
 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. 

20% gratuity will be added for parties of six or more.  V: Vegetarian, VG: Vegan, GF: Gluten free 

 

 

 

HAPPY MOTHER’S DAY 
 

FROM THE KITCHEN 
 

OYSTERS MP 
Dozen or half-dozen with mignonette, horseradish, cocktail sauce. GF 

AHI TUNA TIRADITO 28 
Cold, seared, or blackened ahi tuna with watermelon tiradito, soy ginger honey glaze. 

CRAB CAKES 24 
Red pepper reduction, avocado crema. 

JUMBO SHRIMP COCKTAIL 24 
Chilled jumbo Tiger shrimp with cocktail sauce & tangy remoulade. GF 

BISCUIT BASKET WITH HONEY BUTTER 10 
Buttermilk southern style biscuits with a whipped honey butter. 

TRUFFLE TOTS 18  
Topped with parmesan, truffle, and bearnaise sauce. 

SHAVED RIBEYE SANDWICH 24 
Angus Ribeye thinly shaved, shiitake mushrooms, sautéed onion, Manchego cheese 
on a St. Armand’s Bakery hoagie roll. 

CHICKEN AND WAFFLES 20 
Served with rosemary maple syrup. 

HUEVOS RANCHEROS 24 
Fries egg, chorizo, salsa, cilantro with refried beans. 

BREAKFAST BURGER 28 
Topped with a fried egg, bacon, cheese and served with a choice of one side. 

STEAK AND EGGS 32 
Four-ounce filet with two eggs and a side of fingerling potatoes. 

EGGS BENEDICT 19 
Two poached eggs, ham, and English muffin topped with our hollandaise sauce and 
served with one choice of side. ADD CRAB CAKE 5 

OMELETTE YOUR WAY 22 
Three eggs with choice of three add-ons served with choice of one side. 



 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. 

20% gratuity will be added for parties of six or more.  V: Vegetarian, VG: Vegan, GF: Gluten free 

BREAKFAST BOWL 25 
Crispy fingerling potatoes topped with 2 eggs, bacon or sausage 

SHRIMP & GRITS 28 
Blackened gulf shrimp, country style stone grits with andouille sausage gravy, 
chopped tomato, roasted peppers topped with Manchego cheese 

WHIPPED RICOTTA 16 
Calabrian hot honey, garden salad, kalamata tapenade and a side of pita toast. 

AVOCADO TOAST 22 
Smoked salmon, fried egg, everything season served your choice of one side.  

WAFFLE STACK 16 
ADD BERRIES 5 

FRENCH TOAST STACK 16 
ADD BERRIES, BANANA FOSTER, OR CINNAMON ROLL 5 

FRUIT BOWL 12 

KEY LIME PIE 12 
 

SIDES | 9 
 

SEASONAL VEGETABLES 
CAULIFLOWER MASHED POTATOES 
GARLIC PARMESAN ROASTED 

FINGERLING POTATOES 
SWEET PLANTAINS 

BRUSSEL SPROUTS WITH BACON & 
GOAT CHEESE 

CUCUMBER SALAD 
RATATOUILLE VEGETABLES 
FRENCH FRIES 

 

ADD-ONS | 3 
 

TOMATO 
MUSHROOM 
BELL PEPPER 

ONION 
SPINACH 
GOAT CHEESE 

CHEDDAR 
FETA 
CRAB MEAT | 5 

 

FROM THE BAR 
*FOR MOM: RASPBERRY CHAMPAGNE* 14 

LOADED BLOODY MARY  18 

WHITE PEACH SANGRIA  13 

MANGO MARGARITA  13 

MIMOSA    13 

BOTTOMLESS MIMOSA  28 

ESPRESSO MARTINI  18 
 

BARON D’ARIGNAC BRUT FRANCE BOTTLE   38 

BARON D’ARIGNAC ROSÉ DEMI SEC BOTTLE  38 

CHANDON BRUT CALIFORNIA BOTTLE   75 

CHATEAU PUY BLANQUET BORDEAUX RED BLEND 90 


