
                                         BREAKFAST & BRUNCH                                                                                BREAKFAST & BRUNCH                                       
BREAKFAST STARTERSBREAKFAST STARTERS
BEIGNET BITES  5
Bite Size Buttermilk Beignets / Confectioners Sugar

SWEET POTATO HALOS  7
Sweet Potato Beignets / Butter Pecan Icing

BISCUITS & SAUSAGE GRAVY  8
Two Cathead Biscuits / Homemade Sausage Gravy / Fresh Chives

FRENCH TOAST DIPPERS  7
Housemade / Handbattered / Cinnamon Sugar Crust / Maple Syrup

CAFÉ BENEDICTSCAFÉ BENEDICTS
SERVED WITH GRITS OR HASHBROWNSSERVED WITH GRITS OR HASHBROWNS

EGGS BENEDICT  15
Our Variation on a Famous Dish / Grilled Biscuit / Thick Sugar Cured
Ham / Perfectly Poached Eggs / Homemade Hollandaise / Parsley

EGGS ALASKA  17
Toasted Bagel topped with Cream Cheese / Thinly Sliced Smoked
Salmon / Perfectly Poached Eggs / Homemade Hollandaise / Chives

EGGS COCHON  15
Pulled Pork / Perfectly Poached Eggs / Grilled Biscuit / Sliced
Pepperoncini / Cajun Cream Sauce / Fresh Chives

GREEN TOMATO SARDOU  15
Creamed Spinach / Artichoke Hearts / Fried Green Tomatoes / Perfectly
Poached Eggs / Hollandaise / Crumbled Applewood Bacon

EGGS ACADIANA  17
Fried Louisiana Catfish & Gulf Shrimp / Toasted French Bread / Perfectly
Poached Eggs / Hollandaise / Fresh Parsley

HUEVOS RANCHEROS BENEDICT  16
Large Corncake Topped w/ Two Sunny Side Eggs / Smoked Chorizo /
Roasted Tomatoes / Green Chiles / Black Beans / Corn / Southwest
Hollandaise / Cilantro

FARMHOUSE BREAKFAST PLATTERSFARMHOUSE BREAKFAST PLATTERS
CAFÉ COMBO  9
Two Eggs Your Way / Served with Grits or Hashbrowns /
 Toast or Biscuit
CHOICE OF: APPLEWOOD BACON / SAUSAGE PATTY / HOT SAUSAGE /
 PORK CHOP / CHICKEN TENDERS / SUGAR CURED HAM STEAK

BREAKFAST SANDWICH COMBO  9
Egg & Cheese / Choice of Biscuit, Toast, or Wrap /
Grits or Hashbrowns 
Choice of:  Sausage / Bacon / Hot Sausage / Ham / Fried Chicken / BLT
SUB BAGEL OR CROISSANT FOR $1

SUNRISER  12
Scrambled Eggs with Melted Cheddar & Monterey Cheese / Sweet
Cream Pancake / Choice of Bacon Strips or Sausage Patty /
Hashbrowns / Grits / Toast or Biscuit

CINNAMON "FRENCH TOAST" CRUNCH  14
Banana Stuffed French Toast / Cinnamon Sugar Crust / Fresh
Strawberries / Creme Anglaise / Two Eggs / Choice of Bacon or Sausage
Patty

EGGS & CAKES  12
Two Eggs Your Way / Two Large Pancakes / Bacon or Sausage
SWEET CREAM / BLUEBERRY / CHOCOLATE CHIP / STRAWBERRIES & CREME / WHITE
CHOCOLATE / PEANUT BUTTER / BANANA / CORNBREAD CAKE / CANDIED PECAN

CAJUN COUNTRY BREAKFAST  14
Two Eggs your way / Hot Sausage Patty / Sweet Cornbread Cake /
Hashbrowns / Grits / Grilled Biscuit Topped With Sausage Gravy &
Chives

DOWNTOWN BRUNCH DOWNTOWN BRUNCH 
CAJUN PRALINE CHICKEN & WAFFLES  14
Hand Battered Boneless Fried Chicken / Two Sweet Cream Waffles /
Candied Pecans / Confectioners Sugar / Cajun Praline Syrup

NOLA BBQ SHRIMP & CHEESE GRITS  16
New Orleans Style BBQ Sauce / Gulf Shrimp / Fresh Herbs / Creole
Spices / Bacon Crumbles / Chives / Cheese Grits / Garlic Bread

