BRUNCH
MENU
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SUPREME COALITION BREAKFAST | %52
to all our seafood lovers

lobster tail, jumbo lump crab;shrimp, crawfish, poached eggs,
served on toast, hollandaise sauce, fruit.
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BREAKFAST PLAETER . |-%18
2 eggs any style, 2 bacon, breakfast potato, toast
AVOCADOTQAST | *16

Fresh avocado, frisée salad, strawberry, queso fresco, herbs ranch

Add fried eggs +$5.00

CLASSIC BRIOCHEFRENCH TOASY |. $20
Fresh strawberry, blueberry, whipped. cream cheese
Add fried lobstfcail +$20.00 | Add bacorr+$4.00

BLACKENED SHRIMP & GRITS | $22

Yellow cheddar cheese, cajun-gravy, country ham

BUTTERMILK FRIED CHICKEN AND-EGGS | 24
Brioche toast, frisée salad, strawberry,
chipotle hollandaise sauce, cream cheese, spread

VEGGIE EGG WHITE SCRAMBLE | $18
Onion, tomato, spinach, Eeppers, mushrooms,
fresh avocado, potato has

DIRTY RICE BREAKFAST BOWL | ®19
2 fried eggs, andouille sausage,
fresh tomato, jalapefio, cajun hollandaise

BREAKFAST BLT | %18

Breakfast potato, bacon, lettuce,

tomato, 2 fried eggs

SERVED WITH BREAKFAST POTATOES
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LOBSTER OMELETTE | %36
4 oz lobster, mascarpone cheese, tomato, onion, . =~/
avocado, hollandaise /sé A >? "%,
CRAB OMELETTE | $34‘ AR N,
crab, asparagus, avocado, spinach, hoggna'g&w =

—~ o
o
" .

\/~
SMOKE
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SERVED WITH STRAWBERRIES,
BLUEBERRIES, WHIPPED CREAM,
MAPLE SYRUP =

PECAN WAFFLE |3
PEACH WAFFLE |$18
CHOCOLATE CHIP WAFFLE | 18

BREAKFAST WAFFLE | %18
Y2 waffles, bacon, 2 fried eggs, fruits

é)f_

CHEF RUBEN SEGURA

se++++ ACCOMPANIMENTS "+
SERVED WITH BREAKFAST POTATOES . FRUIT | 5 .
PEAITANS . BACON | %5 .
9900505 N sty : SAUSAGE | *s :
COALITION BENEDICT 1222 . . =T “20°GR AR CAKE BENEDICT |%34 »  CHEDDAR CHEESEGRITS |8 -
english muffin, poached egg, satsage, cheddar, VA e b \lié S i h]}au'ﬂi hed breakf . .
fried shrimp, cajun hollandaise "« L. |~ {17P C3XK SDEIIT) amiin, poachied egg, breakast . TWO FRIED EGGS | %6 o
R e ||\ [pott, rogstediMmaro and onion, smoked - BREAKFAST POTATOES |58+
CLASSICBENEDICT\[20 ~_ &g =t ioey hollandaise sauce o TURKEY SAUSAGE | 55 :
english muffin, poached egg, breakfast potato, ¢ \VL-J (\/’f. L@ﬁs 1/{ BENEDICT |35 . ENGLISH MUEFIN | 3e M
roasted tomato and onion, smoked hollandaise- ~ . " ~Ty—— X | . e @ "N ", o .
> = Iob_s_;er{epgllsh mufﬁn, poached €22, ©eececcesee o‘\o,u%w o & ,5‘3_0 U/Jd\o oo e
sauce = I TT———— breakfast pota;f'g");'.rgasted tomato and onion, AR A ) ‘,_LJ e }\I_ |
SMOKED SALMON BENEﬁm 522 = =“smoked hollandaise sauce AN AN RS N
22 o 7 - 87, QY = TR,
smoked salmon, spinach, fresh tomato, B = ;”i,‘f ) ,,;,2‘;—\‘7_71 b e \\
hollandaise A A 4 o~ CPX' Y
COALITION S AND S;SISILLETSJ
eod (A1T SKNLETS SERVED WITH: . oo

v "\ spinach, onion, hollandaise

%A;MON OMELETTE |32
el

L
VEGGIE OMELETTE | 520
r cheese, onions, tomatoes,

mushrooms, spinach,

br;ﬁﬁfast potato | ADD

WOOD-FIRED STEAK & EGGS .........

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
GF = gluten free | AGF = AVAILABLE GLUTEN FREE | V = VEGETARIAN
Any changes or subtitutions are subject to a $2 upcharge.
ALL TABLES OF SIX OR MORE AND ALL TABS OF $300 OR MORE WILL BE CHARGED 20% GRATUITY
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LOBSTER & POTATO HASH | #36
Potato hash, peppers, onion,

bacon, fresh jalapenio,

cajun hollandaise sauce, fresh avocado

BREAKFAST BURRITO | $22

2 scrambled eggs, bacon,

cheddar cheese, potato, black beans, salsa,
sour cream, pico de gallo

LOBSTER BREAKFAST SANDWICH | $36
Y4 1b. Maine lobster meat, scrambled egg,

texas bread, avocado,

frisée garnish, cheddar cheese

GREEK BREAKFAST SPINACH WRAP | $20
Scrambled egg white, feta cheese, fresh avocado,
tomato; spinach, potato, side fruits,

green goddess dressing

BREAKFAST CREAM BEIGNETS & EGGS | 19
2 beignets, bacon, 2 fried eggs, truits

SMOKXED SALMON TOAST | %20
Cream cheese spread, capers, pickle,
red onion, boiled eggs, frisce salad

