BRUNCH

MENU

Baked for the Jable

MONKEY BREAD $14

Brown-sugar, cinnamon, buttermilk glaze

CHOCOLATE BOBKA ROLL $8

KOLACHES $15

Jalapeno cheddar sausage, creole mustard

QUICHE $21

Greens, mushrooms, ricotta, simple salad

Chilled Seafood

SHRIMP COCKTAIL $20
Gulf white shrimp, chipotle cocktail sauce

OYSTERS ON THE HALF SHELL $20/$40
Mignonette, chipotle cocktail, lemon
SMOKED FISH DIP $19

Créme fraiche, lemon, dill, jalapeno,
salt & vinegar chips

O the Side

TOAST $4

House-made country bread

BACON $8
BREAKFAST SAUSAGE $8
TALLOW FRIES $10

Black garlic aioli

FRUIT WITH TAJIN $7

Pineapple, melon, berries, honey yogurt

POBLANO HASH $12

DBeunch Hates

AVOCADO TOAST

Country bread, avocado mousse, savory
granola, poached egg, dressed greens

SMOKED SALMON TOAST

Whipped horseradish créeme, crispy capers,
pickled red onion, shaved cucumber

GOAT CHEESE OMELETTE

Chevre, dressed greens, chive

OLD STYLE PANCAKES
Maple syrup

STEAK AND EGGS

60z coffee rubbed filet, poblano hash,
mont sauce, sunny side eggs

DUCK LEG CHILAQUILES

Smoked salsa roja, queso oaxaca, pickled
onion, poached egg

EGGS BENEDICT

Corn muffin, braised bacon, poached eggs,
scallion hollandaise

CLUCK ON TOAST

French toast, crispy chicken thigh,
candied pecans, hot honey

BISCUITS AND GRAVY

Rosemary cheddar biscuit, sausage gravy,
pickled jalapeno

WAGYU BURGER

Black garlic aioli, truffle, gruyere, fried
egg, bacon, tallow fries

$19

$20

$19

$19

$49

$24

$22

$26

$18

$24

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




