Café Pamlico

BREAKFAST

Pamlico Breakfast | 13 GF
Two Eggs Made to Order, Bacon or Sausage,
Toast, Hash Browns

French Toast | 12
Texas Toast, Cinnamon, Powdered Sugar

Pancake du Jour | 13
Two Pancakes, Rotating Ingredients

Café Eggs Benedict | 15
Toasted English Muffin, Fried Green Tomato, Country
Ham, Poached Eggs, Hollandaise, Hash Browns

Frittata du Jour | Market GF
Rotating Fresh Ingredients

Shrimp & Grits | 16 NC GF

N.C. Shrimp, Andouille Sausage, Blackened Cream,
Peppers, Onions, Smoked Gouda Grits, Scallions,
Grana Padano

Southern Belle Omelet | 15 NC GF
Country Ham, Peppers, Onions, Pimento Cheese,
Scallions, Hash Browns

Egg White Omelet | 13 GF
Spinach, Sweet Corn, Tomato, Provolone,
Mushrooms, Hollandaise, Hash Browns

Avocado Toast Trio | 16
Rustic Whole Grain Toast, Bacon, Fried Egg, Pico

Southwestern Waffle | 13
Belgian Waffle, Cinnamon Sugar, Organic Blue Agave
Syrup, Fresh Berries, Whipped Cream

A LA CARTE

2Eggs |6 Pasta Salad | 5
Bacon | 4 Bagel with Cream Cheese | 5
Sausage | 4 Smoked Gouda Grits | 5

Country Ham | 5
Toast | 3
Hash Browns | 4
Fries | 4

Fresh Fruit Bowl | 5
Yogurt Parfait | 8
Avocado | 4

BRUNCH

Eggs Neptune | 22
Toasted English Muffin, Fried Green Tomato, Spinach,
Lobster, Crab, Poached Eggs, Hollandaise, Hash Browns

Chorizo Burrito | 16

Scrambled Eggs, Tortilla, Peppers, Onions,
Chorizo, Pepper Jack, Hash Browns, Pico, Citrus
Sour Cream

Chicken & Waffle | 16
Southern Style Fried Chicken Breast, Buffalo Garlic
Sauce, Belgian Waffle, Fried Egg, Powdered Sugar

Smash Burger | 18
Grilled Onions, Bacon, Fried Egg, Provolone, Little Gem
Lettuce, Tomato, Pretzel Bun, Fries

Fried Chicken Sandwich | 16
Southern Style Chicken Breast, Buffalo Garlic Sauce,
Little Gem Lettuce, Tomato, Pretzel Bun, Fries

Crab Cake Sandwich | 19
Fried Green Tomato, Lettuce, Onion, Café Cocktail,
Pretzel Bun, Fries

Café Grilled Cheese | 14
Texas Toast, Pistachio Pesto, Bacon, Tomato, Provolone,
Balsamic Reduction, Fries

Steak Frites | 19 GF
Hereford Beef, Mixed Greens, Fries, Roasted Garlic and
Black Pepper Emulsion

Coconut Rice Bowl | 16 V GF
Snap Peas, Peppers, Onions, Tomato, Carrots, Green
Onion Black Garlic Teriyaki

Add: Shrimp | 10 Chicken | 10 Tofu | 8

Monte Christo | 16 NC
French Toast, Country Ham, Provolone, Powdered
Sugar, Berry Preserves, Hash Browns

Café Caesar | 13 GF
Chopped Romaine, Heirloom Tomatoes, Grana Padano,
Truffle Brioche, Roasted Garlic Black Pepper Emulsion

Add: Shrimp | 10 Chicken | 10 Tofu | 8

NC- REGION V- VEGAN

GF- GLUTEN FREE OPTION AVAILABLE

(Hash Browns and Fries are NOT GF, Substitutions Available)
20% Gratuity Added to Parties of 6 or More & ALL Room Charges

Consuming Raw or Undercooked Beef, Poultry, Seafood or Eggs May Increase the Risk of Food Borne Illness
Breakfast & A La Carte Items are Included for Lodging Guests, Brunch Items may be Purchased. A $5 Per Guest Gratuity will be Billed to your Room.



