BRUNCH SELECTIONS SERVED 9:30am - 11:30am

Freshly Made Waffles &
3-Egg Omelets

Southern Berry Waffle - Large fresh made waf-
fle topped with fresh Florida strawberries, pow-
dered sugar, whipped butter, side syrup. $9.99

Waffle Breakfast Stack - Fresh waffle topped off
with over-easy eggs and smoked bacon strips,
with side of maple syrup. $12.99

Big Cheesy Omelet - Stuffed full with smoked
bacon, and a big scoop of our homemade pimen-
to cheese, served with side of potatoes. $13.99

Bayside Omelet - Wild pink Gulf shrimp sauteed
with onions and tomatoes, folded into fluffy 3-
egg omelet topped with fresh guacamole and a
sprinkle of goat cheese, side of potatoes. $14.99

Omelet Station - Craft your breakfast the way
you like it, with 3 fresh eggs, your choice of up to
4 fillings, and side of seasoned potatoes . $13.99

Smoked Bacon ~ Andouille Sausage
Shredded Cheddar ~ Crumbled Goat Cheese
Peppers ~ Onions ~ Jalapeno ~ Tomato

Brunch Specialty Entrees
From Our All Day Menu

Famous Charleston Shrimp & Grits - Creamy
cheddar cheese grits topped with an olde south
recipe of sautéed shrimp, spicy andouille sau-
sage, white wine, peppers, and our signature Low
Country seasonings - with fresh garlic bread.
1/2lb Gulf Shrimp $20.99 / Chicken Breast $18.99

Chicken & Waffles - Large southern fried chicken
breast stacked with fresh fluffy waffle, sweet po-
tato fries, and served with whipped butter, pow-

dered sugar, side of maple syrup. $17.99

Key West Shrimp or Chicken Bowl - Choice of
protein sauteed in butter and fresh lime juice,
served over black beans and rice with house
made guacamole, corn relish, fresh tomatoes and
onions, side of toasted ciabatta bread.
1/2lb Gulf Shrimp $20.99 / Chicken Breast $17.99

Handhelds & Open-Faced
Served with Potatoes

Cajun Sausagewich- Sauteed andouille sau-
sage, onions and peppers folded into fresh eggs,
on a toasted brioche with cheddar cheese and
remoulade sauce. $12.99

Grab & Go - Smoked bacon strips, over-easy egg,
cheddar cheese, lettuce on toasted brioche with
choice of homemade gravy or guacamole. $13.99

Fried Green Tomato “BLT” - Fried green tomato,
bacon strips, lettuce and house remoulade served
open faced on toasted ciabatta bread. $12.99

Breakfast Burger - 1/2lb black angus beef, strips
of smoked bacon, and cheddar cheese topped
with an over-easy egg on toasted brioche. $14.99

Southern Fried Po’ Boy - Bakery long roll with
southern fried chicken breast, smothered in
homemade andouille sausage gravy and topped
with shredded cheddar cheese. $13.99

Bayou Biscuits § Gravy - Two buttermilk bis-
cuits served open-faced and smothered with our
homemade Cajun version of sausage gravy, made
with andouille sausage and heavy cream. Topped
off with andouille medallions, over-easy eggs and

shredded cheddar. $14.99

Side Orders, Extras
§ Beverages

Smoked Bacon 4 Slices $5.95
Seasoned Potatoes $3.00
Cheesy Grits $3.00
Ciabatta Bread & Butter $3.00
Buttermilk Biscuit & Whipped Butter $3.00
Side Sausage Gravy or Guacamole $2.75
Honey or Extra Butter $1.00

Bottomless Coffee or Soda $2.99
Lowfat Milk or Florida Orange Juice $3.75
Champagne & Florida OJ Mimosas $4.75

~ Full Liquor Bar Menu Available ~



