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breakfast, lunch & more
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Open Daily 7 am - 2 pm

For The Little Chicks

Beverages
Little Ava’s Buttermilk Pancakes $3.00 Freshly Squeezed Juice $5.50
Add a choice of meat $5.00 Orange or Grapefruit

Mrs. A’s Peanut Butter French Toast $£5.00 Regular Juice $2.75
Add a choice of meat $7.00 Orange, Apple, Cranberry or Tomaro

One Egg Your Way $5.00 Milk $1.25

Plus choice of breakfast meat served with toast. Chocolate: kil $1.50

; Hot Chocolate $2.50

Sides

b Coffee $3.00

One Egg $1.50 Tea $2.50

Pecanwood-Smoked Bacon $4.00 Soda $3.00

Coke, Diet Coke, Sprite, or Ginger Ale

Milton Sausage Links $4.00
Iced Tea $2.50
Hughes Scrapple $4.00
Lemonade $3.00
Cherrywood Smoked Ham $4.00
Homefries $3.00 i
Cocktails
Sausage Gravy & Biscuit $5.00 -
Pap’s SOS $4.00
Bloody Mary $8.50
Toast — $1.50 A housemade mix with bacon candy and old bay shrimp.
Housemade Country White, Multigrain or
English Muffin Mimosa $7.00
Fresh squeezed orange & sparkling wine.
Merrie’s H de Buttermilk Biscuit $1.25
errie’s Housemade Buttermilk Biscuit $ Bellini $9.00

Fresh peach nectar & sparkling wine.

Italian Greyhound $11.00
Absolut ruby red infused with rosemary, simple syrup,
[fresh squeezed grapefruit with a sugar rim.

Wines & Bubbles

Pinot Grigio, Ca’Montini, Trentino, Italy $9.00 glass Maple Bourbon Old Fashioned  $12.00
Chardonnay Waterbrook, Walla Walla, WA $9.00 glass Knob Creek Maple Bourbon, orange bitters & Amaro.
Cabernet Sauvignon, Canoe Ridge, WA $10.00 glass Breakfast Margarita $13.00
Patron tequila, patron citronage, orange marmalade,
agave nectar, fresh lime & water.
Prosecco. Maschio, Italy $8.00 glass )
rREREEN g Irish coffee $9.00
Prosecco, Ruffino, Italy $17.00 for two Jameson, sugar cube, coffee & fresh whipped cream.
Sparkling, JCB No.21, Bourgogne, FR $36.00 bottle Orange or Grapefruit Crush $9.00
. , Fresh Orange or Ruby Red grapefruit juice and orange
Sparkling Rose, Domaine Carneros, CA $48.00 bottle or grapefiuit vodka, Triple Sec & Sprite.
Champagne, Tairtinger, FR $635.00 bottle

Purple Haze $11.00
Sapphire East, muddled blueberries, simple syrup,
fresh lemon juice & ginger ale.

Much Thanks

-

Thank vou for dining with us! We hope vou enjoved everything! We are a
new restaurant choice in Rehoboth Beach, so we hope you will be back
to dine with us often and that you will encourage vour friends and family
lo give us a .

Please provide us with feedback about your experience while you are
here today. We welcome any ideas or suggestions vou have for us.
— Missi Moore, Owner

Consuming renw or undercooked meats, poultry, seqfood, shellfish or eggs may increase your risk of food borne illness, especially if vou have certain medical conditions.
Ask vour server about our Gluten-Free oprions. Other allergies? Please ask before vou order. Menu items subject to change based on availability. 11/16
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