
assorted baked goods, whipped butter &
preserves

HOUSE BAKED PASTRY BASKET ... 18

SHRIMP COCKTAIL
wine poached Oishii shrimp, citrus dill cocktail

sauce, lime

NEW ENGLAND CLAM CHOWDER 
chopped clams, bacon, old bay oyster crackers

Executive Chef
Christopher Hansen

AMERICAN CHEESES & Cured meats

 Executive Sous Chef
Alex Vallcorba

BRIOCHE FRENCH TOAST  
strawberries, candied pecan, whipped cream

 MARYLAND JUMBO LUMP CRAB OMELET  
three egg omelet, gruyère, breakfast potatoes

 RTR BURGER  
10oz Pat Lafrieda beef patty, Vermont white

cheddar, caramelized onion, grain mustard aïoli,
potato roll, fries

REVERENCE FARM’S STEELHEAD TROUT 
 buttermilk risotto, Badger Flame beets, smoked

trout roe beurre Blanc

*Consuming raw or undercooked meats, poultry, seafood, shellfish  or eggs may increase your risk of food-borne illness.
We are allergy conscious, due to nuts and gluten used in our kitchen, we cannot guarantee ‘free’ but offer sensitive options.

Automatic 20% gratuity will be applied for parties of six or more. Checks may only be split evenly.

-ENTRÉES-

-APPETIZERS-

EGGS BENEDICT 
Edward’s Virginia ham, poached eggs, aged

cheddar hollandaise, breakfast potatoes

AVOCADO TOAST
grilled rustic bread, smoked salmon, pickled

onions, artisan greens

CLOTHBOUND CHEDDAR
Jasper Hill Farm, Vermont
firm, cave-aged cheddar,

caramel sweetness
& nutty

GRAYSON
Meadow Creek Dairy, Virginia

washed-rind cow’s milk
cheese, buttery, earthy &

pleasantly pungent

GEORGIA BLUE SALAMI
Spotted Trotter, Georgia

blue cheese rubbed
salami, tangy & savory

PORK COPPA
Spotted Trotter, Georgia

traditional coppa, red
wine washed, gently

spiced & a silky texture

 

prime NY strip, parmesan herb fries,
arugula salad, bordelaise

STEAK FRITES 

... 22

... 16

LITTLE GEM CAESAR 
toasted breadcrumbs, parmesan, 

cured egg yolks, lemon zest
add grilled chicken    
add 4 Oishii shrimp    

FLOWER SALAD  
sunflower sprouts, bee pollen, hibiscus vinaigrette

POMMES FRITES 
parmesan, thyme, rosemary, truffle aioli

... 18

... 15

... 15

... 18

... 16

served with grilled olives, Granny Smith apple butter, candied pecans, rustic breads & crackers ... 42

... 32

... 36

... 32

... 42

... 32

... 32

... 64

BRUNCH


