SUNDAY BLOODY

SUNDAY BRUNCH
29 TWO-COURSE MENU
cocktail @ starter @ main

TABLE-SHARES

CLOTHESLINE BACON
maple & black pepper glazed 19

LOBSTER DUMPLINGS 15
OCTOPUS & CHORIZO KEBABS

sweet & sour peppadew | chili oil 14

TANK-to- [ ABLE

OYSTERS EAST & WEST
ON the %2 SHELL

6pc | mignonette | cocktail | lemon 16

NAUTI
5pc | nauti gin | peach | cucumber | dill | peppadew 18

ROCKAFELLER

5pc | bacon | spinach | parmesan 18

MAINE LOBSTERS
LOBSTER SCRAMBLE

chive | truffle créme fraiche | brooklyn bread 24

STEAMED | BROILED | SPICY
28/ Ib. up to 3Ib | 25 / Ib. 3Ib or more

‘DRIFTHOUSE’ STYLE
crab stuffed | corn & endive salad 36 / Ib.

LOCALLY SOURCED
CHEF'S CATCH OF THE DAY mp

SIDES

6 each | 3 for |5
TWO EGGS ANY STYLE
GRILLED ASPARAGUS
‘ANGRY’ BROCCOLI
SPINACH & MUSHROOM
MUSHROOM HASH

HIPSTER FRIES
bacon | shisito | parmesan

SPICY LOBSTER BAKED POTATO
+15 supplement

@drifthousedb | @chefdavidburke

STARTERS

SHRIMP & AVOCADO ‘GUACTAIL’
heirloom tomato | radish | gazpacho vinaigrette 15

PRINCE EDWARD ISLAND BLACK MUSSELS
garlic | tomato | croutons 12

SHAVED ARTICHOKE SALAD
arugula | endive | lemon aioli | parmesan 14

DRIFT ‘HOUSE’ SALAD
baby greens | cherry tomato | balsamic vinaigrette 10

ASPARAGUS & BURRATA SALAD
tomato | watermelon | prosciutto 14

KALE & ROMAINE CAESAR(
soft egg | croutons | parmesan crisp 12

PASTRAMI SALMON ‘CARPACClOl
cucumber salad | buckwheat blini | pickled onions 13

MAINS

BENNY’S two poached eggs | canadian bacon
english muffin | sauce hollandaise t
mushroom hash 16

DRIFT ‘HOUSE’ OMELETTE

whole eggs or egg whites

cheddar cheese| tomato | spinach | mushroom
mushroom hash 16

BERRY BERRY PANCAKES
fresh berries | maple syrup | whipped cream |4

SHRIMP & GRITS bacon | cajon cream 18

FRIED CHICKEN & WAFFLES
chicken thighs | sausage gravy | herbs 17

‘TUESDAY NIGHT’ BURGER
cheddar | LTO | english mufﬁnl
Bl-special sauce | fries |5 add bacon +2.50

HOUSE-MADE CAMPANELLE PASTA
seasonal vegetables | shiitake | parmesan | basil 18

RIGATONI sausage | peas | tomato sauce 16

GINGER & BLACK PEPPER SALMON
baby bok choy | tomato | mustard oil 25

PAN SEARED HALIBUT
spiced rock shrimp | succotash | watercress pesto 29

ROASTED BRANZINO
artichoke hummus | red pepper & olive vinaigrette 25

8oz WET-AGED CHOICE FILET MIGNON 30

8oz WET-AGED PRIME ‘EYE OF RIB’ 30

SALT-AGED PRIME Brick BEgp™

|80z PRIME 40 DAY KANSAS CITY 58

340z PRIME 40 DAY PORTERHOUSE 110

Salt-Aged Brick Beef™ s a patented dry-
aging process using Pink Himalayan Rock
Salt by Chef David Burke

US Patent No. 7,998,517 B2 | August 16, 2011



House COCKTAILS

BEERS ¢

SUNDAY BLOODIES

vodka | tequila | mezcal | gin | scotch
salt & pepper rim 9

THE FIESTY CUCUMBER
VDKA 6100 | lemon | celery & jalepefio 14

‘CHAMPAGNE COCKTAIL’ t
traditional | black raspberry | ginger | elderflower 13

YOU DON’'T SAGE
asbury park vodka | elderflower
grapefruit | cane sugar | sage 14

