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BISTRO & BAR

BAKERY

BERUNCEH

Croissants Pain au Chocolat House-Made Muffins

Beignets Sourdough Toast

Bakery Assortment with House-Made Preserves, Honey, & Butter

Eggs Benedict

Eggs Johnathan Eggs Benedict with Fried Gulf Oysters

Eggs Norweigan English Muffin. Smoked Salmon, Poached Eggs & Hollandaise
Asparagus Omelette with Gruyere

Egg White Omelette with Oven-Dried Tomatoes & Frisée

Smoked Bacon & Mushroom Omelette

Steak & Egg 6oz Beef Filet with a Poached Egg, Potato Hash & Baby Spinach
Scrambled Eggs with Grilled Sourdough & Smoked Bacon

Whole Wheat Pancakes with Strawberries, Pine Nuts & Maple Syrup

Lump Blue Crab Salad with Avocado, Tomato, Romaine & Creole Mustard Vinaigrette
P.E.I. Mussels & Fries (Moules Frites) with Lemon Aioli

Crispy Fish Tacos with Pico de Gallo & Avocado Sauce

Shrimp & Creamy Grits with Fennel & Tasso Ham

Fried Gulf Shrimp with House-Made Fries, Slaw & Tartar Sauce
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STARTERS  Onion Soup Gratinee with House-Made Croutons & Gruyere $8
Fried Green Tomatoes Bacon. Black-Eyed Pea & Craufish Vinaigrete — $g
Fried Calamari with Sweet Chili Sauce $10
Crawfish & Artichoke Dip with Toasted Flatbread $12
SANDWICHES  Grilled Chicken Sandwich with Avocado, Bacon & Herb Mayo $g
served with fies Seared Ahi Tuna Sandwich with Herb Mayo $1r
Grilled Angus Beef Burger $g with Cheddar $10
Fried Shrimp Po-Boy ~ $u Fried Oyster Po-Boy ~ $u
Braised Beef Brisket Po-Boy $ir
SALADS  Heirloom Tomato Salad B1o

Cucumbers, Vidalia Onions, Fresh Herbs, Goats Cheese & Toasted Flatbread
Easy Salad Bibb Lettuce, Asparagus & Champagne Vinaigrette $6
Caesar Salad with Grana Parmesan ~ $6  with Grilled Chicken $12
Beet & Watercress Salad with Goat’s Cheese & Toasted Wallnuts $8

Smoked Bacon $3
Potato Hash with Vidalia & Smoked Bacon $4
SIDES House-Made Fries $4
Thin Green Beans (Haricot Vert) $4
Creamy Grits $3
Wilted Baby Spinach with Shallot & Bacon Lardons $5



