Brunch

Th
Drzelycott

Raw & Chilled

OYSTERS HALF 24/DOZEN 42
CHILLED JUMBO PRAWNS FOUR 28/SIX 35

Cocktail sauce, dijon aioli (gf)

YELLOWFIN TUNA TARTARE 28
Avocado, red onion, jalapefio, root vegetable chips
DUNGENESS CRAB 26
Baby gem lettuce, egg, chives, lemon (gf)

SCALLOP CRUDO 24

Apple, green chili, lime, cilantro (gf)

For the Table
GRILLED SOURDOUGH () 9
MEZZE 38

Taramosalata, Muhammara, Tzatziki, Pea Dip, Seasonal
vegetables, Grilled pita

MAINE LOBSTER CORNETS THREE 21/SIX 31

Black sesame waflle cones, avocado, Old Bay mayonnaise

Savory

CLASSIC HERB OMELETTE 22
Gruyére Cheese, mixed greens salad, lemon vinaigrette (gf)
EGGS BENEDICT 26
Smoked ham, english muffin, hollandaise sauce, smoked paprika
SMOKED SALMON BENEDICT 29

English muffin, hollandaise sauce, smoked paprika

THE DRAYCOTT FULL ENGLISH BREAKFAST 28

2 Eggs Any Style, sausage, bacon, mushrooms,
Roasted tomato, baked beans, toast

SMOKED FISH BOARD 30
Toasted everything Bagel, herbs, lemon
MAINE CHILLED LOBSTER ROLL 36

Toasted brioche, avocado, Old Bay mayonnaise
Lemon vinaigrette Salad or Fries

FISH & CHIPS 36

Battered Cod, mushy peas, housemade tartar sauce, Fries

THE DRAYCOTT WAGYU BURGER 32

Aged welsh cheddar, caramelized onions, tomato
Pickles, lettuce, tomato aioli, Fries

Add Avocado 4, Bacon 6

SKIRT STEAK 39

8oz Skirt steak, peppercorn sauce, Thyme Fries

CROQUE MONSIEUR 24
Broadband smoked ham, raclette, cornichons

Add Egg 4

Salad

BUTTER LETTUCE 16
Champagne vinagrette (v, gf)

CAESAR SALAD 23
Romaine, parmesan, anchovies, breadcrumbs, Caesar dressing
MEDITERRANEAN SALAD 26

Tomato, cucumber, red onion, olives, capers, feta,
Oregano vinaigrette (v, gf)

Add; Chicken Breast 12, Salmon 16, Shrimp 18, Tuna 18, Avocado 4

Cocktails

MIMOSA 16
Fresh Orange Juice, Prosecco

BELLINI 16
Peach Purée, Prosecco

KIR ROYAL 16
Creme De Cassis, Prosecco

BLOODY MARY 16
Vodka, Lime, House Bloody Mary Mix

APEROL SPRITZ 16
Aperol, Club Soda, Prosecco

SBAGLIATO 16
Campari, Sweet Vermouth, Prosecco

ESPRESSO MARTINI 16
Vodka, Espresso, Kahlua

IRISH COFFEE 16
Irish Whiskey, Coffee, Whipped Cream

WHITE RUSSIAN 16
Vodka, Kahlua, Heavy Cream

Sweet

RICOTTA PANCAKES 21

Blueberry compote, whipped Butter

Extras

HALF AVOCADO 4
Olive il (v, vg, gf)

EGG ANY STYLE (v, gf)
BEELER'S APPLEWOOD SMOKED BACON (gf)
LOCAL SAUSAGE

FRIES
Thyme, black peppercorn (v, vg)

SAUTEED SPINACH 9

White wine, garlic, lemon (v, vg, gf)

CRISPY POTATOES 9
Garlic, thyme, olive il (v, vg, gf)
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Donate To Our Monthly Community Partner 9

(v) denotes vegetarian, (vg) vegan, (gf) gluten free
Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodbourne illness.
A gratuity of 20% will be added for parties of 6 or more.
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