Brunch
Cocktails
8
10
10

Irish Coffee frangelico infused whipped cream
SideCar Martell V.S., lemon juice, triple sec
French 75 Malfy Gin, sparkling wine, orange syrup
Bloody Mary

5

Mimosa

5

Bellini

5

Soup & Salad
Gumbo du Jour

7

Soup du Jour

7

Shrimp Remoulade fried green tomato, iceberg lettuce, chopped egg, smoked red onion 10
Heirloom Tomato
Baby Spinach

8

strawberries, blue cheese, charred red onion, spiced pecans,
Nueske’s bacon, sweet & sour dressing

Iceberg Wheel
Caesar

8

fresh mozzarella, torn basil, sherry vinegar, frantoia olive oil

cherry tomatoes, bacon lardons, crumbled blue cheese,
blue cheese dressing

8

romaine hearts, brioche croutons, romano, cracked black pepper

Add Chicken 5

Add Shrimp 7

Add 4oz Filet

10

Sandwiches
*All sandwiches served with french fries
scrambled egg, cheddar, house made breakfast sausage

Beignet Sliders

Clubhouse Cheese Burger
BLTA

8oz wagyu beef, Nueske’s bacon, cheddar,
bibb lettuce, tomato, red onion, pickle, french fries

12
14
11

Nueske’s bacon, bibb lettuce, tomato, avocado, citrus mayo, brioche, french fries

Triple Decker Club
Veggie Burger

house smoked turkey, Nueske’s bacon, chisesi ham, gruyere,
cheddar, tomato, bibb lettuce, mayo, french fries
served on multi grain or white bread

house made vegan patty, gruyere cheese, bibb lettuce, red onion,
pickled avocado, Leidenheimer bun

13
11

Catering

Join us for Lunch

weddings, bridal showers,
rehearsal dinners, birthdays,
just ask your server

Mon ~ Fri
11:00pm~3:00pm

House Specialties
Boudin Benedict poached eggs, buttermilk biscuit, hollandaise, brabant potatoes
Hot Smoked Salmon

poached eggs, toasted bagel, dill cream cheese, shaved red
onion, lemon caper beurre blanc, caviar, brabant potatoes

Chicken & Waffles

crispy fried chicken, homemade waffle, pecan praline sauce

Shrimp & Grits
Classic Plate

house made tasso, caramelized onion, smoked gouda, pan sauce
buttermilk biscuit

two eggs your way, Nueske’s bacon, grilled andouille, chisesi ham,
brabant potatoes, buttermilk biscuit

15
18
16
19
13

Beef Debris Benedict slow cooked beef debris, rich gravy, english muffin, poached eggs, 16
hollandaise, brabant potatoes

Omelets
ClubHouse

gulf shrimp, housemade tasso, smoked gouda, onion, bell pepper,
brabant potatoes, buttermilk biscuit

15

14
Egg White sautéed spinach, portabella mushrooms, tomato, fresh fruit, buttermilk biscuit 13
Denver

chisesi ham, onions, bell pepper, cheddar, brabant potatoes, buttermilk biscuit

Sweets
Housemade Beignets
Belgian Waffles

powdered sugar

maple syrup, whipped butter, breakfast sausage

Vanilla Cheesecake Waffle
Cakes & Eggs

two waffles, vanilla cream filling, sugar tossed summer
berries, whipped cream, house made breakfast sausage

2 buttermilk pancakes, 2 eggs any style, house made breakfast sausage,
maple syrup, whipped butter

Blueberry Cakes

two blueberry filled pancakes, maple syrup, fresh whipped cream,
whipped butter, fresh blueberries, house made breakfast sausage

Executive Chef
Thad Davis
Parties 8 or more, 20% service charge added, and no separate checks

6
10
14
12
12

