
Sunday Brunch 11am - 2pm*

Crab Benedict $39.5 
    Poached eggs & Bill’s famous crab cakes atop English  
     muffin with hollandaise, served with cottage fries 
 

Brunch Burger $19 
     ½ pound burger with cheddar-jack cheese, Cherry Smoked  
     Bacon, sautéed onion, lettuce, tomato; topped with an over   
     light egg & hollandaise, served on a Kaiser roll with  
     cottage fries 
 

Steak & Eggs $28 
     8 oz Prime aged ribeye steak, served with two eggs, any style,  
     with a side of cottage fries & choice of toast 
 

Saltwater Cowboy Bone-In Rib Eye 

& Eggs $56 
     20 oz of Prime aged beef, topped with cowboy butter, served   
     with two eggs, any style, with a side of cottage fries & choice  
     of toast 
 

Bananas Foster French Toast $18 
     Vanilla battered spice rum brioche bread with caramelized  
     bananas, garnished with streusel  
 

Crispy Korean Fried Chicken with 

French Toast $18 
     Crispy fried chicken tenderloin tossed in a Korean sesame   
     ginger glaze, atop Brioche French Toast, garnished with   
     green onion & sesame seeds  

Southwestern BLT & Egg $17.5 
     Double Stacked with Lettuce, Tomato, Cherry Smoked   
     Bacon & chipotle mayo on choice of toast, topped with a  
     fried egg, served with cottage fries 
 

Prime Breakfast Poutine $17 
     French Fries, Cheese Curds, brown gravy, bacon, scallions,  
      jack cheese, & two eggs, any style 
 

Crab Melt & Side Salad $26 
     toasted English muffin topped with crab imperial &    
     cheddar cheese & baked.  Served with side salad 

 

Chef Brunch Feature -Priced Accordingly 

     ~ ask your server~ 

 

Brunch Cocktails 
    

Bill’s Bloody Mary 
Our house blended mixture 

 

Cajun Bloody Mary 
Lemon & lime juices, horseradish, 

Worcestershire, hot sauce, creole seasoning, salt, 
pepper & cayenne 

 

Pickled Mary 
Dill pickle juice, horseradish, Worcestershire, 

curry powder, Sriracha, lemon, kosher salt, celery 
seed & black pepper 

 

Asian Mary 

Tomato juice, vodka, soy sauce, lemon & lime 
juices & lemongrass 

 

Spicy Bacon Mary 
Celery salt rimmed glass, House Blend Bloody 

Mary Mix, bacon & pepper infused vodka, pickle 
juice & Worcestershire 

 

Bloody Maria 
Tequila, hot sauce, Worcestershire, celery, salt, 

pepper, horseradish, lemon &  lime juice 
 

Seaside Mary 
Our House Bloody Mary Mix, rimmed with Old 

Bay & garnished with 2 jumbo shrimp 
 

Fiery Caesar 
Tomato juice, clam juice, lime juice, hot pepper 

sauce, pepper vodka & Worcestershire 
 

Sizzling Caesar  
Tomato juice, clam juice, green pepper Tabasco, 

horseradish, hot pepper sauce, lemon & lime juice, 
Tabasco, salt & pepper 

 

Mimosa 
Champagne & Orange Juice 

 

Peach Melba Mimosa 

Champagne with Chambord & peach nectar 
 

Peach Bellini 
Champagne, peach nectar, splash of orange 

 

Strawberry Bellini 
Champagne, Triple Sec & fresh strawberries 

 

Lemony Spiked Sweet Tea 
Fresh brewed iced tea spiked with rum, sugar & 

lemon 
 

Red Rooster 
Cranberry juice, orange juice & vodka 

 

Pineapple Jalapeno Margarita 
Tequila, pineapple, jalapeno, with chili salted rim 

v. 5/23/25 

Cottage Fries Dipping Sauces 

Brown Gravy 

Hollandaise 

Honey Mustard 

Chipotle Mayo 

 
 

 

*On select holiday Sundays, we may not offer Brunch, please check our schedule for any changes.  

If you have a food allergy, please speak to the manager or your server before placing your order.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. 


