FIVEBAR

Brunch Menu
ENTREES SALAD
Breakfast Cheeseburger $19 FIVE Salad S14

fried egg - American cheese
bacon relish - house pickles
French fries - side FIVE sauce

FIVE Burrito $19
sausage - bacon - eggs - peppers
onions « queso « salsa « hashbrowns

Chicken & Waffles $19
Ms. Anne’s fried chicken
honey walnut waftles

Shrimp ‘n’ Grits $24
sausage « peppers « green onions
gouda & goat cheese grits

creole cream

Biscuits & Gravy $18
crumbled sausage gravy

thick-cut bacon

scrambled eggs (no substitutions)

mixed greens - toasted almonds
goat cheese « dried cranberrics
diced apples « creamy vinaigrette
Salad add-ons:

Grilled Chicken +$9

Gulf Shrimp +$12

DESSERT
White Chocolate Bread Pudding  $12

cocoa powder - vanilla anglaise
raspberry sauce « whipped cream

KIDS

House-made Waftle $9
Cheeseburger & Fries $I10
Chicken Bites & Fries S10
BEVERAGES

Fresh-Squeezed O) $6
Iced Tea - Sodas - Coffee $3

- Mimosas
I w/ fresh squeezed OJ

\

"4 _\ BloodyMary si2
| Charleston mix

single $7 - pitcher $28 candied bacon
- 18% gratuity included on parties of 8 or more *Consuming raw or undercooked meats, poultry,
- Max 4 split checks or payments per party scafood, shellfish, or eggs may increase your risk of

- 3% operational fee is included on your check foodborne illness, especially il you have a medical condition.



FIVEBAR

5 HOUSE COCKTAILS

Pineapple Jalapeno

Margarita Strawberry Lemonade
B v vodka
tequila (*” ‘E?‘I \, ot o
triplesec | # | ouse soult
hoisé sour el — s strawberrics
Sl4 Category FIVE sprite « S13

silver rum - dark rum
cava - passionfruit
Bordeaux C o pineappﬁ)e cinnamon Cucumber Flower
Bourbon (&%, 1ppic - cinnd : )

A lime - 151 floater (=, gin
bOUI‘bon ZO o7 Fl\/rE Cup CldCrﬂO\,\’C]'
st. germain 318 ~ house sour

ginger ale
bordeaux cherry $13

5 RED WINES

Tilia malbec $11-$44

Elouan pinot noir $12 + $48
Freakshow red blend $12 - $48
Earthquake zin $13 - $52
Bonanza cabernet $13 - $52

5 CLASSIC BEERS

Bud Light $5
Miller Lite $5
Yuengling $6
Michelob Ultra $6
Stella Artois $7

o

L sugar rim $13

5 WHITE WINES

J. Lohr riesling $11 - $44

Barone Fini pinot grigio S11 - $44
The Crossings sauv blanc $11 - $44
Maddalena chardonnay $12 - $48
The Pale rosé¢ $13 - $52

5 SPECIALTY BEERS

Cahaba Blonde $7.50

Stone Buenaveza $7.50

Yazoo Gerst Amber Ale $8

Golden Victory Sour Monkey $7.50
Good People Hazy Snake IPA $8

must be 21 or older to drink alcohol
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