
 

 

 

 

HOUSEMADE RICOTTA, P EPPER JELLY & CROSTI NI 

SMOKED MOZZARELLA AR ANCINI ,  MARINARA, PARMESAN  

DEVILED EGGS,  TRUFFL E OIL ,  CHIVES 

HUMMUS CRUDITÉ , SEA SALT, EXTRA VIRGIN 

BACON-WRAPPED BLUE CHEESE -STUFFED DATES 

PORK BELLY 

-9 EACH -  
 

 

MUSHROOM OMELET 
Cultivated & Wild Mushrooms, Fontina, Truffle Oil, Scallions,Toast, Choice of Fruit or Potatoes    16 

EGG IN A HOLE 
Parmesan Encrusted House Brioche, Mushroom Fondue, Arugula, Choice of Fruit or Potatoes  17 

EGGS BENEDICT 
Artisanal English Muffin, Hobbs Smoked Pork Loin, Spinach, Hollandaise, Choice of Fruit of Po tatoes  18 
Upgrade Your Benedict with Smoked Salmon +4 

HOUSE SMOKED SALMON  
Red Onion, Tomato, Caper Berries, Wild Arugula, Avocado, Cream Cheese, Bagel   16 

SAM’S TWO EGG BREAKFAST  
Eggs Any Style, Choice of Bacon or Chicken Sausage, Choice of Fruit or Potatoes, Toast    15 

DUCK CONFIT  HASH 
Poached Egg, Farmer’s Market Vegetables, Potatoes, Caramelized Onions, Sweet Peppers   19 

AVOCADO TOAST 
Toasted Seeds, Arugula, Radish, Room Temp Soft Boiled Egg, Sourdough   14 

BISCUITS AND GRAVY 
Housemade Buttermilk Biscuits, Handmade Sausage, White Country Gravy, Scallions   18      ADD FRIED EGG +2 

BELGIAN STYLE WAFFLE  
Banana, Strawberries, Vermont Maple Syrup   15 

CANDY CAP CHURROS ~ House Specialty  
Cinnamon, Sugar, Whipped Cream, Dolce de Leche    12 

     (all sandwiches & burgers served with choice of fries, soup or green salad) 

DI STEFANO BURRATA 
Grilled Bread, Pea & Mint Pureé, English Peas, Cherry Tomatoes, Calamata Olive Salad   16 

CAESAR SALAD 
Romaine, Parmesan, Caesar Dressing, Boquerones, Croutons   15 
Upgrade ANY Salad: Local Chicken Breast  +6  or  Loch Duart Salmon  +9  or  Grilled Prawns  +9 

BABY MIXED GREENS SALAD  
Cherry Tomatoes, Haricot Verts, Balsamic Vinaigrette   14 

CHICKEN PAILLARD 
Herb Couscous, Sundried Tomato, Harissa Yogurt, Frisée, Citrus Segments   18 

GRILLED SALMON SALAD 
Spinach, Fresh Berries, Raspberry Vinaigrette, Feta Cheese, Candied Pecans, Honey-Dijon Cream   24 

FRESH ALBACORE TUNA CONSERVA SANDWICH  
Arugula, Avocado, Bermuda Onion, Calabrian Chile, Ciabatta   18 

GRILLED CHICKEN SANDWICH  
Breast of Chicken,Hobbs Bacon, Grilled Onions, Smoked Cheddar, Aioli, Focaccia   18 

VEGGIE MUFFULETTA SANDWICH 
Grilled Zucchini & Eggplant, Roasted Portobello Mushrooms, Olive Relish, Carmody Cheese, Rosemary Bun   18 

SOFT-SHELL CRAB PO’BOY  
Lightly Fried, Calabrian Chili Aïoli, Jicama slaw  20 

CHEESESTEAK SANDWICH 
Shaved Roasted Beef, Provolone, Peppers, Mushrooms, Onions, Calabrian Chili Aïoli, & Horseradish Crème Fraîche   18 

SAM’S PRIME CHEESEBURGER  
Houseground Prime Beef, Garlic Aioli, Aged Cheddar, Butter Lettuce, Tomato, Onion, Pan de Mie   20  

 

THIN CRUST PIZZA 
MARGHERITA 
Crushed Tomato, Housemade Mozzarella, Fresh Basil   17                

COUNTRY 
Housemade Sausage, Broccoli Rabe, Mozzarella, Potato   20 

      MARKET 
Pancetta, Arugula, Saba, Pecorino   18 

ADD PEPPERONI TO ANY PIZZA  +3 

 

Guest Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

Allergy Advisory: We use peanut oil in our deep fryer, NOT processed vegetable oil.  

Large Party Advisory : A 20% gratuity is to parties of 6 or more, thank you.  


