
R E S T AU R A N T  W E E K 
BRUNCH THREE COURSE MENU ◆  35

F I R S T
select one

CR AB HUSHPUPPIE S
celery & leek salad, green goddess dressing

SHR IMP & SAUSAGE GUMBO
potato salad

MAR INATE D MUS SE L S
bloody mary vinaigrette, fried saltines, pickled kohlrabi

AGE D CHE DDAR & ANDOUILLE SCONE 
crab roe compound butter

BROWN BUT TE R CR E PE
apple butter, whipped ricotta

 
 

S E C O N D
select one

LOB STE R & SPINACH QU ICHE
baby green salad

SMOTHE R E D CHAUR ICE SAUSAGE
poached egg, crispy baby potatoes, green tomato relish

CATFISH & GR IT S 
brown butter sauce, marinated kale   

    
M USHROOM & R ICOT TA TOAST
focaccia, watercress, poached egg

FR IE D CHICK E N & WAFFLE
calabrian chili-maple glaze, pickled sweet peppers

  
T H I R D

select one

BE IGNE T S
powdered sugar 

 add mini bourbon milk punch  ◆ 3

K ING CAK E BR E AD PUDDING
brown butter caramel, buttermilk anglaise

STR AWBE R RY SHOR TCAK E
vanilla pound cake, whipped strawberry cheesecake   

CHOCOL ATE & PE AR S
chablis poached pears, pu" pastry, milk chocolate 

Consuming raw or undercooked meats, seafood, shell!sh,or 
eggs may increase your risk of foodborne illness.


