
Grilled Ham & Cheese 
Cajun Tasso Ham, Pepper-Jack Cheese, Fried Onions, Tomato, Mayonnaise, & a 
Fried Egg on a Buttered  & Griddled Kaiser Roll

Shiver Me Tenders Sandwich
Crispy Fried Chicken Breast, American Cheese, Tomato, & a Fried Egg Topped with 
Guava BBQ Sauce on a Buttered & Griddled Kaiser Roll

BELT Club 
Crispy Applewood Smoked Bacon, Fried Eggs,Lettuce, Tomato, & 
Jalapeño Mayonnaise on Buttered & Griddled White Toast

Egg & Tomato Grilled Cheese 
Fried Egg, Fried Tomato, Cheddar-Jack Cheese, Monterey Jack Cheese, & Jalapeño 
Mayonnaise on a Buttered  & Griddled Rye Bread 

Mutiny Muffin 
Applewood Smoked Bacon, Tasso Ham, Andouille Sausage, Monterey Jack Cheese, 
Jalapeño Mayonnaise, & a Fried Egg on a Buttered & Griddled Kaiser Roll

Hangover Burger
Grilled Angus Beef Patty, Applewood Smoked Bacon, Cheddar Jack Cheese, Sautéed 
Onions, Bourbon BBQ Sauce, & a Fried Egg on a Buttered & Griddled Kaiser Roll

Walk the Plank Burger 
Grilled Angus Beef Patty, Applewood Smoked Bacon, Monterey Jack Cheese, 
Onion Ring, Lettuce, Tomato, House Made Habanero Hot Sauce, & a Fried Egg on a 
Buttered & Griddled Kaiser Roll

Shipwreck Burger
Grilled Angus Beef Patty, Spiced Rum Barbecue Sauce, Jumbo Beer Battered Onion 
Ring, Fried Egg, Lettuce, & Tomato on Two Grilled Cheese & Bacon Sandwich “Buns”

Flapjacks  
Stack of Fluffy Buttermilk Pancakes, Maple Syrup, & Peanut Butter Cream Served 
with a Side of Applewood Smoked Bacon

Chocolate Flapjacks 
Stack of Fluffy Chocolate Chip Pancakes, Chocolate Syrup, Whipped Cream, & a 
Side of Applewood Smoked Bacon 

Eggy Nachos 
Cheddar Scrambled Eggs, Grilled Jerk Chicken, Shredded Lettuce, Pico de Gallo, 
House Black Beans, Scallions, Sour Cream, & Mutiny Signature Hot Sauce

Breakfast Tacos 
Applewood Smoked Bacon, Cheddar Cheese, & Egg Scramble Served with Pico 
de Gallo, Scallions, Black Beans, Basmati Rice, & Cilantro Sour Cream on Warm 
Tortillas

Blackbeard’s Breakfast Burrito 
Sharp Cheddar Cheese, Scrambled Eggs, Black Beans, Rice, Pico de Gallo, 
Jalapeño Mayonnaise Served on a Warm Tortilla

Sea Dogs’ Steak & Eggs 
Grilled New York Strip Steak, Fried Eggs, Potato & Onion Hash, & 
House Steak Sauce

The Captain’s Breakfast  
Fried Eggs, Potato & Onion Hash, Buttered &  Griddled Rye Toast, & 
Applewood Smoked Bacon

Breakfast Classics

Sandwiches

Brunch Challenge

Did you wake up feeling invincible after a Saturday evening that proved 
the world is yours for the taking? Prove your mettle by devouring enough food to keep a 

marooned sailor plump and happy for a week! 

Mutiny’s Massive Chocolate Chip Pancake Island,
 1/4 lb Applewood Smoked Bacon, & Three Fried Eggs, Topped with a 

Mountain of Cheddar Jack Cheese & Smothered in Chipotle Ranch Sauce

A La Carte
One Egg (Any Way You Like)

Add Bacon

Add a Pancake

Add a Chocolate Chip Pancake

Add Toast (Rye or White)

All Sandwiches Served with Hand Cut Fries

The Swashbuckler Skillet  
Cajun Tasso Ham, Andouille Sausage, Potatoes, Fried Eggs, Fried Onions, & 
Chipotle Ranch Sauce

Caribbean Sunrise  
Jerk Chicken and Andouille Sausage Hash with Fried Eggs, Potatoes, Onions, 
Peppers, & Chipotle Ranch Sauce

Ropa Vieja  
Braised Pot Roast, Potatoes, Onions, Peppers, Fried Eggs, 
& Rosemary Garlic Mayonnaise

Skillets & Hash

Classic Brunch Fare Done the Mutiny Way!