ALASKAN SMOKED SALMON PLATE  15
Thinly Sliced Alaskan Smoked Salmon / Sliced Avocado / Capers /
Tomato / Red Onions / Boiled Egg.  Served with Toasted Bagel / Cream
Cheese & Chives

AVOCADEAUX "TWO STEP" TOAST   14
Half Santa Fe - Black Bean & Corn Salsa /
Chipotle Ranch / Cilantro
Half Greek - Feta / Tomatoes / Everything Bagel
Seasoning / Balsamic Reduction / Fresh Basil Chiffonade. 
Served with Fresh Fruit

EGG-CELLENT OMELETSEGG-CELLENT OMELETS
SERVED WITH GRITS OR HASHBROWNS / TEXAS TOAST OR BISCUITSERVED WITH GRITS OR HASHBROWNS / TEXAS TOAST OR BISCUIT

MEAT LOVERS  13
Crisp Applewood Bacon / Hickory Ham / Sage Sausage / Cheddar &
Monterey Cheeses

GULF SHRIMP  14
Gulf Shrimp / Cajun Spices / Red & Green Bell Peppers / Onions /
Mushrooms / Melted Cheddar & Monterey Cheeses / Fresh Parsley

VEGGIE DELIGHT  13
Fresh Spinach Leaves / Onions / Green Bell Peppers / Roasted Red
Peppers / Tomatoes / Mushrooms / Cheddar & Monterey Jack

MY BIG FAT GREEK OMELET  13
Sautéed Onions / Roasted Red Bell Peppers / Garlic / Fresh Spinach /
Tomatoes / Oregano / Feta Cheese / Fresh Basil Chiffonade

WILD WESTERN  13
Sage Sausage / Hickory Ham / Tomatoes / Jalapenos / Bell Peppers /
Onions / Pepper Jack Cheese / Salsa / Sour Cream

BLUE CRAB  15
Blue Crab Claw Meat / Creole Seasoning / Sautéed Mushrooms /
Onions / Hollandaise / Fresh Chives

SANTA FE'  13
Grilled Chicken / Roasted Tomatoes / Black Beans / Corn / Cheddar &
Monterey Cheese / Chipotle Sour Cream

FLAMBEAUX  14
Hot Sausage / Andouille Sausage / Banana Peppers / Hot Peppers /
Onions / PepperJack Cheese / Drizzled with Fiery Flambeaux Sauce

BUILD YOUR OWN OMELET  — $12 FOR 3 INGREDIENTS. 
EACH ADDITIONAL INGREDIENT $1 EACH
MEATS:  Applewood Bacon / Sage Sausage / Ham / Hot Sausage / Chicken / Andouille Sausage / Gulf Shrimp / Louisiana Crawfish / Smoked Salmon 
VEGGIES: Avocado / Sautéed Onions / Sautéed Mushrooms / Tomato / Bell Pepper / Jalapenos / Spinach / Garlic / Capers / Black Bean & Corn Salsa 
CHEESES: Cheddar & Monterey Blend / Cheddar / American / Havarti / Pepperjack / Feta / Parmesan
TOPPINGS: Sausage Gravy / Sour Cream / Salsa / Hollandaise /  Pink Chile Aioli 
FRESH HERBS (Free upon request): Basil / Cilantro / Chives / Rosemary / Parsley

EGG-STRASEGG-STRAS
EGG  1.60 APPLEWOOD BACON STRIPS  3 HOLLANDAISE  3
YOGURT & FRUIT PARFAIT  7 SAGE SAUSAGE PATTY  2 SAUSAGE GRAVY  3
CATHEAD BISCUIT  3 HOT SAUSAGE PATTY  3 HALF AVOCADO  3
GRILLED BISCUIT  3 PORK CHOP  6 SLICED TOMATO  2
TEXAS TOAST OR WHEAT BERRY  2 HAM STEAK (8 OZ)  7 SALSA  2
SWEET CREAM PANCAKE OR WAFFLE  4
Flavors, Fillings, or Toppings Add $1
SWEET CREAM / BLUEBERRY / CHOCOLATE CHIP /
STRAWBERRIES & CREAM / WHITE CHOCOLATE / PEANUT
BUTTER / BANANA / CORNBREAD CAKE / CANDIED PECAN

PILE OF BACON  7 SOUR CREAM  2

ALL DAY

See Lunch Menu for Side Options



                                             LUNCH & DINNER                                                                                           LUNCH & DINNER                                              
APPETIZERSAPPETIZERS
SPINACH & ARTICHOKE DIP  12
Homemade Spinach & Artichoke Dip / Parmesan / Fried Tortilla Chips