COCKTAIL DU JOUR
our chef-tender’s daily libation creation mp

GINGER SPICE and EVERYTHING NICE
blanco tequila | ginger
lime | simple syrup | jalapefio 15

MIMOSAS & BELLINIS (
VDKA 6100 | lemon | celery & jalepefio 9

A DRINK with MR. HENDRICKS
botanical gin | elderflower | lemon
honey | cucumber 14

DRIFTHOUSE MANHATTAN
bourbon | carpano antica vermouth
maraschino liqueur | bitters | marasca cherry 15

W|NES by the glass

FLYING FISH BREWING CO. new jersey 7

BROOKLYN LAGER
american amber lager | new york | 5.2% abv 7

MODELO ESPECIAL
pilsner-style lager | mexico | 4.6% abv 6

COORS LIGHT light lager | colorado | 4.2% abv 5
SAM ADAMS BREWING CO. massachusetts 7

YUENGLING
american amber lager | pennsylvania | 4.5% abv 5

ASBURY PARK BREWERY new jersey 7

PERONI NASTRO AZZURO
european pale ale | Italy | 5.10% abv 6

STELLA ARTOIS pilsner | belgium | 5.2% abv 7

JACOB LEINENKUGEL BREWING CO.
assorted selections | wisconsin 6

NON-ALCOHOLIC ¢

KOMBUCHA Fine Health | Neptune City | NJ
ginger | MCT cold brew | three berries 7

ORGANIC FRU.IT SPARKLING
La Galvanina | Rimini | Italy 6

glass / bottle

SPARKLING

PROSECCO BRUT Bisol | Desiderio feio’ | Veneto | Italy 10 /36
PROSECCO BRUT Casa di Mdlia | Prosecco | Italy 11740
SPUMANTE ROSE Luca Paretti | ‘ROSA’ | Prosecco | Italy 111740
AMERICAN SPARKLING | Vineyards & Winery |  California Cuvée’ | Healdsburg 14152
WHITES & ROSE

GRUNER VELTLINER Von Kisel | 2018 | Austria 12 /44
PINOT GRIGIO Villa Sandi | 2017 | Veneto | ltaly ¢ 111740
FUME BLANC (Sauvignon Blanc) Ferrari-Carano | 2017 | Sonoma County | California ¢ 12144
SAUVIGNON BLANC Mt Beautiful | 2018 | Marlborough | New Zealand 131750
SANCERRE (Sauvignon Blanc) Pascal Jolivet | 2018 | Sancerre | France 18168
CHARDONNAY  (Un-Oaked) Hess “Shirtail Creek Vineyard® | 2017 | California ( 1244
CHARDONNAY  Sonoma-Cutrer | ‘Russian River Ranches’ | 2017 | California 14152
CHARDONNAY Oilivier Leflaive ‘Les Setilles’ | ‘Puligny-Montrachet | 2017 | France 18168
PINOT NOIR ROSE Van Duzer | 2017 | Willamette | Oregon 10/36
SYRAH ROSE Domaine Bagrau “Club 44” | 2018 | Provence | France 13148
RED

PINOT NOIR Rascal | 2017 | McMinnville | OregonL 111740
BOURGOGNE ROUGE (Pinot Noir) Joseph Faiveley | 2016 | Burgundy | France 14152
GRENACHE Domaine des Gravennes | 2016 | Cétes du Rhéne | France { 12144
SUPER-TUSCAN (Sangiovese-Merlot-Cabernet Blend) Bere | 2016 | Tuscany | Italy 141752
CORVINA santi “Ventale” | 2016 | Valpolicella ‘Superiore’ | Italy ¢ 101736
MALBEC Bodega Norton ‘1895 Coleccion’ | 2018 | Mendoza | Argentina 12144
CABERNET SAUVIGNON Hess ‘Shirtail Ranches’ | 2016 | Lake County | California 12 /44



