
BRUNCH
FROM THE KITCHEN  

Huevos Rancheros*  Chorizo • Black Beans • Avocado • Crema  $24 

Barbequed Shrimp  Tomato • Tasso Ham • Crispy Grit Cake  $28 

Hot Sausage Egg Biscuit  Pepper Jelly • American Cheese  $14 

Blue Crab Omelet  Arugula • Mushroom • Cherry Tomatoes • Goat Cheese  $24 

Bananas Foster Belgian Waffle  $18 

Chicken & Waffle  Crystal Maple Syrup  $22  

Smoked Salmon Plate   
Deviled Eggs • Cucumber • Capers • Red Onion • Dill Cream Cheese  $18 

 
Bacon Egg & Cheese Flatbread  $15  

Steak & Eggs*  Chives • Maître d’ Butter  $39  

Double Brunch Burger*   
Bacon • Fried Egg • American Cheese • Special Sauce  $20  

 
Cobb Salad   

Bacon • Egg • Cucumber • Red Onion •  
Blue Cheese • Croutons • Creole Ranch  $20 

 
Gumbo  Chicken • Andouille • Louisiana Rice  $10  

Pineapple Upside-Down Cornbread  Bacon Marmalade  $8 

SIDES
Breakfast Potatoes  

Bacon • Caramelized Onions • Chives  $12 
Bacon  $5 
Biscuit  $5 

 
DESSERT

Banana Cream Pie   
Caramel Sauce • Chocolate Shavings  $14 

Strawberry Shortcake   
Sugared Biscuit • Macerated Strawberries • Crème Anglaise  $12 

Rocky Road Bread Pudding   
Pecans • Meringue  $14 

*Thoroughly cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of food borne illnesses.  
Individuals with certain health conditions may be at a higher risk if these foods are consumed raw or uncooked.   