SEAFOOD FRITTATA | %36

Breakfast potato,

vegetables, lobster, crab, shrimp, crawfish,
hollandaise sauce, cheddar cheese

Wy Czﬁ\lﬁfh:éﬁjﬁdéns;e *a{klcg ‘otit\dhgsh,l’ 7e
peppers; onion, corny cheddgr cheesejfresh”
*..__tomatoesand jalapenos—" .~
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(%) LB. LOBSTER |36
BLACKENED GULF SHRIMP)| $24
8 OZ. HANGER STEAK | #34
GRILLED CHICKEN | $18

FRIED OYSTER | %26
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BRUNCH
THE MIMOSA | $11 FRENCH QUARTER SPRITZ | 13

Lillet blanc, lemon, champagne

P O MARTINI | ¥1
ESPRESS %15 CANTON STREET PUNCH | $15

SCREWDRIVER | $11 fruit juice, blended rums, ginger
GREY HOUND | %11 PRALINE & CO |*15

cold brew, vodka, praline cream

COALITION BLOODY MARY |18
cajun blend, vodka, seafood

CHOCOLATE MILK | #3 TABLE-SIDE MIMOSA | $32
full bottle champagne,

ORANGE JUICE | *4 two selected juices, fresh fruit

APPLE JUICE | #3

/ CHAM
DRIP COFFEE | % CREMANT PAGNE
LA MARCA PROSECCO | #14/50
TN T WYCLIFE CHAMPAGNE BRUT |$10/38 COALITHON ZERO PROQRg
{ £y, ) VEUVE CLICQUOTBRUT, CHAMPAGNE FR | #110
Sk’ DOM PERIGNON'CHAMPAGNE BRUT | 5275 THE CALIENTE | #10

Jalapefio syrup, cucumber, lime

FORBIDDENFRUIT'| #10
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b q )/ Passionfruit purée, lemon, apple syrup
acon, eggs, 2 piece w,
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CHICKEN TENDERS & ERIES |39

¥piece, hicken br&eggt,’t‘e ders
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MODELOESPECIAE |7
COORS LIGHT |46
HEINEKEN |5 $7
MLLER LIGHT | * $6
MICH ULTRA Zero | * $6
CORONA |*$7

R ¥/ | N | =1

BONANZA , CABCA | $15/42
DAOU RESERVE 2021'CAB CA| $20/80
CAYMUS CABCA | $100
BENTON-EANE PINOT NOIR OR[/*15/60
TRIVENTO MALBEC | $15/60
THE CHOP SHOP CABERNET SAUVIGNON | $13/38
OBSIDIAN PINOT NOIR | $16/58
LES LEGENDES BORDEAUX/ $16/60
ALIAS MERLOT| *11/40

BAYOU PUNCH | $10

Mango syrup, juice medley, citrus blend

SARATOGA SPARKLING
WATER |*8
SARATOGA STILL WATER |58

BOURBON

ANGEL'$ ENVYBOURBON | *16
ANGEL’S ENVY RYE | %21
BULLEIT BOURBON | ¢16
BULLEIT RYE | *17
EAGLE RARE BOURBON | ¢16
WOODFORD DOUBLE OAK | #20
EDMOND’SHONOR | $17
BLANTON’S | 821

ROSE/ SKIN'CONTACT

CHATEAU DE BERNEINSPIRATION FR |*16/55

ROMANCE MEDITERR ANEE Rosﬁ% FR | $14/45 WELLER %15
LUCIEN ALBRECHT BRUT ROSE| $16/58
DRATL SRS
MICHELOB ULTRA/| %6 CLASE AZUL$|41;1ata 40 / Repo.

RADEBERGER |57
CREATURE COMFORTS
TROPICALIA IPA |18
GUINNESS IRISH STOUT | 8
STELLA ARTOIS |8

OBSIDIAN CO, CHARDONNAY CA | #15/60
FAMIGLIA BORON - PINOT GRIGIO IT | $14/45
TERRE DI CHIETI - PINOT GRIGIOIT | #12/40
WHITEHAVEN SAUVIGNON BLANC NZ | $14/55
THE SEEKERS RIESCING-GER | $12/48

LOSLINDEROS]| $16
DON JULIO 1942 |$45
KOMOS - GRISTALINO | 38 /

CLASSIC CFFY¥EAGER | %8 FRANOHiIgXGA‘I\’II gNHARDON (ﬁl:\INNJC&TJ $15/60 Afigjo $40
TIN K B 13/50

e s DON LONDRES - BLANCO | $18

/ Repo-$20

MIJENTA - BLANCO | %16/
0 USE MADE DESSERT Repo. $20
W S 1800 GUACHIMONTON
ANE]JO | $40
CHOCOLATE TART CAKE | #14 . KEY LIME PIE | ¥10
Blueberry, vanilla gelato, whipped cream graham cracker crust, whipped cream, blueberry
compote
GELATO | %12 0 SORBETE | $10

ask your server for seasonal flavors BEIGNETS (4) | #12
french pastry, powdered sugar, praline caramel
CREME BRULEE | $10 sauce

vanilla custard, caramelized brown sugar, fresh

PEACH BREAD PUDDING | $15
cinnamon pecan bread,
peaches, caramel, vanilla ice cream

CHEF RUBEN SEGUR A
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

GF = gluten free | AGF = AVAILABLE GLUTEN FREE | V = VEGETARIAN
— Any changes or subtitutions are subject to a $2 upcharge. —
ALL TABLES OF SIX OR MORE AND ALL TABS OF $300 OR MORE WILL BE CHARGED 20% GRATUITY



