SUNDAY BRUNCH *11AM-2PM*
CRAB BENEDICT
$36
Poached eggs & Bill’s famous crab cakes atop English muffin
with hollandaise, served with cottage fries

BRUNCH BURGER
$17
½ pound burger with cheddar-jack cheese, Applewood bacon,
sautéed onion, lettuce & tomato; topped with an over light egg
& hollandaise, served on a Kaiser roll with cottage fries

STEAK & EGGS
$22
Prime aged ribeye steak, served with two eggs, any style,
with a side of cottage fries & choice of toast

CHOCOLATE FRENCH TOAST
$14
Vanilla battered brioche bread layered with semi-sweet chocolate,
garnished with fresh strawberries and powdered sugar

BANANAS FOSTER FRENCH TOAST
$16.5
Vanilla battered spice rum brioche bread with caramelized
bananas, garnished with streusel

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

CRISPY KOREAN FRIED CHICKEN W/FRENCH TOAST
$17
Crispy fried chicken tenderloin tossed in a Korean
sesame ginger glaze, atop Brioche French Toast, garnished
with green onion & sesame seeds

SOUTHWESTERN BLT & EGG
$16.5
Double Stacked with Lettuce, Tomato, Applewood bacon &
chipotle mayo on choice of toast, topped with a fried egg,
served with cottage fries

PRIME BREAKFAST POUTINE
$16
French Fries, Cheese Curds, brown gravy, bacon, scallions,
jack cheese, & two eggs, any style

CHEF BRUNCH FEATURE
Priced Accordingly
~ask your server~

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

COTTAGE FRIES DIPPING SAUCES
BROWN GRAVY
HOLLANDAISE
HONEY MUSTARD
CHIPOLTE MAYO
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Red Rooster
Cranberry juice, orange juice & vodka

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

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