Shiver Me Tenders Salad 
Breaded Chicken Breast, Baby Mixed Greens, Hard Boiled Egg, Tomato, Beer 
Battered Onion Rings, Chipotle Ranch Dressing 

Grilled Salmon Salad 
Baby Spinach, Red Onion, Tomato, Hard Boiled Egg, Bacon, with a 
Honey Orange Vinaigrette

Tropical Caesar Salad 
Romaine Lettuce, Parmesan Cheese, Diced Mango, & Plantain Chips

Salads
For those who like their brunch a little greener!

Mix & Match or Add to Any Brunch Menu Item

Stick to Your Ribs, Fresh, & Satisfying Skillet Meals!



Oyster Shooter 
Freshly Shucked Oyster & Cocktail Sauce with Your Choice of Either a Vodka Shot 
or a Schooner of Natty Boh

Maryland Crab Soup 
Backfin Crab Meat, Old Bay

Crock O’ Crab Dip 
Served with Housemade Old Bay Chips

Calypso Fries
Crab Dip, Hand-Cut Fries, Cheddar Jack Cheese 

Crispy Cannonballs 
Fried Mac n’ Cheese Cannonballs Served with Smoked Chipotle Mayonnaise

Jumbo Wings  
Your Choice of Sauces or Rubs: 
- Grilled Jamaican Jerk Sauce
- Traditional Buffalo Sauce
- Old Bay Rub
- Mutiny House Grilled Rib Rub
- BBQ  (Guava, Spiced Rum or Kentucky Bourbon)
Served with Celery & Your Choice of Chipotle Ranch or Blue Cheese

Raw Oysters 
We keep our oysters fresh and interesting, so our selection is always changing. 
Ask your server what the special is today!

Appetizers
Get Brunch Started Right With Our Amazing Appetizers!

No Matter What Happened Last Night, We’re Here To Take the Edge Off & Help 
Close Out Your Weekend the Best Way Possible, With Our...

Legendary Hangover Brunch
 

Queen Anne’s Revenge 
Flor de Cana 7yr, Sweet Vermouth, Fresh Lemon Juice, Falernum, Orgeat Syrup, & 
Fresh Nutmeg 

Apricot Rum Fizz
Ron Viejo de Caldas 3yr, Apricot Nectar, Lime Juice, & Ginger Beer Served Over Ice

Slow As Molasses 
Chairmen’s Reserve Rum, Molasses, Fresh Lemon Juice, Ginger Simple Syrup, & Bitters 
Served Over Ice

Lemon Daiquiri  
Calico Jack White Rum, Fresh Lemon Juice, Triple Sec, & Sugar Cane Syrup 
Served with a Sugared Rim

The Doctor Bird 
Plantation 3 Star White Rum, Honey, Milk, & Grenadine

Mutiny Mimosa 
Fresh Squeezed Orange Juice & Sparkling Wine 
| Add a Spike of House-Infused Orange Rum for $3

Brunch Cocktails

Build-Your-Own Bloody Mary Bar  
Who makes the world’s best Bloody Mary? You do! 

We’ll get you started with Your Choice of Booze & an Old Bay Rim if you like, 
then you choose the Bloody Mary Mix & all the fixin’s you want! 

Strawberry Mojito 
House Infused Strawberry Rum, Sugar Cane Syrup, Fresh Lime Juice, Mint Leaves, 
& Club Soda

Scurvy Dog 
Angostura 7yr Aged Rum, Appleton Reserve, Fresh Lime Juice, Fresh Grapefruit 
Juice, Simple Syrup, Cinnamon, & Nutmeg

Modern Mariner 
Angostura 7yr Aged Rum, Allspice Dram, Cherry Brandy, Sugar Cane Syrup, 
Fresh Grapefruit Juice, & Fresh Lemon Juice

The Hedgehog  
Ron de Jeremy Aged Rum, Cream of Coconut, Fresh Lime Juice, & Simple Syrup

Watermelon Cilantro Mojito  
House Infused Watermelon & Cilantro Rum, Sugar Cane Syrup, Fresh Lime Juice, 
Mint Leaves, & Club Soda

Rum Sangria 
Calico Jack Silver Rum, Clement Creole Shrubb, Chambord, Simple Syrup, 
Fresh Lemon Juice, Red Wine, & Fresh Cut Fruit

Trindad Lemonade 
10 Cane Rum, Ginger Ale, Fresh Lemon Juice, & Simple Syrup 

Orange Rum Crush  
House Infused Orange Rum, Triple Sec, & Fresh Orange Juice

Dark Storm 
Gosling’s Black Seal Rum, Ginger Simple Syrup, & Club Soda

Rosemary Bliss  
Pink Pigeon Rum, Rosemary Simple Syrup, Pear Nectar, & Fresh Lime Juice

Signature Cocktails


