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Brunch Menu

@\

0
©)

-6‘@? Sta rters
&

AVOCADO TOAST*Goat cheese, pickled onions, fried egg.. 9

®

LOBSTER MAC & CHEESE

HOT CRAB DIP Biue crab, cream cheese, old bay, and cheddar

cheese. Served with tortilla chips

CH|CKEN B|SCU|TS Two cheddar biscuits, fried chicken

breast, pimento cheese, red pepper jelly ... 12
FRIED BRUSSELS with ginger sesame glaze................... 9
BANG BANG SHRIMP with sweet chili aioli................... 9

KOREAN FRIED CHICKEN WINGS Crispy, sweet &

spicy yangnyeom sauce, served on house-made coleslaw..........

SPINACH DIP A warm creamy cheese dip with spinach, fresh

9

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may
increase your risk of food borne illness;*

garlic, and parmesan. Served with tortilla chips............cccococov..
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Soups
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SHE CRAB our famous velvety crab bisque finished with
sherry créme fraiche and chives................. cup 4 bowl 6
NEW ORLEANS GUMBO Spicy stew with chicken,

shrimp, andouille sausage, tasso, veggies, okra, and corn. Topped

with rice and scallions.........................GUP 5 bowl 7

MARKE T

Saturdags and Sundags ® 10amto 2 pm

‘5@2} Salads

MARKET GREENS Mixed greens, goat cheese, pickled onion, spiced pecans, champagne vinaigrette.....7

(0]

CAESAR SALAD Romaine, house made dressing, croutons, parmesan, and sun dried tomatoes............. 7

COBB SALAD Avocado, bacon, blue cheese crumbles, tomato, cucumber, boiled egg, and ranch

PEAR AND WALNUT wixed greens, crisp cabbage, sun dried pears, craisins, bleu cheese, toasted walnuts,

and a Dijon Pear VINGIGIBTEE. ..ottt 9
ROASTED BEETS with mandarin oranges, almonds, feta, and honey balsamic vinaigrette.......................8
Add to any salad:
Chicken $6 Shrimp $9 Salmon $14 Crab Cake $16 4oz Filet $24
CHICKEN SALAD STUFFED AVOCADO over mixed greens with sweet chili aioli................. 14.00

SHRIMP & CRAB LOUIS cocktail shrimp and crab louis over mixed greens & sliced tomatoes....16.95

@@?5’ Sandwiches
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TURKEY AVOCADO WRAP Deli turkey, avocado, lettuce, tomato, cranberry dijonnaise ..o, 1195
CLASS'C CLUB Turkey, ham, bacon, American, Swiss, dijon mustard, mayo, lettuce, and tomato on wheat......... 1495
CHlCKEN SALAD Pulled chicken, cranberries, celery, pecans, dijon, mayo, on wheat with lettuce tomato............ 1195
MUNTE CRlSTO Hot ham, turkey, and swiss between two slices of cinnamon French toast..............cccoociinnas 1295

CRAB CAKE SAN DWICH Breaded & fried crab cake on brioche bun with lettuce, tomato, creole remoulade 1595

BREAKFAST BURR|T0 Sausage, egg, and American cheese with pico de gallo and sweet chile aioli

Sandwiches Are Served With Your Choice Of Side:

Fries, Pasta Salad, House Made Chips, Roasted
Veggies, Coleslaw, Breakfast Potatoes
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Prepared ala carte and served right away
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PASTRY OF THE DAY House baked & glazed crispy puff pastry .

STUFFED FRENCH TOAST - with sweet cream cheese and seasonal compote...7.95 FRUIT CUP - Seasonal fresh cut fruit ...............ooooveerceececcce.e.

PANCAKES - A full stack (3) of our pancake flavor of the day.......

.............................. 4.95 YOGURT PARFAIT vanilla Greek yogurt, compote, granola, and berries..........5.95

............................... 5.95 WAFFLE - Made to order. Served with whipped butter and maple syrup.....4.....4.95
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CHEF'S BENEDICT *A rotation of favorites and inspired seasonal ingredients. What will we put poached eggs and hollandaise on today? ............cooivirincivincirices MP

OMELETS - our fluffy egg omelets are made to order and served with breakfast potatoes.

SPINACH, MUSHROOM, & SWISS 11.85 e

MEATLOVERS w/bacon, ham, sausage, peppers, onions, cheddar 12.95 ¢ HAM & CHEESE OMELET 11.95

CRAB & LOBSTER OMELET seafood studded omelet topped with a parmesan cream sauce and served with breakfast potatoes..........coooveiiiiiiiiii i 16
FISH & CHIPS Tempura fried cod with hand CUt StEaK frIES @NT TAITAr SAUCE. ... ..ttt ettt ettt 19
SHRIMP & GRITS andouilie sausage, tasso, pepper, onions, Cajun cream sauce over stone ground grits. Topped with potato Sticks...........cc.oiiiiiiiiciiicic 21
CHICKEN & WAFFLE seasoned fried breast, pecan buttermilk waffle, maple glaze, and GANAIBA BACON ..............cooviiiiiiiii e 16
SALMON & GRITS Grilled salmon fillet, vinegar braised collards, stone ground grits, Mother's Homemade chow chow relish ... e 21

**Substitutions / Modifications Will Incur Additional Charges**

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness;*
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