
A customary gratuity of 20% will be added to all parties of 8 or more. Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness. 

brunch favorites

CANDIED BACON	 12
maple, chili 

CHICKEN AND WAFFLE	 21 
sweet cornbread waffle, melted cheddar,
fried egg, hot honey, hash browns

CRAB AVOCADO TOAST	 18 
poached egg, sourdough, pickled onion,
cotija cheese 

STEAK AND EGGS	 28 
two eggs fried your way, seared ny strip,
fresno chili relish, hash browns

BREAKFAST BURGER	 18
black angus patty, fried egg, cooper sharp,
caramelized onion, special sauce

CRAB OMELETTE	 24
lump crab, tomato, bell pepper, onion, chives  

SHRIMP AND GRITS	 31 
gouda, white cheddar, charred tomatoes,
‘nduja butter

TROLLEY CAKES	 16
pancakes, whipped cream cheese, berries

POTATO PANCAKES	 17
crème fraîche, smoked trout

CRAB CAKE BENEDICT	 26
lump crab, old bay hollandaise, side salad

CRAB GRILLED CHEESE	 24
lump crab, cheddar, tomato, mayo, sourdough

PEEL AND EAT SHRIMP	 1/2 lb  19  //  1 lb  37
old bay, onion, pickled jalapeños, old bay butter

TROLLEY SQUARE
DOCKSIDE ROLLS 

choice of connecticut style (hot with warm butter)
or new england style (old bay mayonnaise and celery)

shrimp 22  •  maine lobster 39  •  blue crab 28

BLOODY MARY	 10
birdie & buck vodka, homemade bloody mary mix, 
olives, lemon, lime

CRUSH	 12
choice of grapefruit, orange, mango,
key lime, or creamsicle

MIMOSA	 12
prosecco, freshly squeezed orange juice 

LE FLEUR	 15
prosecco, st germain, lime, mint 

ESPRESSO MARTINI	 15 
breckenridge espresso vodka,
fever tree espresso mix, espresso

from the bar

from the kitchen


