SUNDAY LUNCH/BRUNCH

OMELETS
Three egg omelet with choice of ham, Three egg omelet with spinach,
bacon, or sausage with onions and mushrooms, and tomatoes.
peppers. Served with a hash brown. Served with a hash brown.
APPETIZERS
Fried gulf shrimp tossed in Blend of spinach, artichoke hearts,
sweet chili sauce. onions and parmesan cheese,
served with tortilla chips.
Chicken wings prepared hot, mild, garlic Seashore fries topped with your choice
parmesan, sweet chili, lemon pepper, jerk, or of pulled pork or chopped brisket,
honey gold BBQ. Celery and your choice of topped with queso, tomatoes
ranch or bleu cheese dressing. and green onions.

SIGNATURE SALADS & SOUPS

Field greens topped with chicken, bacon, eggs,
tomatoes, bleu cheese crumbles and avocado.
Served with your choice of dressing.

Roux-based stew featuring catfish,
shrimp, andouille sausage, vegetables,
herbs and spices.

Ri ilabl t.
On a bed of field greens with bacon, e el e e

tomatoes, avocado, and cucumber. Cup Bowl Quart
Served with Parmesan ranch.

Chef crafted soup of the day.
May be substituted for a side Served with house roll.

CHARMINGLY SMALL TOWN. UNEXPECTEDLY COSMOPOLITAN.



ENTREES

Served with your choice of two sides

Crispy Southern fried chicken, Tender, herb-seasoned baked
seasoned and fried until golden. chicken, roasted to golden perfection.
Black Angus beef meatloaf, Fried catfish served over creamy,
slow-baked with arich, house-made cheese grits with
savory glaze. Classic. sharp cheddar and jack.
Grilled Angus beef patty topped with Crispy fried catfish, served with
caramelized onions and smothered in hushpuppies and house-made coleslaw.

savory brown gravy.

SIDES 6

BEVERAGES 3
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