74 Trethers Day Wesberd LS

Pﬁ > MOM'S RECEIVES A COMPLEMENTARY GLASS OF BUBBLES - ALL WEEKEND LONG L?
g CHOICE OF ONE STARTER AND ONE ENTREE

Brunch $14

AVAILABLE 10AM - 2PM

. STARTERS -
Pork Belly Burnt Ends (gf) - Cherrywood smoked BBQ candy
Buffalo Cauliflower (gf) - Crispy florets, buffalo sauce, green onion - ranch or blue cheese.
Caesar Salad - Romaine, house croutons, shredded parmesan, caesar dressing

Apple Walnut Salad - Spinoch, opp|es, dried cronberry, walnuts, mustard vinaigrette, goat cheese, red
onions, balsamic g|oze
- BRUNCH ENTREES -

Eggs Benedict - Canadian bacon, hollandaise, poached eggs, English muffin
Smoked Salmon +2

French Toast - Thick cut challah, vanillo, mixed berries and maple syrup
Meat Lover Scramble - Three eggs, ham, bacon, pulled pork, onions, shredded cheddar

Woodsman Scramble - Three eggs, mus|’1room, spinoch, onions, and cheese, choice of griJrs or breakfast
potatoes

Chicken n' Waffles - “The Rosco” - Fried Chicken, Be|gion waffle, bacon, green onions. Vermont mop|e

Dinner $1.3

AVAILABLE 2PM - 9PM
« ENTREES -

syrup OR house made sausage gravy. 22

Fried Chicken - Jumbo popcorn chicken breast, go|den fried. Served with two sides and two sauces
Sauces: Buffalo, 'Bama white, BBQ, Carolina Mustard, Ranch, Blue Cheese, Honey mustard, or Honey gor/ic

Shrimp 'n Grits (gF) - 6 Jumbo shrimp, creole gravy, green onion, Anson Mills ye”ow corn grits
Extra shrimp +8

6qu|oa|qu - A favorite cajun rice dish: blackened chicken, andouille sausage, the ho|y trinity + ggr|ic, lots

of spices.
Add shrimp +8 | crawfish +4

Creole Linguini - Gulf shrimp, crawfish tails, andouille sausage, peas, cherry tomato, shallots, gor|ic, cream,
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Aperol Spritz - Apero|, Prosecco, soda, orange slice $12.50
Espresso Martini - Vodka, Kahlua, Mr black, rich brown syrup, fresh Nespresso $15
Bottomless Mimosas - (until lom) $19

juice opfions - orange, gropefruh‘, Woferme/on, cronberry, or pineopp/e

parmesan, |inguini




