WEEKEND BRUNCH MENU

e Soup du Jour...5

e Brioche French Toast Casserole w/ Maple Syrup & Strawberries... 11
e Grits du Jour ...12

e Tomato, Arugula & Goat Cheese Quiche with Savvy Side Salad...10

e Fried Louisiana Oyster Salad w/ Bibb Lettuce, Grilled Sweet Onions, Grape Tomatoes &
Creole Mustard Dressing....11

e Crispy Local Fish Sandwich w/ Housemade Tartar Sauce & Fried Potatoes...10.5

e Poached Salmon Salad w/ Arugula, ﬁgm
Celery & Fennel w/ Orange Vinaigrette...12 \
?

e Fried Tortillas with House made Salsa Verde &
Lime Créme Fraiche w/ Eggs any style...9.5

e Fried Green Tomatoes with w/ Wilted Spinach,
Poached Eggs & Tomato Coulis ... 11

o Crawfish Etouffee over Biscuits w/ Eggs any style...11

e Meatloaf Sandwich w/ Shallot Aioli on
Ciabatta w/ Fried Potatoes...10.5

e Asian Chicken Salad w/ Cilantro Dressing...10
e Roasted Chicken Cobb Salad...9.5

SIDES FOR THE KIDDIES

e Pig Candy...4 e Peanut Butter & Jelly........ 5
e GCirits...3 e Grilled Cheese............... 5
e Applewood-Smoked Bacon...4 e Savvy Mac n’ Cheese......5
e Fried Potatoes...3

BEVERAGES DESSERT

e Bloody Mary...6: Mimosa...5 e DuJour....5

e Orange Juice...3
e Hot Coffee...1.5; Iced Coffee...3
e New Orleans’ Best lced Mocha...3.5

e Iced Tea...2; Arnold Palmer...2; Lemonade...2

e Llemonade...2.5

o Bottled Water, Soft Drinks...1.5 f/



