ENTREES

13’s Shrimp & Grits $26

5 Sautéed Shrimp, Smoked Gouda
GCrits, & Tomato Cream Sauce

Deep Fried Strawberry
Cheesecake French Toast $20

Deep Fried Challah Bread, St
GCermain Strawberry Compote, &
Vanilla Cream Cheese

Churro Chicken & Waffle $24

Cinnamon Sugar Waffle & Country
Fried Chicken, Fresh Fruit Compote,
Cognac Glaze

Fish & Grits $24

Deep Fried Catfish, Smoked Gouda
GCrits, Crawfish Cream Sauce,
Shaved Parmesan

Brunch Cocktails

Garden Variety $13

Veggie Infused Vodka, Zing Zang,
Tajin & Tabasco

Artesian $13

Absolut Citron, Blueberry Liqueur,
Lemon, Simple Syrup, Champagne

Sun Devil 75 $13

Tanqueray Rangpur, Lillet Rose,
Lime, Simple Syrup, Champagne

El Diablo $13

Tequila 512 Blanco, Cassis, Agave,
Lime, Ginger Beer

Mimosas
Traditional Mimosa $8 $20
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Step Back Mimosa $50 A E@- Carte

Clause Azul Reposado, Champagne, f S8
Pineapple Juice ;

$8
Strawberry Watermelon Mimosa $10 $25
Watermelon Liqueur, Champagne, 510
Pineapple, Strawberry Cordial S8

Ocean Water Mimosa $9 $22 i S6
Malibu Rum, Champagne, Pineapple Juice, :
Blue Raspberry, Sprite

The Hulk $30

Courvoisier VS, Hynotiq,
Pineapple, Champagne




