
SAUSAGE, EGG, & CHEESE

HONEY BUTTER CHICKEN BISCUIT

EGG-STRAS
APPLEWOOD BACON
SAGE SAUSAGE PATTY
HOT SAUSAGE PATTY
HAM STEAK (8 OZ)
SWEET CREAM PANCAKE
WAFFLE
CATHEAD BISCUIT

WHEAT BERRY
TEXAS TOAST

EGG

Sub All Butter Croissant for $2

CATHEAD 
BISCUIT

BACON, EGG, & CHEESE

HAM, EGG, & CHEESE
HOT SAUSAGE, EGG, & CHEESE

 Our Famous Biscuit Bigger than a Cat’s Head
Served with Grits or Hashbrowns  

FRENCH TOAST BITES
Cinnamon Sugar Crust | Cream Cheese Icing

PILE OF BACON
Center Cut | Applewood Smoked

EARLY START
Fried Dough | Confectioners Sugar
FRENCH BEIGNETS

BISCUITS & SAUSAGE GRAVY
Two Cathead Biscuits | Sausage Gravy | Chives

SWEET POTATO HALOS
Sweet Potato Beignets | Butter Pecan Icing

NOLA BBQ SHRIMP & CHEESE GRITS

AVOCADEAUX TOAST

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

EGGS BENEDICT
Our Variation on a Famous Dish | Grilled Biscuit
Thick Sugar Cured Ham | Poached Eggs 
Hollandaise | Parsley | Grits or Hashbrowns

GREEN TOMATO SARDOU
Creamed Spinach | Artichoke Hearts | Fried
Green Tomatoes | Poached Eggs | Hollandaise   
Crumbled Bacon | Grits or Hashbrowns

New Orleans Style BBQ Sauce | Gulf Shrimp | Fresh
Herbs | Creole Spices | Bacon Crumbles | Chives  
Cheese Grits | Grilled Garlic Biscuit 

SMOKED SALMON TARTINE
Alaskan Smoked Salmon | Creamed Lemon &
Chive MasCaRpone | Capers | red onion | FrEsh
Dill | Toasted Ciabatta | morning star salad

Smashed Avocado | Sundried Tomato | Fresh
Mozzarella | Everything Bagel Seasoning |
Balsamic Reduction | Basil Pesto | Toasted
Ciabatta | Morning Star Salad

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

Handbattered and Fried Ribeye | smothered
w/ Sausage Gravy | Two Eggs | Hashbrowns 
Cathead Biscuit

COUNTRY FRIED STEAK & EGGS

FLAMBEAUX-RITO
hOT sAUSAGE | sHRIMP | sCRAMBLED eGGS | oNIONS &
BELL | CRISPY POTATOES | gRILLED bURRITO | tOPPED
WITH cRAWFISH qUESO | sERVED WITH A sIDE OF
cREAMY gRITS

BUILD         OMELET 
$16 FOR 3 INGREDIENTS. EACH ADDITIONAL INGREDIENT $1 

YOUR 
OWN  

MEATS: Applewood Bacon | Sage Sausage | Hickory Ham | Hot Sausage 
Chicken | Gulf Shrimp | smoked salmon

Smashed Avocado | Onions | Mushrooms | Bell Pepper 
Tomato | Jalapenos | Banana Pepers | capers | Spinach 
Black Bean & Corn SalSA

VEGGIES:

CHEESES: Cheddar & Monterey Blend | Cheddar | American   
Provolone | Pepperjack | Mozzarella | Crawfish Queso  

Sausage Gravy | Sour Cream | Salsa | Hollandaise 
Basil Pesto | Pink Chile AioliTOPPINGS:

(Free upon request): 
Cilantro | Chives | Parsley 

FRESH HERBS:

EGGS & CAKES

LEVEL UP
Your Pancakes NUTELLA FRENCH TOAST

Two Eggs | Hot Sausage Patty | Grits    
Hashbrowns | Sweet Cornbread Cake
Grilled Biscuit Topped With Sausage
Gravy & Chives 

Two Eggs | Bacon or Sausage
Two Huge Sweet Cream Pancakes   

Scrambled Eggs with Cheese | Sweet
Cream Pancake | Grits | Hashborwns 
Bacon or Sausage | Toast or Biscuit

SUNRISER

CAJUN COUNTRY

Blueberry
Candied Pecan 
 Chocolate Chip

nUTELLA & wHIPPED cREAM
Peanut Butter 

sTRAWBERRIES & cREAM
White Chocolate 
Cornbread Cake

Applewood Bacon 
Sage Sausage Patty

Sugar Cured Ham Steak

FARMHOUSE BREAKFAST

Hot Sausage 
Chicken Tender

CAFE COMBO
Two Eggs  |  Grits or Hash   
Toast or Biscuit

tEXAS tOAST | SWEETENED mAScarPONE   
nUTELLA dRIZZLE | FRESH Strawberries &
Blueberries | tWO eGGS | Bacon or Sausage 

