COCKTAILS (

D U M A T 1 N

elderflower, grapefruit, mint, cava

ZAMORA SPRITZ 23. B

WEST BAY HIGHBALL 16.
london dry gin, génépy, tonic, thai basil <

S.0.G. MIMOSA 15. U

italicus, lemon, cava

APEROL SPRITZ 16. N

aperol, cava, voda

ESPRESSO MARTINI 16. ‘

titos, katz espresvo, kabhlua

BLOODY MARY 15. H

titos, lime

CARAJILLO  14. g
edpresso and licor 45 2
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Espresso 5. Cappuccino 6. Latte 6.

A breakfast feast,

To savor life’s [ \7{0116‘/012, :79xas

a sunny place delicious grace
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_FRUITS BE MER

GRAND PLATEAU

PETIT PLATEAU

oyaters, shrimp cocktail,  oysters, shrimp, lobster,

crab fingers, lobater

crab fingers, tuna,

110. pickled shrimp, caviar

250.

Bread ge’wice

Buttermilk Biscuits

seasonal jam 7.
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HORS D'OEUVRES

GULF CRAB HUSHPUPPIES

cane syrup butter

GUMBO

chicken, sausage, white rice

HAMACHI CRUDO

coconut, lemongrass, radish

Los e’zépes & TOasts“

GRIDDLE CAKES
buttermilk syrup

CROQUE MADAME

derrano ham, raclette, two eggs

AVOCADO TARTINE

amavhed avocado, heirloom tomato, poached egg

WARM CINNAMON ROLL

14.

15.

19.

15.

21.

19.

12.

LE/S OEUFJS

CRAWFISH BENEDICT “ETOUFFEE” 27.

fried green tomato, hollandaise, bacon

EGGS en COCOTTE “SHAKSHUKA” 24.

sunny Jide eggs, sausage, tomato, toast

SMOKED SALMON 29.
soft scrambled eggo, capers, local greens
DEVILED EGGS 12.

boquerones, salsa verde

Some like their oeufs runnier

SALADES

CLASSIC CAESAR 13.
a la minute

SALADE MAISON 13.
bibb lettuce, piostachio, pecorino

TUNA SALAD 36.
local greeny, grapefruit

ENDIVE SALAD 16.
herbed creme fraiche, apple, grape, honey vinaigrette,
pecan

BUTTER BURGERS 19.
(2) 30z burgers, American cheese, caramelized onions

NY STRIP STEAK 42.

chimichurre, onion rings, horseradish cream

SIDES

Frites bearnatse or aioli 14. add raclette 9.
Simple Salad 6.

Asparagus lemon, evoo 11.

Bacon 7.

20% GRATUITY WILL BE ADDED PARTIES OF 8 OR MORE



