
OUR GOAL

COMMUNITY IN MIND

We a im to  cont inuos ly  improve by  prov id ing
guests  wi th  the  best  poss ib le  serv ice  in  a  fun ,

casual  a tmosphere  to  en joy  the  f reshest
ingredients  f rom loca l  bus inesses .

OMELET

COCKTAIL

EGGS SEAFOOD 

CRAFT  BEER WINE

BE SAFE BE HEALTHY
BE HAPPY

BRUNCH
SATURDAY / SUNDAY



home fries / roasted peppers / tomato / mushrooms / spinach / pepper jack
lobster  $22  |  flank steak  $20

T H R E E  E G G  V E G G I E  O M E L E T T E
mushroom / spinach / tomatoes / roasted red peppers
red onion / swiss cheese or pepper jack

S K I L L E T  ( 4  E G G S )

1 5T H R E E   E G G  O M E L E T T E
roasted peppers / bacon / red onion / american cheese

1 3

T W O  E G G S  A N Y  S T Y L E 9
home fries / biscuit
add veggies $4  |  add protein $6ea

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.”

1 4B R E A K F A S T  B U R G E R
8oz Nicks special blend / egg over easy / lettuce / tomato / bbq
add bacon $5

S N O W  C R A B  C L A U S T E R 1 8
corn |   choice of:  plain butter | garlic butter | old bay

1 6E G G S  P U R G A T O R Y
tomato / red onion / roasted red paper / basil / parmesan

M A C  &  C H E E S E
truffle oil & mushrooms   $20  |  spicy crab    $22  |    lobster   $25

BRUUUUUU
NCH!

EXTRAS

9

P A N C A K E S 1 0
maple syrup
add chocolate $4  |   add berries $6

W A F F L E S
maple syrup
add mixed berries $6 | add flambé banana $4

S H R I M P  C O C K T A I L ( 5 )
served with our homemade cocktail sauce

1 3

P A R F A I T  &  Y O G U R T 1 2
greek yogurt / mixed berries / granola / honey

 8L O B S T E R  B I S Q U E
lobster meat

B A C O N  B A K E D  C L A M S  ( 6 ) 1 2
stuffed little necks

 4

B I S C U I T

T U R K E Y  S A U S A G E  8

4  S T R I P S  B A C O N  6 3

M I X E D  B E R R I E S

8H O M E  F R I E S

1 0P O R K  S A U S A G E 8



Please inform your server of any allergies / 15% gratuity on bills over $100 / 18% gratuity on parties of 6 or more 
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3 61 0

pinot noir, grenache, syrah
U N S H A C K L E D  R O S É 4 8
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B L O O D Y  M A R Y
nick's classic mix

1 0

B L U B E R R Y  +  G I N
gin / blueberry / rosemary

M E Z C A L  M A R G A R I T A
charred pineapple / lime / agave

1 0

1 4

B U B B L E S  +  O J
prosecco / orange juice

1 2

DRINK RESPOSSIBLY DO NOT DRINK AND DRIVE add your favorite premium liquor

M A S T  L A N D I N G  1 0  O Z .  -  M E .

"gunner's daughter" milk stout 

N E W  B E L G I U M  -  C O .
fat tire amber ale  5.2% abv

H A R P O O N  -  M A
i.p.a - 5.5% abv

3 0

2 5

B R O O K L Y N  B R E W E R Y  -  N Y
lager 5.2% abv

C O N E Y  I S L A N D  -  N Y
merman i.p.a 5%

S C H I L L I N G  -  N H
schech style pilsner 5% abv

2 5

3 0

7

8

7

7

8

7 2 5

hazy i.p.a  5.9%      | 12 oz.can

C O N E Y  I S L A N D  
merman i.p.a 5.8% | 12 oz. can

S I N G L E C U T
18 watt i.p.a  5% abv   |16 oz. can

H A R P O O N  
wamnamango 5%  | 12 oz. can

6

8

6

B R O O K L Y N
lager 5.2%  abv      | 16 oz. can

7

C A P T A I N  L A W R A N C E  6

optimal wit 4.9%    | 16 oz. can

B A L L A S T  S C U L P I N
grapefruit  7% abv | 12 oz. can

C O N E Y  I S L A N D
oktoberfest  5.5%  | 12 oz. btl

H E I N E K E N  0 %
non-alcoholic         | 12 oz. btl

6

8

8

P O R T  C I T Y  8

B R O O K L Y N  C I D E R  -  N Y
"raw"  6.9% abv  |12 oz. can

1 9 1 1  R O S É  C I D E R  -  N Y
grapes|apples | 6.7% | 16 oz. can

7

8

T R U L Y  -  M A
pineapple 5% abv | 12 oz.can

W H I T E  C L A W  -  C H I
blackcherry         |  16 oz. can

W H I T E  C L A W  -  C H I
mango  4% abv  |  16 oz. can

6

8

8
R G | N Y  S P R A K L I N G  -  N Y

1 0P R O S E C C O  -  I T
glera

M O E T  C H A N D O N  1 8 2 M L -  F R
p. noir / chardonnay / pinot meunier

M O E T  C H A N D O N  1 8 2  M L - F R
p. noir / pinot meunier / chardonnay

3 6

2 0

2 0

B A R T E N U R A  M O S C A T O  -  I T
muscat

1 0

p. noir / chardonnay / pinot meunier
G . H  M U M M  -  F R 1 0 0

p. noir / chardonnay / pinot meunier

pinot noir / chardonnay

L O M B A R D  -  F R

4 6

8 0

R G N Y  |  S C I E L O  -  N Y
sauvignon blanc

R U F F I N O  " I L  D U C A L E "  -  I T
pinot grigio

B R O T H E R H O O D  -  N Y
riesling

4 4

3 6

4 0

K E N D A L  J A C K S O N  -  C A
chardonnay

4 0

1 2

1 0

1 1

1 1

R O B E R T  M O N D A V I  -  C A
cabernet sauvignon

B E N Z I G E R  -  C A
merlot

G N A R L Y  H E A D  -  C A
pinot noir

3 6

4 0

3 6

M I S T E R I O  -  A R  
malbec

3 6

1 0

1 0

1 1

1 0

RE
D

R O S I T A
gin / strawberry / lime / soda / mint

S A N G R I A
white | red | strawberry | peach

S T R A W B E R R Y  L E M O N A D E
vodka / strawberry / fresh lemon

2 5

2 5

2 5

T H E  R E M E D Y
bacardi coco / gold rum /
spiced rum / peach / mango /
orange

H U R R I C A N E  N I C K
bacardi / blue curaçao / midori
melon pineapple / lemon / lime

M A R G A R I T A S
classic | strawberry | hibiscus
mango | pineapple

2 5

2 5

2 5

1 1

1 1

1 1

1 1

1 1

1 1

F E R M E N T A T I O N

D I S T I L L A T I O N
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