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

Allergy Advisory: Some menu items are fried in peanut oil. Please inform your sever if you have a peanut allergy. 

Gratuity Advisory: A 20% gratuity is added to parties of 6 or more. 

START WITH...
MUSHROOM OMELET � 16
Cultivated & Wild Mushrooms, Fontina, Truffle Oil, Toast, Fruit or Potatoes 

EGGS IN A HOLE� 17
Parmesan Encrusted Brioche, Mushroom Fondue, Arugula, Fruit or Potaoes

EGGS BENEDICT� 18
English Muffin, Smoked Pork Loin, Spinach, Hollandaise, Fruit or Potatoes              
upgrade with smoked salmon +4  

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

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

PORK BELLY HASH� 19
Poached Egg, Potatoes, Caramelized Onions, Sweet Peppers  

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

BELGIAN STYLE WAFFLE� 15
Banana, Strawberries, Vermont Maple Syrup

CANDY CAP CHURROS� 12
Cinnamon, Sugar, Whipped Cream, Dulce de Leche�

Followed By... (sandwiches served w/ fries, soup or salad) 

DI STEFANO BURRATA� 16
Local Tomatoes, Grilled Batard Bread, Basil, Golden Balsamic Redcution

GREEN SALAD� 14
Baby Lettuces, Cherry Tomatoes, Haricots Verts, Balsamic Vinaigrette

CAESAR SALAD� 15
Romaine, Parmesan, Caesar Dressing, Boquerones, Croutons                                    
local chicken breast +6 wild salmon or grilled prawns +9 

GRILLED KING SALMON SALAD� 24
Baby Spinach, Berries, Raspberry Vinaigrette, Feta, Pecans, Honey-Dijon

SAM’S CHEESEBURGER� 20
House Ground Prime Beef, Garlic Aioli, Aged Cheddar, Pan de Mie Bun 
bacon 2  |  avocado 2  |  egg 2

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

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

VEGGIE MUFFULETTA on ROSEMARY BUN� 18
Grilled Zucchini & Eggplant, Portobello, Olive Relish, Carmody 

CALABRIAN CHILI CHEESESTEAK                                   18           
Shaved Roast Beef, Provolone, Peppers, Mushrooms, Onions, Horseradish

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

LOBSTER ROLL� 24
Maine Lobster, Brioche Bun, Tarragon, Lemon Aioli

thin crust pizza... (pepperoni or truffle oil +3) 
MARGHERITA                                                                     17
Crushed Tomato, Mozzarella, Fresh Basil

MARKET                                                                             18 
Bechamel Sauce, Roasted Butternut Suqash, Prosciutto, Arugula, Saba

COUNTRY                                                                           20�
Housemade Sausage, Cultivated Mushrooms, Pepperoni, Mozzarella

SNACKS
DEVILED EGGS

HOUSE-MADE 
RICOTTA & PEPPER 

JELLY CROSTINI

BACON WRAPPED 
BLUE CHEESE 

DATES

FRIED BRUSSEL 
SPROUTS

MIXED NUTS &    
OLIVE 

SWEET & SOUR 
PORK BELLY

– 9 EACH –

9.26.19


