
Acai Bowl $12 GF 
fresh fruit, seasonal berries & granola 

Huevos Rancheros* $12 
flour tortilla, scrambled cage-free eggs, guaca-

mole, chunky tomato salsa, cilantro & lime 

Blueberry Big Stack* $15 
blueberry pancakes served with banana, blue-
berries, flaxseed, coconut yogurt, warm maple 

syrup, two cage-free eggs & breakfast potatoes 

Salmon Toastie* $14 
smoked salmon, citrus crème fraîche, olive & 

caper relish, za’atar, pumpernickel bagel 

Veggie Grain Bowl* $13 GF 
basmati rice, fried cage-free eggs, tofu, carrots, 
cremini mushrooms, snow peas, spinach & black 

sesame seeds lightly tossed with soy sauce 
and served with sweet chili sauce 

Egg-In-The-Hole* $11 
whole grain toast with a poached egg in the 

middle, served with breakfast potatoes 

Crab Cake Sandwich $16 
maryland crab, old bay aioli, gem lettuce, toma-

to, onion & pickle, sesame seed brioche bun 

Beyond Meat Burger $14 V GF 
plant-based patty, caramelized poblano peppers 

& onions, avocado slices, bibb lettuce, pico de 
gallo & pickle on a multigrain vegan bun 

Cheese Toastie $12 
melted white cheddar, gruyere & muenster 

cheeses with onion marmalade on artisan sour-
dough bread, served with tomato soup 

& housemade old bay-dusted chips 

Kinsey’s Oak Front Farms Burger* $16 
8 oz certified angus beef, melted white cheddar, 

candied applewood-smoked bacon, the com-
mentary sauce, lettuce, tomato, red onion & 

pickle on a sesame seed brioche bun 

QUE N C H  YOU R T H I RS T
Farmhouse Juice $6 V GF 

watermelon, cucumber, mint, coconut water 

Boost Juice $6 V GF 
spinach, avocado, pineapple, cilantro, 

probiotics, maple water 

Green Machine Smoothie $7 GF 
matcha, strawberry, honey, vanilla, coconut milk 

Protein Punch Smoothie $7 GF 
greek yogurt, mango, turmeric, cardamom 

S AT I S FY  YO UR  C RAVI N G S

The Commentary Mimosa $3  
Prosecco with choice of flavor: blood orange, grapefruit, pear, mango 

The Commentary Bloody Mary $5 
Absolut Peppar Vodka, Sriracha, Lemon, Lime, Salt, Pepper & Bacon 

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. 
Not all ingredients may be listed (herbs, spices, marinades, etc). Please alert 
your server if you have allergies or specific dietary restrictions.  
V: Vegan   GF: Gluten Free 

B RUN C H  
COC K TA I LS
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