
 

 

Brunch 

 

Eggs Benedict  $13 

English Muffin topped with ham, two poached eggs & Creole hollandaise sauce 
 

Shrimp & Grits  $21 
Creamy cheese grits with classic New Orleans BBQ sauce & jumbo Gulf shrimp 
 

The Hangover Burger  $15  served with French Fries 
8 oz burger topped with cheddar, Hash browns, Applewood bacon & a fried egg 
 

Build Your Own Breakfast  $12   
Two eggs any style, grits or hash browns, choice of meat & choice of bread 

 

Seafood Omelet  $16  served with grits & choice of toast  
sautéed shrimp, crawfish & cheddar. garnished with fried oysters & Hollandaise sauce 

 

Veggie Omelet  $12  served with grits & choice of toast 
Sautéed red onions, mixed bell peppers & spinach 

 

Meat Omelet  $14  served with grits & choice of toast 
Patton’s hot sausage, Applewood bacon, ham & cheddar cheese 

 

French Toast  $9  
Leidenheimer French bread, richly battered & Served golden brown, dusted with powdered sugar 
 

 

 

Oysters 
Delivered fresh daily from the Louisiana Gulf  

 
 

  

Raw  
shucked to order 

 ½      Doz. 

$9  /  $16 

30°/90° Oysters Rockafeller 
spinach | artichoke | cream cheese | parmesan | Applewood bacon | panko crumbs 

 

$15  /  $23 
  

 

Sides 

   
Hash Browns  $3 Applewood Bacon $3.5 White or Wheat Toast  $2 
Cheese Grits  $4 Patton’s Hot Sausage  $4 English Muffin $2 

Fresh Tomatoes $4 Breakfast Sausage  $3 Buttermilk Biscuit  $2 

 Ham  $3  
   

   

   

Hot Coffee  $3 

Hot Tea  $2.5 
Juice  $3  

Orange, Cranberry, Pineapple or Grapefruit 
Milk  $3 

Bottled Water  $2 
 

NO split checks. Automatic Gratuity 18% added to parties of 6 or more . 

 

 There is risk associated with consuming raw seafood and/or shellfish for those with certain medical conditions. 

Consuming raw or undercooked meats or eggs may increase your risk of foodborne illness. 

 
  


