
bloody mary 13 
vodka, zing zang, olive & lime 

 
mimosa 13 

fresh orange juice with sparkling cava 
ADD grand marnier 15 

 
Irish coffee 

illy medium roast coffee, jameson 13 
ADD bailey’s 15 

 

 

 

 

         

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BRUNCH 
Light & easy 

Chia OVERNIGHT oats   10 
macerated berries, coconut milk, vanilla almond granola 
 

GREEK YOGURT & BERRIEs    11 
vanilla almond granola & local honey 
 
toasted bagel            5 
plain or everything, cream cheese 
 
Fruit bowl             7 
melons, pineapple & strawberries 
 
berries bowl              10 
blueberries, strawberries & blackberries 
 
STEEL CUT Oatmeal     7 
brown sugar, golden raisins 
 
 

cage-free eggs 
AVOCADO TOAST*      17 
multigrain, avocado mayo, sliced avocado, fresh cheese,  
cilantro, sunny-side-up egg, heirloom cherry tomato and  
cucumber salad 

B&B BENEDICT* 
english muffin, smoked cheese sauce, cooper cheese,  
poached egg, hollandaise, scallion 
CHOICE OF: virginia ham 17 or smoked salmon 21 

HOT FRIED CHICKEN BENEDICT     22    
french toast, b&b hot sauce, poached eggs, hollandaise 

eggs any style*       19  
two cage-free eggs, B&B potatoes, choice of meat and toast     

GARDEN Omelet      17 
spinach, cherry tomatoes, sweet peppers, onions,  
mushrooms, cooper cheese, B&B potatoes 

CRAB & AVOCADO Omelet      25 
maryland lump crab, smoked bacon, sliced avocado,  
cooper cheese, B&B potatoes 
 

Chorizo omelet            18 
spicy pork sausage, sweet peppers, onions, fresh cheese,  
tomatillo salsa, B&B potatoes 
 
STEAK & EGGS*  
angus steak, cage free eggs, B&B potatoes 
CHOICE OF:     6 oz. NY strip 24  or  12 oz. delmonico ribeye   34 

Pancake stackS 
AVAILABLE BEFORE 11AM 

 
 

B&b TRADITIONAL       16 
cornmeal, warm amber syrup, butter            
 
FRESH BLUEBERRIES       17 
cornmeal, warm amber syrup, butter 
 
CHOCOLATE CHIP                 17 
cornmeal, warm amber syrup, butter 
 

Share PLATEs 
Pimento DEVILED EGGS *       14 
smoked bacon lardon, pimento egg salad, aleppo pepper 
 
72-HOUR PORK BELLY      15 
amber glaze, aromatic dusting 
 
TRIO OF DIPS        15 
baby carrots, sweet baby peppers, crusty bread. 
Choice of 3: jalapeño lime hummus · caramelized onion dip · 
avocado aioli · pimento cheese 
 

LOADED TOTS            11 
smoked cheese sauce, jalapeno mix, sliced scallions 
 
Fried Green TiN        13 
cornmeal battered green tomatoes, bbq buttermilk mayo 
 
HOT FRIED CHICKEN SLIDERS         16 
buttermilk chicken breast, B&B pickles, amber maple  
hot sauce, french toast brioche buns 
 
jumbo hearth pretzel        14 
smoked cheese sauce & creole mustard  
 
crab dip with hearth pretzel        26 
cooper cheese, smoked gouda, pimento cheese,  
maryland lump crab 
 
PEI BEER mussels       18 
fire-roasted corn & edamame, shaved fennel, crusty bread 

B&B Chef de Cuisine: Fabio Rojas 

 



 

 

SouPS 
& Salads 

SMOKED CHEESE CRAB SOUP         17 
maryland lump crab, avocado, bacon, blackened old bay 
 
ROASTED TOMATO SOUP        8 
crusty bread 
 
BREAKFAST BOWl*        17 
ancient grains, heirloom cherry tomato, cucumber, spring mix, 
sliced avocado, fresh cheese, tomatillo salsa, poached egg  
 
