
 

SHARE PLATES
 

Lobster Corn Fritters - 14

white corn meal, fresh corn kernel, sweet pepper fritters, tangy

remoulade  

Bacon + Cheddar Deviled Eggs - 10

creamy egg salad, aioli, sour cream, celery, white onion, chives,

shallots, cheddar, crisp applewood smoked bacon

Abigail’s Garden Crudité - 15

lemon vinaigrette, creamy horseradish dipping sauce

Stuffed French Toast - 12

brioche, vanilla cream anglaise, bananas foster syrup, fresh

berries 

BREAKFAST
choice of home fries or simple green salad.

substitute organic berries (2.5), potato pancakes (2) 

Classic Eggs Benedict - 14

slab bacon, poached eggs, toasted english muffin, fresh

hollandaise, chives

Lobster Benedict - 17

potato cake, poached eggs, lemon hollandaise, dill 

Morning Regular - 14

2 eggs any style, choice of hickory slab bacon or 

house breakfast sausage, breakfast potatoes, toast

Royal 38 Breakfast Hash - 16

braised short rib, potatoes, onions, red peppers, 

broccolini, 2 poached eggs, hollandaise, minced chives

Huevos Rancheros - 14

two crispy corn tortillas, seasoned rice, black beans, 

poblano sauce, house salsa, house guac, lime crème, 

crumbled cotija cheese, cilantro

Breakfast Burrito or Bowl - 15

2 large eggs, breakfast sausage, sweet peppers, 

cheddar, pepper jack, potatoes, 

poblano sauce, house salsa, house guac 

Breakfast Sando - 14

scrambled eggs, slab bacon, poblano cream cheese, pepper

jam, avocado, jalapeño cheddar sourdough  

Lunch
sandwiches served with fries or a small salad

Double Cheese Burger -16

american cheese, burger sauce, thick sliced slab bacon, hot

pickles, toasted brioche roll

Kings Club – 16

smoked turkey breast, ham, provolone, crisp bacon, tomato,

lettuce, avocado, aioli, dijon, toasted Hippie wheat

Spicy Crispy Chicken Sandwich - 16

crispy chicken breast, spicy aioli, fresh sauerkraut, 

carraway, hot pickles, toasted brioche

Chicken and Ranch - 16

creamy ranch dressed shredded chicken breast, shaved red

onion, herb roasted carrots, mixed greens, toasted hoagie roll

French Dip - 19

shaved prime rib, melted onions, melted provolone cheese,

horseradish crème fraiche, salty au jus for dipping

Classic Lobster Roll -19 

maine lobster, louie dressing, sweet remoulade, jicama,

watercress, butter toasted roll

Royal Cobb - 13

seared slab bacon, avocado, blue cheese, croutons, 

pickled red onions, soft cooked egg 

Poke Noodle Bowl - 20

sushi grade ahi tuna, rice wine dressing,

pickled cucumber, roasted cherry tomatoes, zucchini,

summer squash, red cabbage, soba noodles, sriracha aioli

Crispy Asian Chicken Salad - 16

shredded napa and red cabbage, julienne carrot, mango,

scallions, roasted chicken, wontons, spicy cashews, asian

vinaigrette

Southwest Vegan Bowl - 18

warm rice, black beans, roasted corn, jicama, crackling

superfood, pickled red onions, roasted tomatoes, lime

vinaigrette, impossible chorizo, guacamole

Dessert 

Key Lime Tarte Pot - 9

buttered graham cracker crust, whipped cream

Chocolate Pecan Pie Jar - 9

chocolate crust, maple bourbon filling,

whipped cream

BRUNCH MENU
served saturday and sunday from 11am-4pm


