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BRUNCH

LIBATIONS
“Bellini” Napa Valley Peaches with Sparkling Wine
“Bloody Mary” Vodka with House Made, Cold Pressed Bloody Mary Mix
Add Smoked Bacon

“Bottomless Mimosa” Sparkling Wine and choice of juice

Kiwi-Watermelon

Fresh Orange Juice

Cranberry-Pineapple

90 Minute Service from the 1°' pour for the table; offered with purchase of
entrée; service ends at 4:30p regardless of start time

CAGE FREE EGGS

Farmers Market Scramble with Breakfast Potatoes (GF) (changes weekly)

Shrimp n’ Grits with Scrambled Eggs, Smoked Bacon, Roasted Peppers &
Shrimp Butter (GF)

Choice of: Gulf Shrimp (4), Fried Oysters(4), or Catfish
Braised Oxtail Hash, Country Potatoes, Roasted Peppers and Onions,
Mustard Hollandaise & Poached Eggs with Garden Herbs
Petite Ribeye & Eggs, Country Potatoes, Wood Fired Tomatoes and
House Steak Sauce (GF)

OFF THE GRIDDLE AND FROM THE OVEN

Buttermilk Pancakes

Pecan Pie French Toast, Cinnamon Cream, Bourbon Caramel

P&B Turkey Burger, Spicy White Remoulade, House Pickles,
Lettuce & Tomato, Fried Shallots, Side Salad

Fried Chicken Thigh and Buttermilk Waffle, Whipped Honey Butter,

Maple Syrup
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PLANT-BASED
Torn Kale & Endive Salad with Roasted Squash, Spiced Pecans, 16
Seasonal Apple & Maple Balsamic Vinaigrette (VE)

Vegan Crab Cakes, Black Eyed Pea Hummus, Aioli, 20
Spicy Kale Slaw (VE)

Grilled Vegetable Skewer, Saffron Rice, Red Pepper Romesco (VE)(GF) 20
SIDES

Toast - Wheat or Sourdough 3 Fried Catfish Nuggets

Breakfast Potatoes (v) 5 Smoked Salmon Croquettes 11
One Pancake 5 Smoked Bacon

One Buttermilk Waffle 7 Chicken Apple Sausage 6
One Egg 3 Grits (contains dairy, shellfish)(GF) 7
Egg Whites 6

Buttermilk Biscuits with Whipped Honey Butter (v) 3.5

(V) Vegetarian (VE) Vegan (GF) Gluten Free

PLEASE NOTE

Our dishes are made to order by our dedicated staff, using the freshest ingredients. Unless
it's our mistake, returns are strongly discouraged.

No substitutions please except in the case of allergies.

Please notify your server of any allergies or dietary restrictions.

We accept a maximum of (3) credit cards per table and one check per table.

18% service fee added on parties of 8 or more.




