
CHILLED SEAFOOD
Campechana of gulf shrimp, jalapeno, tomato, cilantro* 19

Shrimp Cocktail with too many sauces (gf) 20

Oysters, Murder Point, AL served by the half dozen on the half shell 18 (gf)
Broiled Louisiana-style with cajun trinity, parmesan cream and breadcrumbs        

Classic with mignonette, house cocktail sauce* 
Seasonal dressed with dill and juniper, spicy cucumber jus*

SALADS & FRUITS
Chilled Melon and Ham with ricotta, black pepper and honey (gf) 9
Caesar Salad romaine lettuce and garlic croutons 12 
add extra anchovies +1
Green Goddess Salad greens, avocado, tomatoes, chickpeas  
with green goddess dressing (gf) 14
Breakfast Salad bacon, hard boiled egg, tomatoes and  
smoked cheddar with local greens and double dill dressing (gf) 14
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BRUNCH PLATES
Avocado Toast with tomato, scallions, hard-boiled farm egg 14
add smoked salmon +3
Breakfast Sandwich with scrambled eggs, aged cheddar and 
sausage OR bacon 12
Fried Chicken Sandwich with bacon, honey and  
paprika butter, pickles 15

Spicy Shakshuka tomatoes, peppers, two farm eggs with warm pita* 16

Pancakes with bananas and salted caramel, lemon ricotta  14
Warm Quiche with goat cheese, roasted sweet peppers, local lettuces  14
Classic Breakfast 2 farm eggs (fried or scrambled), hash browns, bacon,  
sausage and toast* 16
Steak and Eggs with tomatillo-cilantro sauce, cotija cheese  
and two eggs* (gf) 24 

This Weekend’s  Brunch Special  rotates weekly! Just scan the QR code above.
Everyday Cheeseburger  house ground patty, American cheese, lettuce, onion, 
tomato and burger sauce 14
Add a fried Farm Egg +2    Add Parmesan Fondue +2    Add Avocado +2

POTATOES
Hash Browns 7.50
French Fries 7.50 

Spiced Sweet Potato Wedges 7.50 
Make it a little breakfast-y by adding  
parmesan fondue and a fried egg +4

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

BRUNCH COCKTAILS
MIMOSA  
sparkling wine, improved orange juice
GLASS 12
CARAFE  26 

WHAT’S UP DOC?
cardamom-infused vodka, carrot, 
apple, lemon 13
“FREE-SPIRITED” 0% ABV  9 

IRISH COFFEE
irish whiskey, coffee,
seasonal cream 13
“McIRISH COFFEE” 0% ABV  9
 
BLOODY MARY
with vodka, tomato & spices  13
 
BANANAS IN PAJAMAS
pineapple rum, strawberry-infused aperol,
banana, lemon 13

MICHELADA
the Pastry War classic recipe  8

EARLY RISER HIGHBALL 
chai-infused rye, brandy, sweet vermouth, 
vanilla, soda  13

DUKE OF SUFFOLK
gin, black and earl grey teas, lemon cream
(served hot)  13

MANGO CON LECHE
tequila, mango, condensed milk, chamoy  13
 


