
BANANA PARFAIT 
housemade nilla wafer, banana curd, vanilla
pudding topped with fresh whipped cream

SEASONAL COBBLER
fresh macerated seasonal fruit,
brown butter streusel, vanilla ice cream

FRESH BAKED BUTTERMILK BISCUITS 
pepper jelly, seasonal jam, whipped
honey butter

DEVILED EGGS
cajun whipped yolks, smoked trout roe,
chicken cracklin’, green onion

FRIED CHICKEN SLIDER 
battered fried chicken, shredded lettuce,
pickle, garlic aioli 

BLUE CRAB BEIGNETS 
blue crab, mascarpone cheese, creole
mustard

FRIED GREEN TOMATOES 
cornmeal crusted fried green tomatoes
tossed in Tony's cajun seasoning, lemon
remoulade, scallions

JALAPEÑO MACARONI & CHEESE 

BACON JAM SLIDERS 
homestyle patty, candied bacon jam, sweet
grass tomme cheese, roasted garlic mayo, arugula

TURKEY SAUSAGE 
smoked, split and grilled sausage links

CRISPY HASHBROWNS 
cajun seasoned hash browns, green onion

BROWN SUGAR BACON 
brown sugar and maple glazed 

FRESH WATERMELON
four fresh cut slices

PULLED PORK CORNBREAD
house made cornbread muffin, BBQ pulled pork,
sour cream, pickled jalapeno 

BERRIES & CREAM
mixed berries, vanilla greek yogurt, 
honey, granola

BUTTERMILK CAESAR 
romaine hearts, parmesan, biscuit croutons,
house made buttermilk caesar dressing

THE SOUTHERNER 
shredded romaine, pickled okra, heirloom
cherry tomatoes, spiced hominy, roasted red
peppers, red onion, crushed olives, shaved
celery, pepper jack, red wine vinaigrette

CHICKEN & WAFFLES 
South’s famous fried chicken, buttermilk
belgian waffle, hot honey

SHRIMP & GRITS 
middlin gouda grits, shrimp, shellfish
broth, chicken cracklin'

SWEET POTATO PECAN WAFFLE 
belgian waffle, pecan praline crumble, brown sugar
maple glaze, vanilla sweet potato whipped cream

STEAK & EGGS* 
NY Strip, scrambled eggs 

FRIED GREEN TOMATOES BENEDICT* 
two poached eggs, cornmeal crusted fried green
tomatoes, applewood smoked bacon, hollandaise

SKILLET SCRAMBLE
two eggs scrambled, red peppers, spinach,
caramelized onions, mushrooms, pepper jack,
crispy hash browns

B.E.C
toasted brioche bun, two scrambled eggs,
cheddar cheese, crispy bacon, crispy hash brown

south favorites

ultimate brunch
$54 per person | weekends 10:30am - 3:30pm

Our Ultimate Southern Brunch Menu is a 2-hour multi-course experience, including a generous
selection of dishes. All items are meant to be shared at the table and can be reordered upon request.

mix n match bottomless
additional $25 per person. please drink responsibly.

Mimosas, rosé, Aperol Spritz, Select Draft Beer 

sweets

PECAN BROWNIE 
fresh baked chocolate pecan brownie topped with
caramel and vanilla ice cream

SOUTH STICKY BUNS
rolled and glazed sweet dough, pecans, warm caramel

southern bites

mains

* Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
food borne illness. Please notify us of any allergies. 

Unconsumed food or beverages are not permitted
to leave the premises. Bottomless beverages are

served one at a time per person.

20% gratuity added to parties of 4 or more.



