
Brunch  Menu

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.gf: gluten free

SNOW CRAB EGGS BENEDICT
With avocado and Hollandaise sauce on an English

muffin (gf option available) 22

SLY’S SIGNATURE FRENCH TOAST
On Hawaiian rolls with berries, whipped cream,

 and maple syrup 14

CAJUN FRITTATA
Three eggs, crawfish tails, andouille sausage, bell pepper,

scallions, grape tomatoes, and gouda cheese 16

LANGOSTINO LOBSTER ROLL
Chilled langostino salad on a toasted bun 18

Sides
HASH BROWNS (GF) 4

BACON (GF) 4
GARDEN SIDE SALAD 4
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Build  Your  Own Bloody  Mary  8.00
P a w  P a w  B r e w i n g  C o .  P r e m i u m  H a n d c r a f t e d
V o d k a  a n d  B l o o d y  M a r y  m i x  s e r v e d  s p i c y  o r

n o t  s p i c y  w i t h  y o u r  c h o i c e  o f  t o p p i n g s :

Classic  Mimosa                 6 .00       
Orange juice and sparkling wine

Coffee                                 4.50
Van Buren Coffee Co. Medium Roast
 

Vodka Sunrise                    9.00       

Vodka, orange juice, triple sec & sprite

Orange Crush                     9.00

Vodka, orange juice, grenadine

Pickle  spear
Green ol ives
Celery  s t ick             

Shrimp 2.00ea
Bacon   2.00ea
Oyster    3.00ea

Peach Bel l ini                      6 .00       
Sparkling wine, peach purée

Blue Cheese Stuffed  Ol ives  50¢ea

Sparkling wine, cherry & pineapple juice

Cherry  Bomb                     6 .00


