I'HE TAVERN

KITCHEN & BAR

caster sundlay branch

prix fixe menu

choice of

PARFAIT
YOGURT, FRESH FRUIT, GRANOLA

CARROT CAKE DOUGHNUTS
SERVED WITH CREAM CHEESE CHANTILLY

MIXED GREEN SALAD
BACON LARDONS, ONION, STRAWBERRY,
MUSTARD DRESSING, PRETZEL. CROUTONS

LOBSTER BEIGNETS
SPICY LOBSTER SAUCE, CILANTRO LIME CREMA
+5

choice of main

FRITATTA

AVOCADO, RICOTTA, TOMATOES, PICO DE GALLO
28

CHICKEN AND WAFFLE
SWEET TEA BRINE CHICKEN BREAST,
MAPLE ESPRESSO GLAZE
25

COUNTRY FRIED STEAK
S50Z FILET, SAUSAGE GRAVY, FRIED EGG
35

CREOLE BENEDICT

ARUGULA, ROASTED PEPPERS, ANDOUILLE SAUSAGE,
SPICY HOLLANDAISE

33

BRISKET HASH

GRILLED ASPARAGUS, CIPPOLINI ONIONS,
SMOKED BRISKET, RED BLISS POTATO

25

EVERYTHING BAGEL SALMON

ENGLISH MUFFIN, ARUGULA, SHALLOT,
TOMATOES, CAPERS, HERBED CREAM CHEESE

35

dessert for the table

CHEF’S CHOICE OF MACAROONS

hair of the dog

BLOODY MARY
BASIL AND JALAPENO INFUSED VODKA, PICKLED VEGETABLES
10

MIMOSA
CHOICE OF ORANGE, CRANBERRY, PEACH, MANGO
7
ROSIE PALOMA

TEQUILA BLANCO, ROSEMARY, GRAPEFRUIT
S

CAFE DIABLO
BOURBON, CAYENNE AND CHILI INFUSED MAPLE SYRUP, COFFEE

9

NOTICE: CONSUMING RAVW OR UNDERCOOKED MEAT, POULTRY, FISH OR EGGS
MAY INCREASE THE RISK OF FOODBORNE ILLNESS



THE TAVERN

KITCHEN & BAR

easler sunday brunch

lLittle ones

SERVED WITH HOME FRIES
S

CHOCOLATE CHIP PANCAKES

WAFFLE

BACON AND EGG

GRILLED CHEESE



