BRUNCH SELECTIONS

CHAMPAGNE OR MIMOSA $ 1 PBR TALLBOYS $2
WiITH PURCHASE OF ENTREE
House BLooDY MARY $3.50

SHRIMP CREOLE OMELET
TAsso HAM, BELL PEPPERS, ONIONS, CELERY & BOURSIN CHEESE TOPPED WITH SHRIMP CREOLE SAUCE WITH
CHOICE OF BRUNCH POTATOES OR FRUIT $14

GARDEN VEGETABLE OMELET
GRILLED ZUCCHINI, SQUASH, TOMATOES, MUSHROOMS, GREEN ONIONS & GOAT CHEESE WITH CHOICE OF
BRUNCH POTATOES OR FRUIT $1 1

HUEVOS RANCHEROS
Two FRIED EGGS ON A CORN TORTILLA WITH REFRIED BEANS, GREEN CHILE TOMATILLO SALSA & AVOCADO
SERVED WITH BRUNCH POTATOES OR FRUIT $12

STRAWBERRY PANCAKES
BUTTERMILK PANCAKES FILLED WITH FRESH STRAWBERRIES, SERVED WITH PEPPER BACON, MAPLE SYRUP &
CHOICE OF BRUNCH POTATOES OR FRUIT $12

BANANA BREAD FRENCH TOAST
THICK SLICED BANANA BREAD TOPPED WITH RUM CARAMEL SAUCE, SERVED WITH PEPPER BACON & CHOICE
OF BRUNCH POTATOES OR FRUIT $12

CHICKEN & WAFFLES
HAND BATTERED & FLASH FRIED CHICKEN BREAST SERVED ON A GOLDEN WAFFLE WITH PRALINE BUTTER,
MAPLE SYRUP & CHOICE OF BRUNCH POTATOES OR FRUIT $14

CRAB CAKE BENEDICT
SMOKED CHEDDAR GRIT CAKE, CRAB CAKE, POACHED EGG, HOLLANDAISE WITH BRUNCH POTATOES OR FRUIT
$14

BACON BENEDICT
BRAISED PORK BELLY SERVED ON A FRESH BAKED BIscUIT, POACHED EGGS & HOLLANDAISE WITH CHOICE OF
BRUNCH POTATOES OR FRUIT $13

DARLING BREAKFAST SANDWICH
LOCAL & FRESH BAKED JULIE DARLING DOUGHNUT LAYERED WITH SCRAMBLED EGGS, SWISS CHEESE &
PEPPER BACON SERVED WITH CHOICE OF BRUNCH POTATOES OR FRUIT $10
OR HAVE TWO SANDWICHES FOR $15

BISCUITS & GRAVY
JUMBO BUTTERMILK BIScUIT CUT IN HALF & SMOTHERED IN SAUSAGE GRAVY, SERVED WITH SCRAMBLED EGGS
& CHOICE OF BRUNCH POTATOES OR FRUIT $12

BREAKFAST BURRITO
SCRAMBLED EGGS, CHORIZO SAUSAGE, BRUNCH POTATOES & PicO DE GALLO WRAPPED IN A SPINACH
TORTILLA, TOPPED WITH PEPPER JACK CHEESE SAUCE $10

CHICKEN SALAD WRAP
HousE MADE CHICKEN SALAD, LETTUCE & TOMATO WRAPPED IN A SPINACH TORTILLA SERVED WITH FRIES $9

BLACK ANGUS BURGER
80Z ANGUS BURGER WITH LEAF LETTUCE, GRILLED RED ONIONS, TOMATOES,
KOSHER PICKLES & AIOLI ON A SOFT ITALIAN WHITE ROLL WITH FRIES $9
ADD BLEU, SWISS OR PROVOLONE CHEESE $1 ADD GRILLED PORTOBELLO $2 ADD BACON $1

NEW YORK STRIP
140z HAND-CUT BLACK ANGUS STRIP SERVED WITH YUKON GOLD MASHED
POTATOES & FRESH VEGGIES $19

MUSTARD BATTERED CATFISH
Low COUNTRY RED RICE & CHIPOTLE SLAW $14

HORSERADISH CRUSTED SALMON
FARM RAISED SALMON WITH FOODWORKS HORSERADISH CRUST
WITH YUKON GOLD MASHED POTATOES & BRAISED RED CABBAGE $15

SHRIMP N’ GRITS
SAUTEED GULF SHRIMP, TOMATOES & GREEN ONIONS OVER A SMOKED CHEDDAR
GRIT CAKE SERVED WITH TASSO SCAMPI CREAM SAUCE $16

ROASTED RED PEPPER ALFREDO
A MEDLEY OF MUSHROOMS & GARLIC TOSSED WITH PENNE PASTA IN ROASTED
RED PEPPER ALFREDO $12
ADD GRILLED CHICKEN $2 ADD SHRIMP $4

BREAD SERVICE AVAILABLE UPON REQUEST



