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FRIDAY » SATURDAY  SUNDAY 9:00 AM-2:00PM

SIGNATURE

COASTAL

COASTAL BRUNCH

Spice Route Shakshuka 18

Three farm e(:iggs baked with fire-roasted
tomatoes and peppers, preserved lemon,
sheep's milk feta, warm spices and grilled
naan.

Coastal Steak & Eggs 25

Grilled steak, two farm el%gs any style,
Ereakfast potatoes and whipped citrus herb
utter.

Banana Caramel
French Toast 17

Brioche French toast with caramelized
bananas, mascarpone cream and warm
caramel.

Strawberry

Nutella Crepes 17

Fresh crepes filled with Nutella, topped
with strawberries, powdered sugar and
whipped mascarpone.

FRESH SALADS
—& COLD BOWLS —

Traditional Caesar 15

Romaine, Parmigiano-Reggiano, artisan
croutons and house Caesar dressing.

Anchor House Salad 15

Baby greens, cucumber, watermelon
radish, cherry tomatoes, crispy onions
and raspberry vinaigrette.

Berry Mascarpone
Parfait 12

Mascarpone vanilla cream, berries,
granola and rosewater honey glaze.

Coastal Acai Bowl 17

Organic acai, fresh berries, banana,
granola, coconut, chia seed and
rosewater honey glaze.

Add Protein
Shrimp +8 » Mahi +7 * Faroe Salmon
+14 Bavette Steak +12 ¢ Seared Tuna +11
Chicken +7.

CLASSICS
Traditional Benedict 20

Choice of applewood-smoked ham or
smoked salmon with poached eggs,
hollandaise and English muffin.

Classic Breakfast 14

Fresh-baked croissant, two eggs any
style, bacon and home fries.

Butcher's Omelet 19

Applewood bacon, sausage, Canadian
ham and cheddar served with breakfast
potatoes and artisan toast.

SIDES ——

Breakfast Potatoes 6
Applewood-Smoked Bacon 6
Breakfast Sausage 6
Seasonal Fresh Fruit 6
Artisan Toast 3

Two Farm Eggs Any Style 5

COASTAL

FAVORITES
Blackened Mahi
Tacos (3) 18

Blackened mahi, mango salsa, cabbage
slaw, avocado cilantro crema in crisp
flour tortilla.

Buffalo Chicken Tacos (3) 18

Crispy chicken, citrus slaw, with
buffalo sauce

20% gratuity added to parties of six or more.

Customer Advisory: Consuming raw or
undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne
illness. Please inform your server of any food
allergies.

THANK YOU FOR DINING WITH US.

We hope to welcome you back to Anchor 28 soon!

OR 28

—— HOT BOWLS ——

Vilano Shrimp
or Mahi Bowl 19

Choice of shrimp or mahi over
coconut ﬂ)asmme rice with mango
salsa, cabbage slaw, pickled onions,
crispy plantains and avocado
cilantro crema.

COASTAL
HANDHELDS

Anchor 28 Signature
Wagyu Burger 20

Wagyu beef, onion bacon jam,
pimento cheese, lettuce, tomato,
shaved onion and signature sauce.

Crispy Chicken
Sandwich 18

Buttermilk fried chicken, lettuce,
tomato, pickled onions and

harissa aioli.

Blackened Mahi
Sandwich 19

Blackened mabhi, citrus slaw, tomato,
ickled onion, tartar sauce, toasted
rioche

Warm Buttered
Lobster Roll 26

Maine lobster, drawn butter, toasted
split-top roll
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