STARTERS

Fresh Squeezed Juices 4.
Orange & Grapefruit

Assorted Juice 4.
Cranberry, Apple, Pineapple,
Mango, Passionfruit & Tomato

Fresh Brewed Coffee 4.
lly Brand Coffee

Specialty Coffee Drinks 5.

Espresso, Cappuccino, Latte,

Hot Tea 4.
Assorted Mighty Leaf Teas

Milk 3.
Whole, Skim, 2% & Chocolate

MORNING COCKTAILS

Bottomless Mimosas I5.
Marques de Monistrol, Cava, Brut, NV
& Fresh Squeezed Orange Juice

Mimosa 10.
Marques de Monistrol, Cava, Brut, NV
& Fresh Squeezed Orange Juice

Bloody Mary 9.

Fountain of Youth 12.
Grey Goose, Cointreau,
Cucumber-Honeydew Puree, Fresh Lime

Wake Up Call 10.
Absolut Mandrin, Mango, Fresh Lime

CHAMPAGNE glass
Marques de Monistrol, Cava, Brut, NV 10.
Veuve Clicquot, “Ponsardin”, NV 18.

Moét & Chandon, Brut Rose, NV 18.



BRUNCH

STARTERS

Soup of The Day
Yogurt & Fruit

Seasonal Fresh Fruit Salad

Topped with Honey-Basil Yogurt

Breakfast Bread Basket

Scones, Muffins & Croissants

ZaZa Beignets
Powdered Sugar & Creole Coffee Anglaise

Smoked Salmon Bibb Salad
Romaine, Basil -Buttermilk Vinaigrette &

Cajun Deviled Eggs

Jalapeno-Crawfish Fritters

Dry Jack Cheese & Red Pepper Jelly

SIDES

Yogurt

Breakfast Potato
Chicken-Apple Sausage
Applewood Smoked Bacon
Smithfield Ham

Toast

Assorted Fruit Smoothies

7.5.

7.5.

2.5.

3.5.

5.5.

5.5.

5.5.

2.5.

8.5.

FROM Z-GRIDDLE

Pain Perdu 10.

Brown Sugar Glazed Bananas & Vermont Maple Syrup

Buttermilk Pancakes 10.

Blueberries, Lemon Zest & Vermont Maple Syrup

Malted Belgian Waffle 10.
Bourbon Strawberries & Vanilla Whipped Cream

EGGS AND MORE

Eggs Sardou l6.

Crabmeat, Creamed Spinach & Tabasco Hollandaise

Jambalaya Olmelet 12.
Andouille Sausage, Shrimp, Peppers & Gruyere Cream

Creole Scrambled Egg Sandwich 12.
Sausage & Toasted Sourdough

Blackened Chicken Ceasar Salad 14.

Parmesan & Croutons

Crab Cake Po Boy 14
Red Pepper-Dill Tartar Sauce, Bibb Lettuce

& Red Onion

Blackend Shrimp Scampi 16.

Parmesan Grits & Sweet Pepper Slaw

Grilled Beef Tenderlion 18.

Roast Garlic Mashers, Jalapeno Demi & Watercress

Pecan Crusted Trout 18.

Sweet Potato Hash & Lemon-Caper Butter

Grant Morgan - Executive Chef Trent Yoder - General Manager



