
BEACH HOUSE BLOODY · $14 
choose your spirit:  

tito’s, sauza, bacardi silver · 
with caperberry, celery, lemon

MORNIN’ MOSA · $12 
choose your juice:  

orange, cranberry, pomegranate

BREWED COFFEE  · $3.75

ESPRESSO · $4

AMERICANO · $4

CAPPUCCINO · $5/$6

LATTÉ · $5/$6

CAMPFIRE LATTÉ · $6/$7

COLD BREW · $6

HOT TEA · $4 
assorted taza

CHAI TEA LATTE · $6/$7

MATCHA GREEN TEA LATTE · $6/$7 
 

PRESSED JUICERY OJ · $9 
16 oz

o n  ta p
NEW HARVEST ROASTERS 

COFFEE · $6

KATALYST KOMBUCHA 
RASPBERRY LIME · $7

m o r n i n g 
c o c k ta i l s

choose from: whole or half-and-half  
almond + oat milk +$1

zero proof
BIKINI BELLINI · $8 

peach puree, elderflower syrup,  
lyers prosecco

BEACH PLUM BLOODY · $8 
seedlip garden 108, caperberry, 

celery, lemon

on draft
NARRAGANSETT · $6

WHALER’S PALE ALE · $8

FRESH CATCH · $8



smoothies
hand-blended lassi smoothies

ENDLESS SUMMER 
mango, yogurt, turmeric, ceylon cinnamon,  

honey, mint   

NO BAD DAYS 
strawberry, banana, yogurt, maple    

$9

bowls
THE SLATER ❖ · $15 

two poached eggs, home fries, cheddar,  
pico de gallo    

choose from: bacon, sausage, or canadian bacon

THE HAMILTON ❖ · $14 
two poached eggs, home fries, street corn, 
linguiça, cotija, avocado salsa verde   

THE GILMORE · $14 
two poached eggs, sweet potato home fries, quinoa, 
arugula, goat cheese, pistachio basil pesto   

 
THE LAIRD · $12 

mango chia seed pudding, greek yogurt, 
strawberries, banana, honey, mint  

handhelds
gluten-free bun +$1

THE SURF ❖ · $12 
two fried eggs, cheddar, pesto aioli  

choose from: bacon, sausage, or canadian bacon 

THE SIGNATURE  ❖ · $12 
buttermilk biscuit, hot maple chicken tenders, 

fried egg, cheddar, bacon 

THE CURA · $12 
flour tortilla, scrambled eggs, home fries, 

linguiça, cheddar, avocado salsa verde,  
sour cream 

THE LITTLE LAD · $10 
buttermilk biscuit, strawberries, blueberries, 

banana, whipped cream  

❖ This item is raw or partially cooked and can increase your risk of food borne illness. 
Consumers who are especially vulnerable to food borne illness should only eat seafood and other food 

from animals thoroughly cooked. Please inform your server if you have a food allergy.

toasts
THE WALKEN · $16 

smoked salmon, everything cream cheese, sliced 
tomato, pickled red onions, capers  

THE TAYLOR · $10 
avocado, arugula, tomato, fluffy egg whites  

THE ELDER · $12 
avocado + spring pea mash, stracciatella, sorrel, 

poached egg, olive oil, togarashi  

gluten free nut free vegetarian


