MOTHER’S DAY
BRUNCH

BEVERAGES

APPLE JUICE | GRAPEFRUIT JUICE | FRESH SQUEEZED ORANGE JUICE S5

POWER BERRY SMOOTHIE  acai, banana, avocado, blueberry, orange juice S10

HUGO SPRITZ prosecco, st germain, soda water, fresh mint, lime S16
FRENCH 75 gin, fresh lemon, sparkling wine, simple syrup $16
ESPRESSO MARTINI grey goose vodka, coffee liquor, espresso S16

MIMOSA BOTTLE SERVICE

a bottle of giuliana prosecco and your choice of three juices
fresh squeezed orange, grapefruit, pineapple or cranberry, fresh fruit garnishes

$75
— STARTERS
DEVILED EGGS PULL APART ROLLS CRAB CAKE
pickled mustard seed, chicharron housemade, local cane sugar butter southern chow chow, tabasco aioli
$14 $5 $22
LITTLE GEM HUMMUS TRIO CAESAR
fresh citrus, ricotta salata, roasted garlic, carrot sriracha, romaine, corbread croutons,
hazelnuts, herb vinaigrette edamame, vegetables, toasted pita aged parmesan, caesar dressing
S17 S18 S16
MAINS
FRUIT & YOGURT greek yogurt, seasonal fruit, granola, 10Cal NONEY.........coccorrverrrvernrernrienriernsiississsssssissssssssssssssseees S13
CHICKEN & WAFFLES crispy chicken, bourbon maple syrup, aleppo PEPPET......ccccvueueerveneireeeemereneireaerseneneiseaenens $22
OLD FASHIONED PANCAKES  maple Syrup, fruit COMPOLE.....oov.vvcrrvverreiissnssisssnsssssssssssssssssssssssssssssssssssssssssnssses $16
FRENCH TOAST  housemade brioche, CINNAmMOI, fIESH DEITIES. ......vvuveevereereeeeeeeeseseeeeeeeseesseeeeesessesseesessessessseseseessesssenen S18
AVOCADO TOAST sourdough, pimento cheese, citrus, pickled onion {add fried €gg +3}....ccc.ovvrrmrrrmrrnnrenrrernreeneenne. S16

BREAKFAST SANDWICH  brioche bun, fried egg, bacon, sausage, crispy potato, avocado, aioli, onion jam.......518
EGG WHITE FRITTATA gruyere, tomato, spinach, mushrooms, chicken apple Sausage.........c.cocoveereereererererenenene S18

TWIN VIEW SKILLET  potatoes, country ham, sausage, bell peppers, two fried eggs, biscuit, sawmill gravy.......$21

POT PIE sausage gravy, housemade DiSCUIt, NAML.......cocuiuuiuiireiieiieiineiiseiiseiesie et cse st bss s ssessens S16
CRISPY FISH SANDWICH  cornmeal crusted snapper, fennel apple slaw, brioche bUun..........cc..coevvcrnrvnnrenrrenninonns $26
FRENCH DIP housemade baguette, beef, gruyere, mushrooms, onions, truffle aioli, jusS.......c.ccoceeererrerreencnernerreencnernennn. $28
STEAK & EGGS 140z new york strip, two fried eggs, roasted POLAtOES.........vvuewerieriieiseriieiieiesistessisesseseseessssessesssesessenes $56

SIDES
S5

FRESH FRUIT | TWO EGGS | BAGEL & CREAM CHEESE | ROASTED POTATOES
CHICKEN SAUSAGE | PORK SAUSAGE | SMOKED BACON

For your convenience, a 20% gratuity has been added to your final bill | Split checks are limited to a maximum of four payments
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