Saspabfes

CHIPOTLE DEVILED EGGS
bacon lardons/red onion (served with 3)

PIMENTO DIP | 12 V¥
served cold/naan bread/crudité

FRIED GREEN TOMATO \,g?
BRUSCHETTA| 15

mozzarella cheese/tomato/onion/garlic/basil

SOUTHERN FRIED CHICKEN
TENDERS | 16
hot honey drizzle/bourbon sauce

BAKED BRIE | 14

apricot jam/balsamic/baked rosemary ciabatta

%chxewed with chips)

SMOKED PULLED PORK | 17

BBQ/creamy coleslaw/brioche bun

BEER BATTER MAHI TACO |

Yuengling beer batter/red cabbage & grilled
green cnion slaw/spicy chili aioli

‘add eggs
two scrambled or poached | 5

FRENCH TOAST |

I sugar syrup & bananas

LOW COUNTRY
STRUDEL | 17

GRAVY & BISCUITS
three biscuits topped with sausage gravy

BANANA FOSTERS V¥

15

four slices topged with pecan brown

potato/eggs/sausage/ham/puff
pastry/ beer cheese/sausage gravy

STEAK & EGGS| 38

sirloin steak/onions/ peppers/bacon/
potato hash/poached or scrambled eggs

butter
&

orange

C a9

marmalade

CLASSIC BENIDICT | 16
biscuit/poached egg/ham/hollandaise

CAJUN BENIDICT]| 18
biscuit/poached eggs/gumbo/beer

CHICKEN & WAFFLES | 19
waffles/sausage gravy/fried chicken

Sy & (nens

- LOUISIANA GUMBO
CUP g | BOWL 11

add crawfish 2
add potato salad 2

FRENCH ONION SQUP
CUP 9 | BOWL 11

BUTTERNUT SQUASH
CUP 8| BOWL 10
figs/pecans

CAESAR SALAD | 14
corn bread croutons/anchovy dressing

GIGI'S CHOPPED COBB | 16

iceberg lettuce/red onion/bacon lardons/
cucumber/egg/Birchrun bleu
cheese/tomato/poblano ranch dressing

*add a protein

grilled chicken tenders | 8
grilled shrimp | g

grilled salmon | 14
grilled steak | 15

crab cake | 19

W BEIGNETS |
served with a berry compote

sauce/potato hash

cheese/ potato hash

tenders

“add eggs
two scrambled or poached | 5

i signature dish

”\\‘@-/Vegeta rian

parties of 6 or more 20% gratuity will be added

78 N2
‘/}i/j' gluten free = vegan

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