ROSE SANGRIA 16
PITCHER 55
rose wine, apricot brandy, orange
liqueur, fresh fruit, club soda

MORNING MATCHA 15
Bacardi, almond liqueur, vanilla,
matcha, coconut, mint, lime

BLOODY MARY 17
all the fixin’s - jalapeno, deviled
egg, candied bacon, pickled okra,
cajun rim

95 SOUTH ESPRESSO 16
Choice of Stoli Vanil or Milagro
Reposado, Bailey's, Kahlua,
espresso shot, walnut bitters,
torched marshmallow

OLD FASHIONED BREAKFAST 15
Jameson, butterscotch, orange &
chocolate bitters, espresso rim

LA SANDIA 15
Patron Silver tequila, basil, fresh
watermelon, citrus, agave

GIN & JAM* 16
Hendricks gin, egg whites, citrus,
muddled raspberries

BLESS YOUR HEART 15
Rock N Roll Platinum tequila,
honey, lemon, rosemary, coconut,
ginger

KENTUCKY SIDECAR 15
Makers 46, orange liqueur, fresh
tangerine, lemon, orange bitters

BRUNCH cocktails

TAP BEERS
COORS LIGHT 7
FUNKY BUDDHA FLORIDIAN 8
CIGAR CITY JAI ALAI IPA 9
ABITA AMBER LAGER 8
26 DEGREE THIRST CONTROL PILS 8
CIGAR CITY MADURO BROWN ALE 9
SEASONAL CRAFT BEER 10

BOTTLE BEERS
BUD LIGHT 7
CORONA LIGHT 7
STELLA 8
MODELO 8
MICHELOB ULTRA 7
HEINEKEN 8
HEINEKEN 0.0 8

STRAWBERRY PEACH
LEMONADE 

MATCHA YUZU
LEMONADE

UBE COCONUT
PURPLE ORCHIDS 

ABITA ROOTBEER 

MOCKTAILS 7

BEERS

“Tables are for glasses, not for asses!”

– Grandma Rose 

The
Juice
Bar

freshly squeezed

ORANGE 8

GRAPEFRUIT 8

TANGERINE 8 

mix n match
bottomless

additional $25 per person.
please drink responsibly.

Mimosas
rosé

Aperol Spritz
Select Draft Beer

WENTE, Chardonnay, Central Coast, California

LA CREMA, Chardonnay, Sonoma Coast, California

GABBIANO, Pinot Grigio, Veneto, Italy

WHITEHAVEN, Sauvignon Blanc, Marlborough, New Zealand

VINCENT GAUDRY "LE TOURNEBRIDE", Sancerre, Loirre Valley, France

LA JOLIE FLEUR, Rose, St. Tropez, France

SANTA MARGHERITA, Pinot Grigio, Valdadige, Italy

CHALK HILL ESTATE, Chardonnay, Sonoma Coast, California
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white wines

ERATH, Pinot Noir, Oregon

MEIOMI, Pinot Noir, California

BROADSIDE, Cabernet Sauvignon, Paso Robles, California

ROUTE STOCK, Cabernet Sauvignon, California

RJ VINEDOS "REUNION", Malbec, Mendoza, Argentina

PRISONER “UNSHACKLED”, Red Blend, California

CAYMUS “WALKING FOOL”, Red Blend, Suisun Valley, California

PENFOLDS “BIN 28”, Shiraz, South Australia

BELLE GLOS “CLARK & TELEPHONE”, Pinot Noir, Santa Maria Valley, California

FAR MOUNTAIN, Cabernet Sauvignon, Sonoma Valley, California

FRANK FAMILY RUTHERFORD, Cabernet Sauvignon, Napa Valley, California

ORIN SWIFT “ABSTRACT”, Red Blend, St. Helena, California
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red wines

PROSECCO ZERO, Sparkling Rose, Veneto, Italy

LA MARCA, Prosecco Brut/Rose Split, Veneto, Italy

LUCIEN ALBRECHT, Cremant D'Alsace Brut, Alsace, France

G.H. MUMM, Gran Cordon Brut Rose, Champagne, France

NICOLAS FEUILLATTE, Brut, Champagne, France
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bubbles


