
Fried Green Tomatoes, sauce louis with lump crab  |  14
Cinnamon Roll, cream cheese icing, caramel  |  9 V
Melons & Berries, whipped sweet cream  |  11 GF, V

Weekend Biscuits, in-house cultured butter, seasonal jam  |  10 V
Old Fashioned Corn Bread, crystal butter  |  8 V

House Salad, black garlic ranch, romaine, cherry tomato, pickles, house croutons  |  14 GF*, V

Bologna Panzanella, toasted cornbread, fried bologna, pistachio, add poached egg + $3  |  18
Fennel & Cabbage Salad, valencia orange, apple, pine nuts, pecorino, white balsamic vinaigrette  |  17 GF, V

Brunch Burger, 1/2lb. patty, bacon jam, cheese, lettuce, tomatoes, pickles, mayo, egg, fried red potatoes  |  19
Crispy Fried Chicken Sandwich, bacon, egg, mayo, cheese, lettuce, tomato, pickle, fried red potatoes  |  17
Crawfish Roll, soft roll, celery, shredded lettuce, creole butter, fried red potatoes  |  20
Bourbon Butter Chicken Biscuit, brown sugar bourbon butter, fried chicken, egg, fried red potatoes  |  19
Low Country Croque, braised chicken, cheese, crawfish cream, sunny side-up egg, fried red potatoes  |  24

3 Eggs Any Style, sausage or bacon, fried red potatoes   |  17
Southern Fried Chicken & Wa�es, maple syrup, crystal hot sauce butter  |  21
Traditional Benedict, english mu�n, canadian bacon, hollandaise, caviar, fried red potatoes  |  20
Steak Ranchero & Eggs, hangar steak, 2 eggs any style, choron, fried red potatoes  |  32 GF

Coastal Benedict, gulf shrimp, blue crab, creamed spinach, poached egg, hollandaise  |  24
Shrimp & Grits, gulf shrimp, gristmill grits, button mushroom, sherry, add poached egg + $3  |  24 GF

Cheeky Shakshuka, braised beef cheek, spiced tomato sauce, poached egg, toast  |  22 GF

Shrimp Boil, sausage, corn, potatoes, boil butter  |  1/2lb. 20, 1lb. 40 GF

House Made Toast, white or wheat  |  5
Fried Red Potatoes  |  8 GF

Crab Mac & Cheese  |  18
Pork Sausage Links  |  9 GF

Maple Cured Bacon  |  9 GF 
Side House Salad  |  8 GF*, V

Malted Belgian Wa�e, whipped cream, fresh berries, syrup  |  14 V

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Whole fish may contain small bones. (GF)  
Gluten-Free, (GF*) A Gluten-Free option is available, (V) Vegetarian, (V*) A Vegetarian option is available. (DF) Dairy-Free, (DF*) A Dairy-Free option is available. Be aware: we 
use the same fryers for both gluten-free and non gluten-free items. Parties of 8+ will receive an automatic 20% service charge. 
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