
 D E S S E R T  

Warm Apple Cobbler  (GF/DF)    15

Bourbon,  Maple,  Oat Crumble

S’mores Tar t   15
Toasted Marshmal low, Chocolate Mousse 

Graham Cracker Crust ,  S ’mores Gelato

Mixed Seasonal  Fruit  Bowl (GF/DF/VEGAN)  9

House Made Chocolate Chip Cookies 
6 for  12

House Made Gelato  (GF)  &  Sorbetto
(GF/DF/VEGAN) 

Chocolate,  Vani l la ,  Seasonal  Flavors

AVA I L A B L E  S AT U R DAY  & 
S U N DAY  11 A M - 3 P M

AVA I L A B L E  S AT U R DAY  & 
S U N D AY  11 A M - 3 P M

Ira’s Biodynamic Mixed Greens (GF/DF/VEGAN) 16

Roasted Squash, Feta, Pickled Onions, Beets  
Candied Pecans, Golden Balsamic Vinaigrette

Caesar Salad 18

House Made Croutons, 2-year Aged Parmesan  
Classic Caesar Dressing

Add Grilled Chicken 8 / Add Shrimp 22  

Avocado Toast 16

Toasted Rye, Chili Crisp
Smoked Salmon, Pickled Shallots

Parsnip & Apple Soup 18

Crab, Horseradish, Basil, Sumac

Stuffed French Toast 19

Whipped Mascarpone 
Banana Foster Filling

Halyard Spiced Rum, Brioche

French Omelette (GF) 21

Caramelized Onions, Prosciutto, Fontina Cheese
 Mixed Greens

Eggs Benedict 17
Maple Glazed Ham, English Muffin, Hollandaise

Lobster Tail 27 / Smoked Salmon 19 
(GF Option Available)

Croque Madame 20

Sunny Side Up Egg, Fontina Cheese, Ham 
Sauce Mornay

Chorizo Hash (GF/DF) 19

House Made Beef Chorizo
 Two Poached Eggs, Potatoes 

Swiss Chard, Chive

Halyard Brunch Burger* 29

Fontina Cheese, Caramelized Onions 
Gem Lettuce, Avocado, Fried Egg 

Candied Bacon, French Fries
(GF Option Available)

M A I N S

Oyster Ponds Oysters* (GF/DF)                               

Half Dozen  23  
Shucker’s Dozen  43

Classic Shrimp Cocktail (GF/DF) 30

 4 Colossal Shrimp                      
    House Made Cocktail Sauce

 S I D E S  

Home Fries (GF) 9
Onions, Peppers, Fines Herbs

House Made Biscuit 11

Sausage Gravy
  

 Candied Bacon (GF/DF) 9     

House Made Cinnamon Bun 11

TA K E O U T  M E N U TA K E O U T  M E N U

A P P E T I Z E R S

* BEFORE PLACING YOUR ORDER, PLEASE NOTIFY US  IF YOU HAVE  A  FOOD ALLERGY. 
*CONSUMING RAW OR UNDERCOOKED MEAT, FISH, SHELLFISH OR FRESH RAW EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE            
  ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 


