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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
If you have a food allergy, please notify us.                                                                20% gratuity will be charged to parties of 8 or more.

SMALL PLATES
Pastry Basket  10
Assorted house made pastries

Fresh Fruit Plate  16
Honeydew, cantaloup melon, pineapple, Greek 
raspberry yogurt, red grapes, strawberries,          
house made granola

BBQ Pork Belly Deviled Eggs  12
Farm fresh eggs, crispy pork belly, arugula

Shrimp Cocktail  18
4 jumbo Ecuadorian pink shrimp, cocktail sauce

Short Rib Flatbread  18
Braised Angus beef short rib, demi glace,           
caramelized shallots, Jakes Gouda aged 6 months, 
house made crust

Crispy Calamari  18
Buttermilk fried calamari, house made Pak Dong, 
sesame ginger aioli

Charcuterie Board  28
Prosciutto di Parma, Coppa Stagionata,                                
Jakes Gouda, Cabot Sharp Cheddar,                    
imported olives, pickled cauliflower, Marcona 
almonds, bourbon onion jam, crostini, fresh fruit

Mezze Platter  18
Baba Ganoush, Mahammara, artichokes, pickled 
mushrooms, grapes, olives, assorted fresh 
vegetables, naan bread, Vegan and GF available  

House Caesar  14
Roasted garlic Caesar, crisp romaine, croutons,          
confit tomatoes, Parmesan                                                                  

*Add: 3 grilled shrimp 15, Salmon 15, grilled chicken  12

LARGE PLATES
Crème Brûlée French Toast  18
House made cinnamon swirl bread, Vermont maple 
syrup, caramelized sugar crust, raspberry crème fraiche                                            

Jumbo Lump Crab Hash  24
Jumbo lump crab, shallots, scallions, poached egg, 
hollandaise, SK home fries GF*

SK Eggs Benedict  19
Canadian bacon, poached eggs, hollandaise,                                  
English muffin, SK home fries*

Crab Cake Eggs Benedict  28
Crispy seared jumbo lump crab cakes,                      
Old Bay hollandaise, SK home fries*

Lobster Scramble  24
Whipped eggs, Maine lobster, chives, mascarpone, 
SK home fries GF

Mushroom Omelette  19
Roasted Collar City Mushrooms blend, cippolini onion, 
Gruyère, SK home fries GF 

Huevos Rancheros  22  
Poached eggs, corn tortilla chips,  salsa, guacamole,  
black beans, sauce blanco, cheddar cheese, scallions  

Truffle Croque Madame  18
Smoked ham, Gruyère, Parmesan, truffle bechamel, 
country bread, poached egg, SK home fries*

Pastrami Sandwich  24
Peppered pastrami, melted Gruyère, miso mustard aioli,  
house made pak dong, marble rye, home   fries 

Brunch Burger  19
USDA Prime flame broiled chuck burger,               
canadian bacon, Jake’s Gouda aged 6 months,           
sunny side egg, pretzel bun, SK home fries* 

Steak and Eggs  29
Grilled 4 oz. filet mignon, two eggs any style, hollandaise, 
SK home fries GF*

                     

    
 

Have your next event here at Scarlet Knife; showers, weddings, rehearsal dinners, 
business dinners, holiday parties, and birthday celebrations.  ScarletKnife.com 

SIDES 

BBQ Dry Rub Thick Cut Bacon       8          
SK Home Fries                       6
Truffle mac and cheese       12
Lobster mac and cheese                                             18 

KIDS  (12 and under)

French Toast Sticks      12
Scrambled Eggs with SK Homefries      12
Chicken Fingers and Fries      15
Grilled Cheese and Fries      12

 

COCKTAILS 
Thank You Daddy 19
Johnny Black, Disaronno, chocolate bitters, orange 
bitters, house bitters 
Grapefruit Hibiscus Mule 15
Western Sons Grapefruit Vodka, hibiscus syrup, lime 
juice, Fever Tree ginger beer
Pineapple Upside Down Old Fashioned 18
New Riff Rye or Bourbon, hazelnut liqueur, pineapple  
syrup, walnut bitters
Watermelon Margarita 15           
Curamia Blanco Tequila, Marie Brizard Watermelon 
Liqueur, Watermelon Syrup, Lime Juice
The Recliner 15
Barmen Whiskey, Blue Moon float, orange bitters

BRUNCH COCKTAILS 14
Scarlet Knife Bloody Mary Western Sons Vodka, 
Charleston Bloody Mary Mix     
Mimosa Prosecco, orange juice
Blood Orange Mimosa Prosecco, blood orange juice
Bellini Prosecco, peach puree
Pineapple Bellini Prosecco, pineapple puree 


