
ANCHOR SUNRISE 9.50
Two eggs, your choice of bacon, ham or sausage, served with golden home-fried 
potatoes & a buttermilk biscuit

MEAT & CHEESE OMELET 10.00
Three eggs, your choice of ham, bacon or sausage, American, Swiss, provolone or 
cheddar cheese, served with golden home-fried potatoes & a buttermilk biscuit

VEGGIE OMELET 9.50
Three eggs, fire-roasted peppers, sautéed onions & mushrooms, American, 
Swiss, provolone or cheddar cheese, served with golden home-fried potatoes
& a buttermilk biscuit

CHICKEN WING OMELET 10.50
Three eggs loaded with shredded cheddar cheese, shredded chicken,
original wing sauce, celery, bleu cheese & one wing, served with golden
home-fried potatoes & a buttermilk biscuit

ANCHOR BREAKFAST WRAP 8.50
Scrambled eggs, your choice of ham, bacon or sausage, cheddar cheese,
fire-roasted peppers, sautéed onions & mushrooms in a flour tortilla
served with a side of salsa

BREAKFAST SANDWICH 8.00
Two eggs, your choice of ham, bacon or sausage, & cheddar cheese served
on a Kaiser roll

TWO EGG BREAKFAST 7.00
Choice of eggs served with golden home-fried potatoes & a buttermilk biscuit

rise + shine

OUR FAMOUS

wings
CHICKEN WINGS

14.50 
Ten wings prepared with
original Anchor Bar sauce

(mild, medium, hot or spicy BBQ), 
served with Anchor Bar Bleu 

Cheese & celery sticks

SUICIDAL WINGS
15.00 

Ten wings prepared with
Anchor Bar suicidal sauce, served 

with Anchor Bar Bleu Cheese
& celery sticks

If you prefer all flats or drums 3.00

Extra Anchor Bar Bleu Cheese 
dressing 1.00 

Extra celery sticks 1.00 

Our wings are gluten-free

ADD 3 WINGS TO ANY
ITEM FOR JUST 4.75!

Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

MORNIN’
beverages

COFFEE / HOT TEA / HOT CHOCOLATE 
APPLE JUICE / ORANGE JUICE
CRANBERRY JUICE / 2% MILK

CHOCOLATE MILK
Tap water available upon request.

BREAKFAST 
cocktails

Alcohol beverage service begins
at 10 a.m. on Sundays

ULTIMATE BLOODY MARIA
Just what you’re looking for –
made with Camarena Tequila

ANCHOR BLOODY MARY
A traditional Bloody Mary made with Tito’s 
Handmade Vodka, Anchor Bar hot sauce
& topped with one chicken wing flavored 

with the sauce of your choice

CLASSIC SCREWDRIVER
Tito’s Handmade Vodka & orange juice

CARIBBEAN SCREWDRIVER
A twist on the original –

ABSOLUT Vodka, MALIBU Original Rum
& orange juice

TEQUILA SUNRISE
Camarena Tequila, orange juice &

a splash of grenadine

CAPE COD
Ketel One Vodka & Ocean Spray®

Cranberry Juice Cocktailsides
HOME-FRIED POTATOES 3.25
Add sautéed onions 1.50

HAM, BACON (4 strips) OR SAUSAGE (2 patties) 4.00

FRESHLY CUT FRUIT SALAD 6.25

TOASTED BAGEL 3.00
Served with butter, jelly or cream cheese (Plain or Cinnamon)



DRAFTS
Please ask your server about

our local craft selection

BUD LIGHT 4.2% ABV 27 IBU

STELLA ARTOIS 5.0% ABV 24 IBU

SAMUEL ADAMS BOSTON LAGER 
5.0% ABV 30 IBU

BLUE MOON BELGIAN WHITE 
5.4% ABV 10 IBU

LABATT BLUE LIGHT 
4.0 % ABV 10 IBU

BOTTLES
BUDWEISER 5.0% ABV 12 IBU

MICHELOB ULTRA 4.2% ABV 10 IBU

MICHELOB ULTRA PURE GOLD 
3.8% ABV N/A IBU

MILLER LITE 5.0% ABV 12 IBU

COORS LIGHT 4.2% ABV 10 IBU

CORONA EXTRA 4.6% ABV 19 IBU

CORONA LIGHT 4.5% ABV 19 IBU

BUD LIGHT LIME 4.2% ABV 8 IBU

LABATT BLUE 5.0% ABV 12 IBU

HEINEKEN 5.0% ABV 19 IBU

LEINENKUGEL’S SEASONAL 
ABV & IBU Varies

O’DOUL’S (NA) N/A ABV 5 IBU

cocktails
BLOODY MARY

ABSOLUT Vodka & our house-made
Bloody Mary mix

CADILLAC MARGARITA
Patrón Silver Tequila, Patrón Citrónge

& lime juice

SANGRIA
Beso del Sol Red or White Sangria & fruit

AMERICAN MULE
Tito’s Handmade Vodka, ginger beer &

lime juice served in a copper mug

TIKI PUNCH
BACARDÍ Superior Rum & grenadine with 

orange, pineapple & cranberry juices

LONG ISLAND ICED TEA
Smirnoff Vodka, Beefeater Gin,

Sauza Gold Tequila, BACARDÍ Superior Rum 
& triple sec

CLASSIC MARTINI
Ketel One Vodka or Bombay Sapphire Gin 

with vermouth & olives

MORNING MIMOSA
J. Rogét Brut & orange juice topped

with seasonal fresh fruit

beverages
PEPSI / DIET PEPSI / SIERRA MIST

MOUNTAIN DEW / LEMONADE 
ICED TEA / PERRIER / FIJI

Tap water available upon request.

SPARKLING + ROSé
LA MARCA / PROSECCO / DOC Italy

M. CHAPOUTIER ‘BELLERUCHE’ / ROSÉ / Côtes du Rhône

 

WHITES
CHATEAU STE. MICHELLE / RIESLING / Columbia Valley

DR. KONSTANTIN FRANK  / RIESLING / New York

ECCO DOMANI / PINOT GRIGIO / delle Venezie, Italy

TOM GORE / SAUVIGNON BLANC / California

KIM CRAWFORD / SAUVIGNON BLANC / New Zealand

PROVERB / CHARDONNAY / California

CLOS DU BOIS / CHARDONNAY / North Coast, California

CHATEAU ST. JEAN / CHARDONNAY / North Coast, California

MEIOMI / CHARDONNAY / California

LANDMARK “OVERLOOK”  / CHARDONNAY / California

 

REDS
MARK WEST / PINOT NOIR / California

MACMURRAY ESTATE / PINOT NOIR / California

ERATH VINEYARDS / PINOT NOIR / Oregon

BV COASTAL / MERLOT / California

19 CRIMES / RED BLEND / Australia

PROVERB / CABERNET SAUVIGNON / California

STERLING VINTNER’S COLLECTION / CABERNET SAUVIGNON / California

STORYPOINT / CABERNET SAUVIGNON / California

LOUIS M. MARTINI / CABERNET SAUVIGNON / Sonoma County, California


