrimp $9 • Crab $10 

• o
n the side •

French Fries • 8

Brown Bread • 6

Two Eggs • 6

Bacon • 6

Irish Rashers • 6

Sausage • 6

Breakfast potatoes • 6

Cucumber Tomato Salad • 7

SOUP & SALAD

•  W I T H  B R E A K FA S T  P O TAT O E S  &  R Y E  T O A S T  •

o mel et so mel et s

Orange Juice

Grapefruit Juice 

Mango Orange Juice 

Pineapple Juice

Cranberry Juice

Roederer Collection 242 Champagne Brut . . . . . . . . . . . . . . . . . . . . . . . .160

Roederer Estate Brut Rosé . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .100

Gruet Blanc De Noirs Sparkling Brut . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  55 

Treveri Rosé Sec  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .45 

Cricova  Sparkling Brut . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .30

Co c kt a i l s Co c kt a i l s 

Br u nc h M enu

Mimosa Experience
•   CHOOSE A SPARKLING OPTION &  THREE JUICES  •



James Joyce was an Irish novelist, poet, and literary critic who 

lived in Dublin, Ireland during his adolescent years. He spent his 

adult career living in Italy, Switzerland, and France with his wife and 

two children where most of his best known work was published. 

Joyce is well known for being a major contributor to the modernist  

avant-garde movement and is regarded as one of the most 

influential writers of the 20th century. 

His most notable work, Ulysses, was completed and published 

in Paris, France in 1922. �e satirical novel parallels Homer's, 

�e Odyssey, portrays the less idealistic view of Ireland– the 

hardships, poverty, and violence by Irish turn-of-the-century 

citizens, writing from his own experiences. It follows the move-

ments of the main character, Leopold Bloom, through a single 

day in Dublin on June 16, 1904; A date that would later be wide-

ly celebrated in Ireland as "Bloomsday."  Its in-depth character 

portrayal, breadth of humor, and stream-of-consciousness tech-

nique has made it a masterpiece in literature. Other notable 

works by Joyce include Dubliners (1914), A Portrait of the Artist 

as a Young Man (1916), and Finnegans Wake (1939). 

After the fall of France during World World II, Joyce fled his 

home in Paris and returned to Zürich, Switzerland in 1940. He 

died in Zürich on January 13,1941 at the age of 58.

James Joyces' work still has a profound influence on contem-

porary culture. Ulysses has become a model for fiction writers, 

specifically its exploration in the power of language that opened 

up a world of possibilities for writers.


