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Brunch Features
BRISKET CHEDDAR OMELETTE - 15

BREAKFAST BURRITO - Eggs, bacon, sausage, home fries, pico de gallo,
peppers and onions, flour tortilla, covered with queso and pico w home

fries (no modifications) - 15

COFFEE CAKE PANCAKE - Topped with syrup (try the coffee infused syrup),

whipped cream and streusel - 14 (v)

CRAB SKILLET - Scrambled egg, hollandaise, Old Bay, scallions, and served
on home fries - 15.5

AVOCADO SKILLET - Avocado, roasted tomatoes and red onions,

scrambled eggs and hollandaise sauce on home fries. 13.75 (v)
UNCRUSTABLES FRENCH TOAST - Garnished with candied bacon - 15
CAKE AND EGGS - Pancakes, two eggs and your choice of meat - 14

FRUITY PEBBLES PANCAKES - Berry compote & whipped cream - 12.50 (v)

GENESIS - Where breakfast began. Two eggs, foast, your choice of meat, &
home fries- 12.75

BREWHOUSE SKILLET - Scrambled egg, bacon, brisket, sausage, OMG
cheese sauce on home fries - 15

SIDES
Bacon- 5.5 | Plain pancake - 4 | Egg your way - 4

Morning Libations
MIMOSA PITCHERS- Grapefruit, orange or pomegranate - 28

By the Glass - 9
RISE N SHINE - Coffee, Baileys, Bacardi rum, coffee liqueur - 12
THE GRAIN BLOODY MARY - Bleu cheese olives, immed w/ Old Bay 11.50
ESPRESSO MARTINI - Lewes Coffee Espresso, coffee liqueur,

vanilla vodka - 13
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