BLT SALAD         16 
savoy kale & romaine, smoked bacon, heirloom cherry tomato, 
creamy  goddess dressing, crusty bread 
 
WATERMELON GEM SALAD       16 
heirloom tomato, pickled red onion, radish, white balsamic,  
olive oil, sunflower seeds 
 
B&B Summer Salad        16 
spring greens & romaine golden figs, strawberries,  
candied pecans, fresh cheese, mint honey apex vinaigrette 

                ADD ONS 
GRILLED buttermilk  
CHICKEN BREAST 

7 

FRIED buttermilk  

CHICKEN BREAST 
8 

Sliced 1855 Angus steak * 12 

amber maple salmon * 16 

         

   
      

 

CHORIZO & EGG SANDWICH *       18  
spicy pork sausage, fresh cheese, avocado, chopped pepper 
aioli, sunny-side up egg, brioche bun, B&B potatoes 

LAMB BURGER        20 
ground lamb with beef brisket, crisp lettuce mix,  
caramelized onion spread, fresh cheese,  
pickled red onion, brioche bun, house chips 
 
ROASTED TURKEY, AVOCADO     17 
& BACON SANDWICH           
avocado, tomato, savoy kale, avocado mayo, spicy  
pepper aioli, multigrain toast, heirloom cherry  
tomato & cucumber salad 
 
Blackened CHICKEN WRAP     16 
pickled onions, crisp lettuce mix, sliced tomato,  
avocado mayo, multigrain wrap, house chips 
 

FRIED CHICKEN SANDWICH     20 
buttermilk chicken quarter, crisp lettuce mix, buttermilk  
mayo, pickles, B&B hot sauce, brioche bun, house chips 
 

CRAB CAKE SANDWICH      32 
maryland lump crab, crisp lettuce mix, tomato,  
old bay remoulade, brioche bun, house chips 
 

Favorites 

Berries & Cream FRENCH TOAST  17 
brioche battered toast, mint macerated berries, raspberry   
mascarpone cream, powdered sugar 
 
Birria HASH        18 
B&B potatoes, beef birria, fresh cheese, sliced avocado,  
sunny-side-up egg, cilantro 

Smoked salmon bagel*         22 
dill cream cheese, everything bagel seasoning, pickled red 
onion, capers, heirloom cherry tomato & cucumber salad 

HOT FRIED CHICKEN ENTREE     30 
crispy buttermilk chicken quarters, french toast,  
B&B pickles, hot sauce, buttered amber maple syrup 
 

AMBER MAPLE SALMON *            30 
amber ale maple glaze, pine nuts, baby bok choy 
 

¾ LB RIBEYE STEAK DELMONICO*   36         
smoked sea salt, tangy red chimi, grilled vegetables   

Sandwiches 
 

 
Grass-fed burgers 

AVAILABLE after 11 AM 
 
 

Cheeseburger *              18 
crisp lettuce mix, tomato, mayo, B&B pickles, brioche bun, fries, 
(choice of cheddar, pimento or cooper cheese) 
 
pub burger *           18 
cremini & stout marmalade, cooper cheese, mayo, crispy onion, 
brioche bun, house chips  
 

 

SideS 
B&B Potatoes          5 
yukon gold & red potatoes, peppers, onions, B&B seasoning 
 

breakfast meats         7 
smoked bacon, virginia ham, spicy pork or chicken sausage     
2 oz smoked salmon +$1               
 
French toast           6 
warm amber maple syrup                
 
heirloom cherry TOMATO &         8 
CUCUMBER SALAD  
spring mix & romaine, radish, herb pistou,  
white balsamic, sunflower seed mix   
 
CRISPY BRUSSELS SPROUTS             8 
lemon garlic aioli 
    
mac & cheese                10 
mafalde pasta, cooper cheese, smoked gouda, fresh mozzarella 
 

* May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish &  
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

18% gratuity will be added to parties of 6 or more.  A $0.75 surcharge applies to all to-go orders. 


