Hernig s Desghon

FGGS

TRADITIONAL BENEDICT* 21
Black Forest Ham, Buttermilk Biscuit, Hollandaise,
Chicken Fat Home Fries
sub gravlax 4

THREE EGG OMELET* 13
Fontina Cheese, Fine Herbs, Chicken Fat Home Fries
add: bacon, ham or sausage +2 ea
add: caramelized onion, seacoast mushrooms, kale +1.5 ea

CAPTAIN’S BREAKFAST* 17
2 eggs, House Hashbrown, Ginger Ketchup,
Garden Greens, Multigrain Toast

FROM THE GRIDDLE

BRIOCHE FRENCH TOAST 14
Rosemary Apple Compote, VT Maple Syrup

KIDS

KIDS BREAKFAST 12
Scrambled Egg, Bacon, Toast

KIDS CEREAL 7

KIDS FRENCH TOAST 11

BREAKFAS T

SIDES

TOASTS & SANDYS

AVOCADO TOAST 12
Multigrain Bread, Crushed Avocado,
Pickled Red Onion, Green Chili Sauce
add farm egqg 3

HOUSE GRAVLAX TOAST 15
Rye Bread, Dill Cream Cheese, Gravlax,
Pickled Red Onion, Capers

SWD EGG SANDWICH 13
Garlic-Sage Sausage, Farm Egg, Mild Cheddar,
Bacony Tomato Jam, Big English Muffin
add a Hashbrown 5

HOT & COLD CEREALS

HOUSE MADE GRANOLA 8
Greek Yogurt, Spiced Honey, Fruit Compote

CHAI SPICED OATMEAL 12
Coconut Milk, Brown Sugar, Candied Ginger

CHICKEN FAT HOME FRIES 5 MULTI GRAIN TOAST 5
HOUSE MADE HASHBROWN 6 BEET CURED GRAVLAX 7

TWO EGGS ANY STYLE 6
HOUSE MADE SAUSAGE 6 BISCUIT WITH JAM & BUTTER 6
SMOKED BACON 1/2 AVOCADO 5

COCKTAILS

CLASSIC MIMOSA 12
Cava, Orange Juice

SEASONAL MIMOSA 12
Cava, Seasonal Fruit Juice

BLOODY MARYS 14

Classic - House Bloody Mix, Vodka

Heat - House Bloody Mix, Chili Vodka
Smokehouse - House Bloody Mix, Bacon, Mezcal

Executive Chef: David Standridge
Executive Sous Chef: Michael McHugh

@SHIPWRIGHTSDAUGHTER
SHIPWRIGHTSDAUGHTER.COM

FROM THE BARISTA

BARISTA FAVORITES

BEE’S KNEES 7
Espresso, Ginger Infused Raw Honey, Oat Milk

GOLDEN LATTE 7
Espresso, Turmeric, Saigon Cinnamon,

Telecherry, Clover Honey, Whole Milk

DARK CHOCOLATE 7
Espresso, Mocha Syrup, Whole Milk

COLD BREW 6

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES
OR FOOD SENSITIVITIES PRIOR TO YOUR ORDER.




