
Salad Bar

House-Cured Salmon 
with Capers and Onion

 
Fresh Bagels with 

Cream Cheese

Tomato and Cucumber Salad

Marinated Artichoke Salad

Crab Salad

Shrimp Remoulade Pasta Salad

Bread Pudding

And Much More!

BEVERAGES 

Complimentary Mimosas 

All Non-Alcoholic Beverages

Regular and Decaf Coffee

In addition to our regular menu.
Price does not include tax & gratuity.

Menu items subject to change.
Price includes salad bar and beverages listed.

See your server for details.
Please, no sharing or substitutions.

ENTRÉES

S e r v e d  1 1  a . m .  t o  3  p . m .

Choose One

$35 per person

Benedicts 
Served with Creamy Grits and Chef’s Choice of Potato 

EGGS BENEDICT 
Two Poached Eggs, Grilled Sugar-Cured Ham, English Muffin, and Hollandaise

SURF & TURF BENEDICT
Two Poached Eggs, One Petite Filet, One Lobster Tail, English Muffin, and Hollandaise

CRAB CAKE BENEDICT 
Two Crab Cakes, Two Poached Eggs, and Hollandaise

Omelettes    
Served with Chef’s Choice of Potato and Fresh-Baked Biscuit

FRENCH OMELETTE  
Three Eggs, White Wine Poached Shrimp and Jumbo Lump Crab,

Scallions, and Brie Cheese

BAYOU OMELETTE 
Three Eggs, Shrimp, Crawfish, Tasso, Pepper Jack Cheese and Caramelized Onions

COAST OMELETTE 
Three Eggs, Butter Poached Lobster and Jumbo Lump Crab,

Tarragon, Asparagus, Asiago Cheese and Hollandaise

Specialty Items  
EGGS OYSTER SARDOU

Two Poached Eggs, Crispy Fried Oysters, Creamed Greens and Artichokes,
Grilled Sugar-Cured Ham and English Muffin

CAJUN SCRAMBLE
Three Eggs Scrambled, Mushrooms, Peppers, Onion,
Pepper Jack Cheese, Creole Spice and Crystal Butter

PRALINE CHEESECAKE STUFFED FRENCH TOAST
Exactly what it sounds like!

CHICKEN AND WAFFLES
Southern Fried Chicken Tenders, Nashville Hot Sauce,

Buttermilk Waffle, Crystal Butter and Maple Syrup

BAYOU CRISTO SANDWICH
French Toast, Honey Ham, Smoked Turkey, Applewood Bacon,

Pepper Jack Cheese, Smoked Blueberry Compote, and Honey Mustard

SHRIMP & GRITS
Six Jumbo Shrimp, Cajun Pork Stock, and Corn, Jalapeno and Gouda Grits


