
prix fixe menu

parfait
 yogurt, fresh fruit, granola

carrot cake doughnuts
served with cream cheese chantilly

mixed green salad
bacon lardons, onion, strawberry,

mustard dressing, pretzel croutons

choice of main
fritatta

avocado, ricotta, tomatoes, pico de gallo
28

chicken and waffle
sweet tea brine chicken breast, 

25

country fried steak
5oz filet, sausage gravy, fried egg

35

arugula, roasted peppers, andouille sausage, 

smoked brisket, red bliss potato
grilled asparagus, cippolini onions, 

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

easter sunday brunch

lobster beignets
spicy lobster sauce, cilantro lime crema

33

english muffin, arugula, shallot,

35

+5

25

choice of 

creole benedict

brisket hash

everything bagel salmon
tomatoes, capers, herbed cream cheese

dessert for the table
chef’s choice of macaroons

maple espresso glaze

spicy hollandaise

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

cafe diablo
9

bourbon, cayenne and chili infused maple syrup, coffee
9



easter sunday brunch
little ones

served with home fries
9

chocolate chip pancakes

waffle

bacon  and egg

grilled cheese