WILD WESTERNVEGGIE DELIGHT

GULF SHRIMP
Gulf Shrimp | Cajun Spices | Onions 
Red & Green Bell Peppers 
Mushrooms | Cheddar & Monterey 

Grilled Chicken | Roasted Tomatoes 
Black Beans | Corn | Melted Cheddar &
Monterey Cheese | Chipotle Sour Cream

SANTA FE’ OMELET
Crisp Applewood Bacon | Hickory Ham 
Sage Sausage | Melted Cheddar &
Monterey Cheeses

EGG-CELLENT  OMELETS
Served with Grits or Hashbrowns   Texas Toast or Cathead Biscuit

SUB Egg Whites on any Omelet for $2

MEAT LOVERS

Fresh Spinach Leaves | Onions | Green
Bell Peppers | Tomatoes | Roasted
Red Peppers | Mushrooms | Cheddar &
Monterey 

Sage Sausage | Hickory Ham | Onions
Tomatoes | Jalapenos | Bell Peppers 
Pepper Jack Cheese | Salsa | Sour
Cream 

MY BIG FAT GREEK OMELET
Sautéed Onions | Roasted Red Bell
Peppers | Garlic | Fresh Spinach 
Tomatoes | Oregano | Feta Cheese | Basil
Pesto 

BRUNCH
ALLDAY. EVERYDAY.



 PAN ASIAN TUNA 

SANTA FE EGGROLLS
sOUTHWEST cHICKEN & mONTEREY jACK | sPICY rANCH

SESAME TUNA WONTONS
SEARED aHI | sESAME GINGER GLAZE | friED wONTONS

CLASSIC CLUB
Sliced Ham & Turkey | Mayo | Cheddar | pROVOLONE 
Applewood Bacon | Honeycomb Mustard | Lettuce | Tomato 
Toasted Wheat Berry

GREEN TOMATO & AVOCADO BLT
Fried Green Tomatoes | Applewood Bacon | Avocado 
Spring Mix | Buttermilk Ranch | Toasted Croissant

CUBAN
HICKORY HAM | SLOW ROASTED PORK SHOULDER
CREOLEAISE | PICKLES | PEPPERJACK | TOASTED
CIABATTA

CALI
ROASTED CHICKEN | APPLEWOOD SMOKED BACON
CHEDDAR | SMASHED AVOCADO | HONEY MUSTARD 
LETTUCE | TOMATO | CIABATTA

ZESTY TURKEY PESTO
Smoked Turkey | BASIL PESTO | mAYO  
mOZZARELLA | Smashed Avocado | sUNDRIED
Tomatoes | pEPPERONCINI | Toasted Ciabatta

CHEESESTEAK
Thinly Shaved Ribeye | pROVOLONE Cheese
SAUTEED Mushrooms | Bell Peppers | Onions 
Toasted Ciabatta

SMOKED HICKORY

american Cheese | Lettuce | Tomato | Pickles | Mayo

FIRECRACKER
Fried Onion Rings | Fried Jalapenos | PepperJack 
Chipotle Ranch

BLACKENED CHICKEN OR
SHRIMP ALFREDO
Blackened Chicken or Gulf Shrimp 
Alfredo | Parmesan | pENNE pASTA

PEPPERJACK PORK TACOS
Slow Roasted Pork Shoulder | Asian Slaw 
Garlic Aioli | Pepper Jack Cheese | Cilantro

ALMOND CHICKEN WRAP

SOUTHWESTERN SHRIMP WRAP

ROASTED CHICKEN | TOASTED ALMONDS | SPRING MIX |
CRISPY WONTON STRIPS | SMASHED AVOCADO | TOMATO
PAN ASIAN SAUCE

KENTUCKY BOURBON WINGS

SEASHORE TRUFFLE FRIES
Seashore Fries | Parmesan | White Truffle Oil 
Parsley | Garlic Aioli

CHICKEN | CHEDDAR & MONTEREY | Peppers & Onions 
Salsa  |  Sour Cream | sEASHORE FRIES

KICKEN CHICKEN QUESADILLAS 
Hickory BBQ Sauce | Applewood Bacon | Cheddar
Cheese | Pickles

BUFFALO BLEU  
FRIED CHICKEN TENDERS | BUFFALO HOT SAUCE | TANGY COLESLAW
TOMATO | RANCH DRESSING | CRUMBLED BLEU CHEESE | CHIVES 
SOURDOUGH BUN

ROSEMARY CHICKEN SALAD CROISSANT
HOUSEMADE | RED SEEDLESS GRAPES | SPRING MIX | ALMONDS
TOMATO | TOASTED CROISSANT

Seared Ahi Tuna | Fresh greens | smashed Avocado
Wonton Hay | flash fried capers | sliced almonds  
Red Onions | cherry tomatoes | Pan Asian Dressing

ENTREE

CARRIBEAN TUNA 
bLACKENED aHI tUNA steak |  Pineapple Salsa 
RICE PILAF | sTEAMED BROCCOLI

