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SMOKED SALMON BOARD e 35
Pastrami Smoked Salmon, Smoked Trout Roe,
Everything Crostini, Cornichons, Capers, Roasted Red
Pepper, Shaved Red Onions, Garlic Aioli, Fresh Dill
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FILET MICHELLE e 58
6°* Filet Mignon, Sautéed Louisiana Crawfish Tails,
Imported Jumbo Lump Crab Meat, Bearnaise, on a ®
bed of Wilted Spinach & Grit Girl Grits

LOBSTER FONTINA OMELET e 38 \
Maine Lobster Meat, Fontina Cheese, Cremini :
Mushrooms, Shallots, Diced Tomato, Chives,
Choice of Breakfast Potatoes or Grit Girl Grits

CHANTILLY CAKE e 18
Almond Flavored Cake layered with Sweet
Mascarpone Cream & Fresh Berries




