
Consuming raw, cooked to order, or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborn illness.
�ere will be a split plate charge of $3.00 for Entrees

Cooking Legend - Rare: Cool, Red Center 
Medium-Rare: Warm, Red Center •Medium: Pink Throughout

 Medium-Well: Slightly Pink Center  • Well: Cooked Throughout

Starters
Fried Calamari      9

Artichoke Hearts Francaise   9

Yogurt Parfait    9

Baked Five Onion Soup    9

Lobster Bisque         9/12

Four Cheese Spinach Dip   11

Crab & Artichoke Dip    14

Shrimp Cocktail     14

Lobster Mac & Cheese   14

Salads
Roasted Beets         9
pecan crusted goat cheese, mixed greens, & red 
wine vinaigrette

Baby Spinach Salad     9
vidalia onion vinaigrette, bacon, eggs

Iceberg Wedge      9
bacon, tomatoes, & blue cheese

Pear & Blue Cheese Salad    9
greens, candied walnuts & sherry vinaigrette
Chicken Caesar Salad                       14

Chicken Cobb Salad                           16

Tuna Nicoise Salad                             16

Crab Louis                                          18
crab, hard-boiled eggs, tomatoes, lettuce & 
“Louis” dressing

Sirloin Steak Salad                             22
mixed greens, blue cheese, parmesan vinaigrette 

Towers of Seafood
shrimp • mussels • clams

 dungeness crab • oysters

regular.....50             grand.....99

USDA Angus Prime

8 oz Sirloin                                              22

8 oz Filet Mignon                     34

12 oz Strip Steak                             32
choice of Fries or Salad
substitute 2 eggs     4

Steaks

Eggs 
Princeton Market Omelet  12
seasonal vegetables, goat cheese, & chop salad 

Cheesy Scrambled Eggs  12
cheddar or Swiss cheese, bacon & home fries 

Sausage & Mushroom Omelet     12
sausage, mushrooms, cheddar & home fries  

Baked Eggs  14
creamed spinach, parmesan & bacon 

Ham & Cheese Omelet  14
ham, brie cheese & home fries 

Egg White Omelet  14
asparagus, red onion, feta & sliced tomatoes 

Eggs Benedict                
poached eggs & hollandaise sauce… 
 “Classic” with Canadian bacon   14
 Spinach & sliced tomatoes  14
 Smoked salmon & cream cheese   16
  Jumbo lump crab cake   20

 
The  Witherspoon  Burger
   10oz  Angus Prime &  fries .........14
top it off with ~ 2 hr. onions, sauteed 

mushrooms, bacon, cheddar, American, 
Swiss or blue cheese

$1 extra for each

Entrees
Bread Pudding French Toast  
homemade & sliced thick with bacon  12

Grilled Chicken Ciabatta              14
fresh mozzarella, roasted peppers, basil pesto 

Ribeye Steak Sandwich                     16
two-hour onions , mushrooms, & cheddar 

Smoked Salmon Platter  16                            
caper berries, red onions, & cream cheese 

Crab Cake                                                   16
house chop salad 

Organic King Salmon                      16
sauteed asparagus & béarnaise 

Witherspoon 
Bloody Mary

8

Brunch Cocktails
Champagne 

Martini
10

Mimosa
(Oj & Bubbles)

8

Peach or Pear 
Bellini

10

Brunch