SOUP OF THE DAY
cUP         |   bOWL

HONEY FRIED GOAT CHEESE
pANKO CRUST | hONEY dRIZZLE

NEW ORLEANS STYLE POBOY
CATFISH         |    SHRIMP
DRESSED WITH MAYO | LETTUCE | TOMATO | PICKLE

APPETIZERS

BIG EASY CHEESY

BEVERAGES
BLUE MOUNTAIN POWERADE

LEMONADE 
COKE ZERO 

BARQ’S ROOT BEER

FOUNTAIN MILK
VITAMIN D 

DUTCH CHOCOLATE 
SKIM 

ALMOND

JUICE
ORANGE 

CRANBERRY 
APPLE 

ORANGE PASSION GUAVA
 

FRESHLY BREWED. 
SWEETENED OR  UNSWEET

ABITA ICED TEA
COCA-COLA
DIET COKE 

SPRITE 
DR. PEPPER

SANDWICHES

TUNA STEAK SAND
BLACKENED AHI-TUNA | GARLIC AIOLI | LETTUCE | TOMATO 
PICKLES | SOURDOUGH BUN

SERVED WITH SEASHORE FRIES OR KETTLE CHIPS
PANINI

SERVED WITH SEASHORE FRIES OR KETTLE CHIPS

GRILLED OR FRIED CHICKEN SALAD
Spring Mix | Grape Tomatoes | Cheddar & Monterey
Cheeses | Bacon Crumbles | Croutons 

HONEY FRIED GOAT CHEESE &
ROASTED BEET
FRESH SPINACH LEAVES | ORGANIC BEETS | HONEY FRIED
GOAT CHEESE | CANDIED PECANS | SHAVED RED ONIONS |
SUNDRIED TOMATOES | PEPPERJELLY VINAIGRETTE 

Housemade Rosemary Chicken Salad | Spring Mix 
Smashed Avocado | Tomatoes | Gorgonzola 
Sliced Almonds 

ROSEMARY CHICKEN

FRESH SALADS 
WILDBERRY PECAN
Spring Mix | Grilled Chicken | Candied Pecans 
Dried Cranberries | Blueberries | Gorgonzola
Crumbles | Raspberry Walnut Vinaigrette 

BUTTERMILK RANCH  |   HONEYCOMB MUSTARD  |  CHIPOTLE RANCH   |  BALSAMIC VINAIGRETTE | RASPBERRY WALNUT VINAIGRETTE  |  SESAME GINGER  |  PEPPERJELLY VINAIGRETTE
SUBSTITUTE GULF SHRIMP OR TUNA STEAK ON ANY SALAD INSTEAD OF CHICKEN FOR $5    

PONCHATOULA STRAWBERRY
fRESH sPINACH lEAVES | Grilled Chicken | fRESH
sTRAWBERRIES | fETA cHEESE | SLICED aLMONDS |
SHAVED rED oNIONS | bALSAMIC vinaigrette 

hOMEMADE | pARMESAN | tORTILLA cHIPS
SPINACH & ARTICHOKE DIP

Bourbon Glaze | Ranch for Dipping

“BOUJEE” BRUSSELS SPROUTS
Flash Fried | Sweet Dried Cranberries | Sliced
Almonds | Balsamic Glaze

CRAWFISH QUESO
Sour Cream | fRESH CHIVES | tOAsTED CROSTINIS

LUNCH & DINNER
7 DAYS A WEEK.  OPEN TILL 8PM

BURGERS
SERVED WITH SEASHORE FRIES

PANKO-PINA FISH TACOS

SERVED WITH SEASHORE FRIES OR KETTLE CHIPS
TACOS & WRAPS

Panko Fried Catch | pINEAPPLE Salsa | Pink
Chile Aioli | Tangy Coleslaw | Fresh Cilantro
Flour Tortilla

SIDES

SUB YOUR SIDE FOR ONE OF THE FOLLOWING FOR $2
SWEET POTATO FRIES 

CHEESE GRITS
FRESH FRUIT 

CARROT SOUFFLÉ
THIN CUT ONION RINGS               

BALSAMIC BRUSSELS

SEASHORE FRIES
KETTLE CHIPS 

TANGY COLESLAW 

CREAMY GRITS
HASHBROWNS 

STEAMED BROCCOLI

SUB SIDE FOR HOUSE SALAD OR SOUP OF THE DAY FOR $3
18% GRATUITY ON PARTIES OF 8 OR MORE      

CASH PRICES LISTED ON MENU

CAJUN GULF SHRIMP | BLACK BEANS | CORN | RED
ONIONS | CHEDDAR & MONTEREY JACK | CHIPOTLE
RANCH | LETTUCE | TOMATO 

BOURBON CHICKEN & SHRIMP
bOURBON GLAZE | rICE pILAF | rOASTED
bRUSSELS

LOUISIANA CATFISH 
SOUTHERN fRIED, bLACKENED, OR gRILLED
tANGY cOLESLAW | sEASHORE fRIES

SOUTHERN FRIED CHICKEN 
cRISPY cHICKEN tENDERS | hONEYcOMB mUSTARD
tANGY cOLESLAW | sEASHORE fRIES

~


