
V=Vegetarian GF= Gluten Free CE= Contains Egg CN = Contains Nuts 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
Please alert your server to any dietary restrictions.  

BRUNCH  

CLASSICS 

Biscuits & Gravy - house sausage gravy (add 2 eggs for $2.5) $24  

French Toast - Brioche, Chantilly, maple syrup, fresh fruit (v) $23 

Shrimp & Grits - Gulf shrimp, Anson Mills grits, pork sausage (gf) $34 

Pork Hash - slow roast’d, potato hash, tomatillo salsa, hollandaise, 2 poached eggs (gf) $32 

Primrose Breakfast - thick cut bacon, 2 eggs, potato hash & salad (gf) $29 

Benedict - Ivy City smoked salmon, poached eggs, hollandaise, potato hash & salad $32 

SANDWICHES (served with potato hash & salad)  

Primrose SMASH! Burger - Gruyere, onion jam, mayo $23 

Chickie Biscuit - Pimento cheese, cabbage slaw, mayo $23  

Croque Monsieur/Madame (with egg) - Ham, bechamel, sharp provolone $24/$26 
 

TO SHARE 

Biscuits with honey butter $12 

House made thick cut bacon $11 

Side of eggs $9 

                                                               

Potato hash (v) $11 

Fresh Fruit with Chantilly $10 

Side Salad $9

 
 

CAFFEINE 

French Press - 16oz $7, 32oz $14 

Tea - $5  

Espresso - $5 

 

 

BRUNCH COCKTAILS 

Bloody Mary $14 

Blood Orange French 75 $16 

Mimosa $13 (carafe $50)

 

       

 
 



Beverage  
SPARKLING 

Simonet, Blancs de Blancs, Vin de France, FR $13 
Duckman, Maria Gomez Pet-Nat, Bairrada, PT $17 

WHITE  

Les Funumbules ‘Nuits Blanche’, Pinot Blanc Blend, Alsace, FR 2021 $18 

   Usonia, Dry Riesling, Finger Lakes, NY 2021 $17 

   Fürst, Elbling Trocken (dry), Mosel, DE 2022 $15 

Sybille Kuntz, Dry Riesling Q.B.A, Mosel, DE 2021 $17  

Constantina Sotelo, ‘Volandeira’, Albariño, ES $18 

ROSE 

Lightwell Survey ‘Strange Collapse,’ Vidal Blend, Shenandoah, VA 2021 $15 

SKIN CONTACT 

   Old Westminster ‘Salt,’ Gruner Veltliner Blend, Westminster, MD 2022 $16 

   Express Winemakers, Grapefields, Pinot/Savvy B! Great Southern, W. AU 2022 $16 

   Matic Wines, Yellow Muscat, Stajerska, SL 2022 $16 

LIGHTER RED 

   Lightwell Survey x Troddenvale, Chambourcin/Apple Blend, Shenandoah, VA 2022 $17 

Domaine Bertrand ‘Super Canon,’ Gamay, Beaujolais, FR $17 
MEDIUM PLUS+ 

   Jean Baptiste Duperray, Pinot Noir/Gamay, Burgundy, FR 2022 $15 

   Aubert & Mathieu, Syrah Blend, Languedoc-Roussillon, FR 2020 $16 

Franck Balthazar, Syrah Blend, Côtes du Rhône, FR 2021 $19 

BEER 

Burley Oak, “Adventure IPA”, American IPA, Berlin, MD (12 oz. can) $10   

Oliver Brewing, ‘Social Lager’, Baltimore, MD (12 oz. can) $8  
COCKTAILS 

Blood Orange French 75 – Gin, lemon juice, blood orange, sparkling wine $16 

Pickle Rick – Etsu Yuzu Gin, Italicus, cucumber, lime, elderflower tonic $18  

La Belle Époque - Vodka, fresh raspberry, lemon, St. Germain, egg white, pineapple $18 

These Cars Collide - Etsu Gin, Domaine Canton, hibiscus syrup, sparkling wine $19 

Cantona or Bust - White Rum, Ancho Reyes Chile, lime, taijin egg foam $17 

Old Sport - Pimm’s Cup, mango nectar, ginger beer $17 

SANS SPIRITS 

Interpol - Grapefruit, lemon, thyme, tonic $9 

About Thyme - Orange, lime, thyme, ginger beer $9 

La Vie en Rose – Rose syrup, lemon, hibiscus, guava $9 
 


