
Lobster Roll    25
griddled bun, new bay aioli, 
pickles, lettuce

Eggs, Hashbrowns, Choice of           14
Chicken* Sausage or Bacon, Toast

Crab Cake Sandwich   18
melon, pepper jelly, Old Bay aioli

Ratatouille     gf  v   16
white beans, marinated artichoke,                
almonds

Classic Eggs Benedict  gf  15
served with house salad
ADD Lobster      6

Niçoise Salad gf   18
confit tuna, haricot vert, egg, 
pickled onions, olives, thyme dressing

Pancakes     12
buttermilk and cornmeal batter
maple syrup, blueberry jam

   .................... BRUNCH .................... 

Caesar     9
pecorino, anchovy, grilled crouton

Arugula and Artichoke Salad  15
ricotta cheese, artichoke, bagna cauda              
vinaigrette, fried pecans, pickled onion

Beet and Avocado Salad   14
bleu cheese, radish, citrus, beet molasses

ENHANCE YOUR SALAD............

 salmon   12
 chicken breast  9
 beef hanger   16

          shrimp   16

8

8

9

13

16

Warm Garlic Bread   8

Soup of the Day    8

Chips and Dip    9
sour cream, smoked onion jam 

Calamari     15
pickled vegetables, mustard sauce 

Salmon Croquettes                         14
tartar sauce, furikake, seabeans

Hot Pastrami             18
betta than a New York deli     
   
Turkey Avocado Sandwich          14
whole grain bread, chive aioli, smoked 
turkey, LTO

Mercy Cheeseburger     18
brisket and short rib grind, special sauce, 
cheddar, bibb lettuce, pickles

Huevos Rancheros   14
crispy tostadas, black bean puree, salsa 
verde, chorizo, radish, avocado, feta

Yogurt and Granola                         9                               
greek yogurt, granola, honey, fresh berries

Fresh Fruit                10
seasonal fresh fruit

Daily Omelet                               14

ENTREES......................................................................
ALL SANDWICHES SERVED WITH CHIPS OR SALAD

Mercy now adds a 5% service charge to all guest checks in an effort to 
offset our health insurance costs.



BEER ...........................................................................................

3.13.19

White 
Da Luca, Prosecco, Italy        11                                                    
Mumm Napa, Blanc Prestige, CA       12
Carousel, Brut Rose, France        9
Shane Ma Fille, Rose, Sonoma Coast, Ca       12
Montevina, Pinot Grigio, CA        9
Belle Gloss, Pinot Noir Blanc, C                 15
Rombauer Sauv Blanc, CA                     15
Villa Maria, Sauvignon Blanc, NZ      10
Portugal Ramos Loureiro, Portugal      10
L. Jadot, Chardonnay, France       10
Landmark, Chardonnay, CA       14

WINE BY THE GLASS ..............................................................

 ASK ABOUT OUR RETAIL PRICED BOTTLE LIST

Margarita      12 
Sauza Reposado, Tattersall bitter orange, lime, 
house made Agave, Dashfire lime bitters

I bét you’ll love it    12
Bét vodka, lemon agave, cherry bark vanilla bitters

Ketel One Bloody Mary    12
                             
Bottomless Mimosa    14

Bottles

Stella Artois, Euro Pale Ale
Summit, EPA
Corona, Pale Lager
Budweiser, Lager
Bud Light, Lager
Coors Light, Lager
Heineken, Lager
Peroni, Lager
Guinness, Dry Stout
Surly IPA “Furious”
St. Pauli Girl N.A.
Six Point Sweet Action
Stongbow, Cider

7
7
7
6
6
6
6
6
7
8
5
6
5

Red
Toad Hollow, Pinot Noir, Monterey, CA                          
Banshee, Pinot Noir, Sonoma County 
Irreverent, Red Blend, Spain                           
Barossa Valley, GSM Blend, Austrailia   
Brady, Petite Syrah, Paso Robles, CA 
Four Virtues, Zinfandel, Lodi, CA
Colome, Malbec Autentico, Arentina
Noble Vines 337, Cabernet, Lodi, CA
Merf, Cabernet, Columbia Valley, WA
Siena, Sangiovese-Cabernet, Sonoma, CA 
Justin, Cabernet, Paso Robles, CA 
Turley, Juvenile Zinfandale, CA                       16                            

10
14
9
9

13
11
9  

10
12
15
16

Tap

Belching Beaver, Me So Honey Blonde    
5.5% San Diego, California

Omnipollo, Nebuchadnezzar 10oz.              
8.5% Stockholm, Sweden

Lagunitas, IPA    
6.2% Petaluma, California

Tin Whiskers, Wheatstone Bridge  
5.4% Saint Paul, Minnesota

Pipe Works, Lizard King Pale Ale         
6.% Chicago, Illinois

Two Towns, Pacific Pineapple Cider        
5.5% Corvallis, Oregon 
Fulton, Standard Amber Lager               
5.4% Minneapolis, Minnesota

Six Point, the Crisp Pilsner         
5.4% Brooklyn, New York

7

8

7

7

7

7

7

6

COCKTAILS ............................
Join us every Monday night                        

.... ALL YOU CAN EAT ....
 

NORTH AMERICAN
CRAB

SO MUCH CRAB, 
YOU’LL BEG FOR MERCY!

* items are served raw or undercooked, or contain (or may 
contain) raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.


