
BRUNCH

Cinnamon Roll | 7
for the table

French Toast | 13
Ricotta, Peaches,  
Maple Butterscotch

Carolina Gold Rice Porridge | 9  
Currants, Coconut, Carrot,  
Pistachio

Greek Yogurt Parfait | 9
Granola, Berries, Honey

Frittata Sando | 12
American Cheese, Hot Mayo, Hashbrown
+ bacon or sausage | 5
 
Fancy Omelette | 15
Chives, Crème Fraiche,  
Gouda, Parmesan

Oysters | Half dzn | 23 
Mignonette (GF)

Chilled Shrimp | 24
Greens, Cocktail Sauce, Lemon (GF)

Garden Lettuces | 7.5 | 15
Herbs, Radish, Tarragon Vinaigrette (GF/V)

Smoked Salmon Tartine | 11
Hard Boiled Egg, Crème Fraîche, Capers, 
Olives 

Mortadella Roll | 19
Straciatella, Pistachio, Watercress,  
New England Bun

Crispy Chicken Sando | 16
Cucumber Slaw, Hot Honey, Aioli

Steak Frites | 31
Creekstone NY Strip, Peppercorn Cream (GF)

SIDES Seasonal Fruit | 6
Hasbrowns  | 5
Sausage Patty | 5
Bacon | 5
Seasoned Tofu | 5
Fries  | 5

MUNICIPAL  BREAKFAST
Eggs your way, hashbrown, toast 

12

BURGER

M

UNICIPAL19

Tomato, 
American Cheese, 

Yolk Jam
⁂  make it veg

8AM – 3PM

STARTING AT 11AM

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.