SOUTHERN STYLE SHRIMP  12
Blackened Gulf Shrimp / Fried Green Tomatoes / Creole Remoulade

KRABBY CHEESE BREAD  14
Blue Crab Claw Meat / Cajun Cream Sauce / Cheddar & Monterey
Cheeses / Toasted French Bread / Fresh Parsley

DYNAMITE QUESADILLAS
Crispy Tortilla / Cheese / Peppers & Onions / Salsa / Sour Cream
CHICKEN 11  /  BBQ PORK 12  /  BEEF 13  /  GULF SHRIMP 15  /  FAJITA STEAK 15

SOUPS & SALADSSOUPS & SALADS
BUTTERMILK RANCH / CHUNKY BLEU CHEESE / HONEYCOMB MUSTARD / CHIPOTLE RANCH / BALSAMIC VINAIGRETTE / RASPBERRY WALNUT VINAIGRETTE / SESAME GINGER / GOLDEN ITALIAN / GREEN GODDESS 

SUBSTITUTE GULF SHRIMP, AHI TUNA, OR SMOKED SALMON ON ANY SALAD INSTEAD OF CHICKEN FOR $5
BUTTERMILK RANCH / CHUNKY BLEU CHEESE / HONEYCOMB MUSTARD / CHIPOTLE RANCH / BALSAMIC VINAIGRETTE / RASPBERRY WALNUT VINAIGRETTE / SESAME GINGER / GOLDEN ITALIAN / GREEN GODDESS 

SUBSTITUTE GULF SHRIMP, AHI TUNA, OR SMOKED SALMON ON ANY SALAD INSTEAD OF CHICKEN FOR $5

SOUP OF THE DAY
Cup 5 / Bowl 9

SOUP & SALAD COMBO  12
A Bowl of our Soup of the Day and a Side House Salad

ROASTED OR FRIED CHICKEN  13
Spring Mix / Grape Tomatoes / Cheddar & Monterey Cheeses / Bacon
Crumbles / Boiled Egg / Housemade Croutons / Choice of Chicken

WILDBERRY-PECAN  15
Spring Mix / Grilled Chicken / Candied Pecans / Dried Cranberries /
Blueberries / Gorgonzola Crumbles / Raspberry Walnut Vinaigrette

ROSEMARY CHICKEN  13
Housemade Rosemary Chicken Salad / Spring Mix / Avocado /
Tomatoes / Gorgonzola / Sliced Almonds / Green Goddess Dressing

SESAME TUNA & AVOCADO  16
Ahi Tuna Steak / Blackened / Seared Med Rare / Crispy Wontons /
Spring Mix / Fresh Avocado / Tomatoes / Sesame Ginger Dressing

MOJO CHICKEN SALAD  14
Fried Chicken / Fresh Greens / Sweet & Tangy Mojo Sauce / Candied
Pecans / Tomatoes / Bacon / Cheddar & Monterey Jack / Croutons

SOUTHWEST COBB  14
Spring Mix / Grilled Chicken / Hickory Ham / Cheddar & Monterey Jack Cheeses / Tomatoes / Black Bean & Corn Salsa / Avocado /Bacon / Boiled Eggs / Chipotle Ranch  
 

CHEF'S FAVORITESCHEF'S FAVORITES
SOUTHERN FRIED 
Tangy Coleslaw / Seashore Fries
LOUISIANA CATFISH 15 / GULF SHRIMP 15 / CHICKEN TENDERS 12 / PORK CHOP 13 

BAYOU CHICKEN  14
Grilled Chicken Tenders Topped with Melted Cheddar & Havarti Cheeses
Sautéed Onions / Bell Peppers / Mushrooms / Two Sides

BLACKENED CATCH OF THE DAY  17
Fresh Catch of the Day / Blackened / House Seasoning / Homemade
Hollandaise / Two Sides

BLACKENED CHICKEN OR SHRIMP ALFREDO  15
Blackened Chicken or Gulf Shrimp / Penne Pasta / Housemade Alfredo /
Parmesan Cheese / Garlic Bread / Parsley

SANDWICHES & POBOYSSANDWICHES & POBOYS
SERVED WITH SEASHORE FRIESSERVED WITH SEASHORE FRIES

CLASSIC CLUB  12
Sliced Ham & Turkey / Mayo / Cheddar / Havarti / Applewood Bacon /
Honeycomb Mustard / Lettuce / Tomato / Toasted Wheat Berry

NEW ORLEANS STYLE POBOYS
Toasted French Bread Dressed with Mayo / Lettuce / Tomato / Pickle.
Louisiana Catfish 15  /  Gulf Shrimp 15  /  Hot Sausage & American 12

FRIED GREEN TOMATO & AVOCADO BLT  14
Fried Green Tomatoes / Applewood Smoked Bacon / Fresh Avocado /
Spring Mix / Buttermilk Ranch / Toasted Croissant

ROSEMARY CHICKEN SALAD CROISSANT  12
Housemade Rosemary Chicken Salad / Red Seedless Grapes / Spring
Mix / Almonds / Tomato / Toasted Croissant

PANINIPANINI
SERVED WITH SEASHORE FRIESSERVED WITH SEASHORE FRIES

CHEESESTEAK PANINI  14
Thinly Shaved Ribeye / Havarti Cheese / Mushrooms / Bell Peppers /
Sautéed Onions / Toasted Ciabatta

CUBAN PANINI  13
Hickory Ham / Slow Roasted Pork Shoulder / Creoleaise / Pickles /
PepperJack Cheese / Toasted Ciabatta

CALI PANINI  13
Roasted Chicken / Applewood Smoked Bacon / Cheddar / Avocado /
Honey Mustard / Lettuce / Tomato / Ciabatta

ZESTY TURKEY PESTO  12
Smoked Turkey / Green Goddess Aioli / Havarti Cheese / Avocado /
Tomatoes / Spring Mix / Applewood Bacon / Ciabatta

TACOS & WRAPSTACOS & WRAPS
SERVED WITH SEASHORE FRIESSERVED WITH SEASHORE FRIES

MANGO PANKO FISH TACOS  14
Panko Fried Catch / Mango Salsa / Pink Chile Aioli / Tangy Coleslaw /
Fresh Cilantro / Flour Tortilla

SOUTHWESTERN SHRIMP WRAP  14
Cajun Gulf Shrimp / Black Beans / Corn / Red Onions / Cheddar &
Monterey Jack / Chipotle Ranch / Lettuce / Tomato

PEPPERJACK PORK TACOS  12
Slow Roasted Pork Shoulder / Asian Slaw / Garlic Aioli / PepperJack
Cheese / Fresh Cilantro

ALMOND CHICKEN WRAP  13
Roasted Chicken / Toasted Almonds / Spring Mix / Crispy Tortilla Strips /
Sliced Avocado / Tomatoes / Pan Asian Sauce

BIG MOUTH BURGERSBIG MOUTH BURGERS
FRESH - HAND FORMED - ½ POUND PATTIES - SERVED WITH SEASHORE FRIESFRESH - HAND FORMED - ½ POUND PATTIES - SERVED WITH SEASHORE FRIES

BIG EASY CHEESY  12
American Cheese / Lettuce / Tomato / Pickles / Mayo

SMOKED HICKORY  13
Hickory BBQ Sauce / Applewood Bacon / Cheddar Cheese / Pickles

FIRECRACKER  13
Fried Onion Rings / Fried Jalapenos / PepperJack / Chipotle Ranch

MAGICAL MUSHROOM  14
Sautéed Mushrooms / Havarti Cheese / Mayo / Pickles

SEASHORE FRIES / KETTLE CHIPS / TANGY COLESLAW / CREAMY GRITS /
HASHBROWNS / STEAMED BROCCOLI / 5 CHEESE MAC

FOUNTAIN DRINKS
Coca-Cola / Diet Coke / Sprite / Dr. Pepper /  Blue Mountain Powerade /

Lemonade

SUB YOUR SIDE FOR  ONE OF THE FOLLOWING FOR  $2
ICED ABITA TEA

Freshly Brewed. Sweetened / Unsweetened

SWEET POTATO FRIES / CHEESE GRITS /  THIN CUT ONION RINGS
MILK

Vitamin D / Dutch Chocolate / Skim / Almond

FRESH FRUIT / CARROT SOUFFLÉ JUICES
Orange / Cranberry / Apple / Orange Passion Guava

SUB YOUR SIDE FOR HOUSE SALAD OR SOUP OF THE DAY FOR $3 BOTTLED
Abita Root Beer

11am - 8pm

Please see our Coffee & Libations Menu for Specialty Coffee, Herbal Teas, & Alcohol

SIDES BEVERAGES


